Identification and quantification of functional components in pomegranate juice of eight Iranian cultivars

Gelare Mousavinejad1*, Babak Delkhosh2
E-mail: g_mousavinejad@ut.ac.ir

1Department of Food Science and Technology, Agricultural Engineering faculty, University of

Tehran, Iran. 
2 Academic member of Islamic Azad University, Science and Research Branch, Agricultural& Natural Faculty, Agronomy Department. Tehran- Iran. 

Abstract

Pomegranate fruit (Punica granatum L.) is a nutritional fruit in variable cultivars and our country has the most cultivars in the world (more than 760 original, wild and decorative cultivars). In this work, 8 cultivars of pomegranate (Sweet Alak, Sooleghan, Malase (sweet and sour) Ardestan, Saveh sweet white leather, Malase (sweet and sour) ashkezar, Saveh Black Leather, Ardestan Black Leather and Ostokhanie Tabas) were studied. Important functional components include 6 types of anthocyanins, phytoestrogenic flavonoids, total tannin and ellagic acid content were determined and quantified individually in pomegranate juice of mentioned cultivars by high-performance liquid chromatography coupled to UV-Vis detector (HPLC-UV). The content of each type of anthocyanin was highly variable among cultivars. The predominant anthocyanin was delphinidin 3,5-diglucoside (372.1-5301.42mg/l) in all cases, followed by cyanidin 3,5-diglucoside (242.46-2361mg/l) delphinidin 3-glucoside (49.48-1042.14mg/l) and pelargonidin 3,5-diglucoside (7.44-590.3mg/l) in most of cultivars. Phytoestrogenic flavonoids witch their presence had reported in pomegranate peel previously, did not find in pomegranate juice of any cultivar. Total tannin and ellagic acid content were also varied among cultivars. The highest level of total tannin was found in “Sweet Alak” cultivar (3.20mg/l) and “Saveh Black leather” cultivar had contained the highest level of ellagic acid (160.00mg/l). Also 10 mineral compositions such as Ca, K, Na, P, Mg, Mn, Zn, Fe, Cu and Pb were exactly measured in each cultivar individually by using Atomic Absorption method. Among the minerals the most was potassium (337.5-425.00 mg/100gr) and the least was Cu with the range of 0.105-0.290 mg/100gr. Finally we could differentiate various cultivars for medicinal uses or in healthy drinks. 
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