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Comparison of quality and antioxidant activity between Kashi sweet
pomegranate and Huili green peel pomegranate
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ABSTRACT: Objective To compare the fruit quality and antioxidant activity between Xinjiang Kashi sweet
pomegranate and Sichuan Huili green peel pomegranate. Methods Fruit quality, sugar and acid composition,
total anthocyanins, total phenols and antioxidant capacity of these two pomegranate cultivars were determined.
Results Soluble solids, aril color saturation, malic acid content, total anthocyanins and total phenols of Kashi
sweet pomegranate were higher than those of Huili green peel pomegranate, while glucose and fructose con-
tents of Huili green peel pomegranate were higher than those of Kashi sweet pomegranate. The total antioxidant
capacity of Kashi sweet pomegranate and Huili green peel pomegranate were 211.25 U and 178.97 U, respec-
tively, and DPPH radical scavenging rates were 0.87 and 0.82, respectively. The antioxidant activity of the aril
in the two pomegranate cultivars was positively correlated with total phenols and total anthocyanins. Conclu-
sions Fruit quality and antioxidant activity of the two pomegranate cultivars have their own characteristics,
which provide a theoretical basis for the quality assessment, processing and utilization of pomegranate fruit.
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Table 1 Instruments and equipments
YH5902
UV-2450
IM-F124 SANYO
MDF-U5411 SANYO
Minolta CR300
5810R Eppendorf
All B S25 IKA
MS3 B S25 IKA
RH B1 S25 IKA
BS224S, BS2202S Sartorious
MG-5021MW1 LG
Angilent 1200
Milli-Q-B Millipoe
MilliPORE ELIXS Millipoe
702REL1 Thermo Forma
pH EL20 -
SHZ-D
UP500HE
BILON96
DGG-9140B
SH/T0093
DGG-9140A
s Agilent HC-C18, (mg) s
99%  0.015 mol/L (pH=3), 1% 234 REZHEEZNE
HPLC , 15 pL, 10 min, Folin-Ciocalteu "%,
0.8 mL/min, 25 °C DAD 215 (gallic acid)
am 235 REFRAMAEHME
20 mg. 40 mg, 10 uL, (T-AOC) Rentzsch !
100 mg, 10 pL, 20 pL, 50 mg, ’
20 mg, 120 mg, 20 mg, a- ’ ’
20 mg, 25 mL (OD), 0.01
233 REZHLEZTHNL © ” (DPPH)
Lee U s
60% ( HCI
pH 2.5, pH , 23 HitretR
-3- Microsoft Excel 2013 IBM SPSS
(cyanidin-3-glu-coside) ) 1 kg Inc IBM SPSS Statistics 20.0



3730

113 + (S.E.)” , t

3 ZERE5DH
31 AT AEEEMRIARSN

(P<0.05)

33 AN AREMEEERENEMEE

4

B
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2 , > mglg (P<0.01),
262.21£7.87 g, 2
, 323.63+£5.38 g,
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P<0.01
> 64.53%, 5 ;
15.32% (P<0.01), T-AOC ,
(P<005) 14.61% 211.25+4.70 U/g FW DPPH
(P<001) s (P<001)
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Table 2 Fruit mass, juice yield, total soluble solids content and aril chroma(n=3)
/g 1% % (C*)
323.63+£5.38%** 67.04+0.43 15.32+0.19* 40.00+£0.78**
262.21+7.87 64.53+1.62 14.61=0.11 18.25+0.83
* t , P<0.05 , *¥ t , P<0.01
#3 AN ABEMRIMEMENESE(mg/g) (n=3)
Table 3 Contents of sugar and organic acid in two pomegranate cultivars (mg/g) (n=3)
56.15£2.27* 59.04+2.45 3.5440.29  4.69+0.14 0.87+0.03* 0.21+0.02 0.11£0.013*
62.83+1.73 64.73£1.64 2.72£0.35  4.89+0.31 0.56+0.01 0.22+0.01 0.070.002
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(n=3)
Table 4 Content of total anthocyanins and total phenol- 6
ics in two pomegranate cultivars (mg/g) (n=3) > [ ],
; [17]
0.120.008** 0.20+0.016** Melgarejo ’
0.05+0.003 0.10+0.005 ’
x5 WMNAEEEMRIAMELEEN(T-AOC {EF1 DPPH {&) ’ ’
(n=3) R
Table 5 Antioxidant capacity (T-AOC value and T-AOC
value) of two pomegranate cultivars(n=3) ’ ’
T-AOC '
DPPH ,
/U
211.25+4.70%* 0.87+0.04** ’
178.97+2.44 0.820.09 ’
*6 ABMRIMEAMEFESEBMASEERTESENNE ’
KERE T (n=6)
Table 6 Pearson’ s correlation coefficients (r) between
the total antioxidant capacity and the content of phenolics, [5]
anthocyanins in pomegranate fruit (n=6)
0.04~0.14 mg/g,
T-AOC DPPH
0.39~0.68 mg/g ,
T-AOC
1 0.930%* 0.822* 0.760 ,
DPPH ’ ’
1 0.684 0.633
1 0.964%* ’
1 b
DPPH 87%,  Ventura ¥
D ¥ P=0.01 , * P=0.05
90.75% DPPH R
4 W O’ Orak " T-AOC
DPPH T-AOC ,
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