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ELUCIDATION COMPOUNDS THAT CONTRIBUTE TO THE ANTIOXIDANT ACTIVITY OF POMEGRANATES BY SCREENING 29 ACCESSIONS USING MODERN ANALYTICAL TECHNIQUES
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The traditional importance of the pomegranate (Punica granatum L.) as a medicinal plant is now supported by data obtained from modern science showing that the fruit contains anti-carcinogenic, anti-atherosclerotic, anti-microbial and anti-viral compounds. These activities are attributed to the pomegranate’s high level of antioxidant activity and its high total polyphenol content. In order to gain more knowledge about the nature of the compounds contributing to the antioxidant activity of the fruit, we screened 29 accessions grown in Israel that differ in aril and peel colors, as well as in taste, and analyzed the compounds in their aril juice and in the homogenates prepared from the whole fruit and the peels.  For the analyses, we used an HPLC photo-spectrometer equipped with Diode Array and Refractive Index detectors and Triple Quadrupole LC-MS analyses. The results showed that the antioxidant activity in aril juice correlated significantly to the total polyphenol and anthocyanin contents. However, the homogenates prepared from the whole fruit and peels exhibited an approximate 20-fold and 40-fold higher antioxidant activity, respectively, than the level found in the aril juice. Unlike the arils, the antioxidant activity of homogenates correlated significantly to the content of the four hydrolysable tannins in which punicalagin is predominant, while no correlation was found to the level of anthocaynins. This suggests that if health benefit is a criterion for pomegranate consumption, then the whole fruit should be used in order to extract the soluble tannins. 
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