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Effect of water quality on the extraction and purification of punicalagin
from pomegranate peel

ZHENG Xin, CHANG Zhan-Ying, NIE Chang-Hong, AYIJULAIKE Ka-De-Er, GAO Xiao-Li®

(College of Pharmacy, Xinjiang Medical University, Urumgqi 830011, China)

ABSTRACT: Objective To investigate the effect of water quality on extraction and purification of punicalagin

from pomegranate peel. Methods Punicalagin from pomegranate peel powder were separated and purified by

drinking water and purified water, respectively. The punicalagin content was determined by high performance liquid

chromatography (HPLC). Results The content of punicalagin extracted and purified by drinking water was 2.65%.

The content of punicalagin extracted and purified by purified water was 78.79%. Conclusion Drinking water has a

great influence on the extraction and purification of pomegranate, and it will accelerate the oxidation of punicalagin.
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Table 1 The main water quality difference between tap water
and purified water
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Table 2 Results of punicalagin content (N=3)
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Fig.l Chromatogram of punicalagin
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