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Table 1 Conditions for different extractions of pomegranate peel powder

Temperature  Time

Extraction Solvent o . Solid/Solvent
§® (min)
Solvent gthanor Ethanol /Citric Acid0.01% 27 5 1:7.5
Ethanol/ Water/ .
Solventepanorvacen Citric Acid0.01% 27 > 175

Table 2 Efficiency extraction, total anthocyanin and total phenol of different extractions

Extraction Efficiency Extraction

Total Anthocyanin Content

Total Phenolic Content
(mg/gPP) (mg GA/100g E)

25.730+1.670°
76.350£1 445°

Solventgthanor
Solvent(Ethanol-water)

2.050+0.125° 589.310+4.246"
3.146+0.035° 418.707+9.812°

PP: Pomegranate Peel, GA: GalicAcid, E: Extract.Different letter between columns indicate significant statistical
difference at level 5%.
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Table 3 Effect of different pHs on the stability
of anthocyanin extract

pH
Sample 2 5 7
Solvent a R -
(Ethanol) 100" 91/943+1.073" 84.113+1.188
Solvent

(Ethanol-Water)

100*  86.014+0.185° 63.113+0.417°

Different letter between columns indicate significant
statistical difference at level 5%.
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Table 4 Color percentage of anthocyanin extract at different temperatures (25-100 °C) at pH 2.0 from
ethanol and ethanol-water solvents

Temperature (°C)
Sample 25 40 50 60 70 80 90 100
(Ef}ll:fﬁ) 100°  85.577+0.779" 84.151+0.317° 85485+0.284* 86.514+0322° 107.454+0323" 106.171+0.846° 133.187+0.569°
Solvent
(Ethanol-  100° 82.168+0.359° 81.812+0.357° 81.73320.401° 85.415+0379® 89.211+0.475°  91.523+0.489°  95.132+0.364°
Water)
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Different letter between columns indicate significant statistical difference at level 5%.
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Table 5 Color percentage of anthocyanin compounds in 180 minutes at pH 2.0 and temperature 90 °C
from ethanol and ethanol-water solvents
Heating Time(min)

Sample 0 30 60 90 120 150 180
(E(t)}ll:flr(l)tl) 100°  106.171+0.846* 141.52+0.788* 183.928+0.614°  187.74+0.616°  198.214+1.002* 212.28+1.122%
Solvent
(Ethanol- 100°  91.523+0.489°  91.202+0.461° 105.386+0.333 118.727+0.688"  126.597+1.150°  143.945+0.406"
Water)

Different letter between columns indicate significant statistical difference at level 5%.
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power than solvent anthocyanin extract (ethanol).

i

The aim of this study was to evaluate the color and antioxidant activity of anthocyanin
extract of pomegranate peel extracted with solvent. In this study, acidified ethanol and
also the combination of water with acidified ethanol was used as a solvent.
Anthocyanin content was evaluated by differential pH, phenolic compounds by Folin-
Ciocalteu method, as well as color stability at temperature, pH, and time, and
antioxidant activity was assessed by DPPH test. The highest extraction efficiency was

measured was related to the extraction of solvent (ethanol) equal to 589.310+4.246 mg
gallic acid in 100 g of extract. Color stability decreased with increasing pH and less
10.52547/fsct.18.117.197  Stability was observed in solvent anthocyanin extract (ethanol-water). The results
showed more color changes in solvent anthocyanin extract (ethanol) than temperature.
Solvent anthocyanin extract (ethanol-water) had higher DPPH free radical scavenging
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