<

ey Ul ik o 2

Pl 1P oo jgo 1F 3 1P 01 o isten AT

LY

P P I P M PP PR P T BT

s B Y s P

- . - AL AR b
A B Y ™. A s

AF fef i ™_./Ps —efenf itk (s
i VAP Ye/vE o 1A sl el

i AL 8 Sy ERRRA | e tadl el e Ol e
\ib# YR T e ey bl el s pe p
S i vk —e /YA iy —afrrecl ot e i eabical
—Fi/¥a -F/A Yrre " A Fl el

= ~ansALog LIKELIHOOD =

A.r_,\}ﬂ Ch.- B _J'Ju'-n- e A sl cll.u FL] Jhu;u“'
+#1The predicied pra of Y= limit aver X{i)

e g N3

T it BT olas (5550510l § 5UT dids 1 Lilides Slaosbas Wlgi Olonil) (w5

" i o o S gy Tt 5 e A L) s 0
Gy Gl ke e 3 30U Sl 5 e el Sim e g gt g2 b ol gl s 555 pmtils )
J..,-_.“._,._,'..lnuu.hﬁm.uﬁu...,;_,t_.ma -
L B
g,..'u;.L.i__-.._‘mGl-_,.,r,u..a:.u_.hgmc_u_u..*,._.;,;,,u:.,,r,t._at-_.t f

Ya



<

i Sl 5 e
) 1F8 olo ygo 1P 5|1 ¥ 61 lo hslen RO
g9

3 Olpl ot U 3 pe alph 2L e Punicaceae wslpls 4 gles ( Punica granatum L) e (6L 0
Pl plags oy glfs 3 ASl e OIS (ST Caltis e 3 lagal g L e U ) e (slay 008
4 0 b g Sl e it e O L Sy 0T B sl Ol S g8 (s OIS
o b st a g e T A (e jlae y il ) 55 (50l 5 el slatilany I am OT 3 ealinel S glice
O g bt il ¢ i g ol o Jilin 0T (gladBhom 1 G l 53 2y Do) o gl i 8T ST sl i)
A5 Olaully 0 5V 5 7 4 el g 0188 e 47 sl UL gl bzl U o oS om0l agi

g leslas plew o g u:JT«:AJAi;ﬁleggl_;‘JJBH:_AqJMJMu].il:.nJL.u.n ke by Ul azen jlalae
P PR P IR PR PSP AL o B [P P FPER I o [ -0 L gl 1YL
dadds

Cerlts 9 (€l g dlasm 1 o a0hAaST| 85T (gglem U1 in g o U il 2T eV s w0 Yoo Ul 3 L i Olazadils
doie DLt St U5y gl 4 WDl ke il (gl 45 gy Wl 5Ty L T e 5T 0 1 B
PR N PRI R Vg KU ] JRCTPRT P gAY P PP PR e e ARSI (PR S R K g O L
Ol o 0l 3l Sl sl s 37 3 JU (Sl BT 487 ol nahs DS e f 3 0 ploil Dl (¥e 00 (0151500
S ey a3 GGty Gl phs w68 008 B Jles g A LGT Solallles e L sles e g s
A Cli 8 diae Olidee (T00Y OlSen 5 sl ) ol i)l aly dmeils b olati g g O peelitenST
ot 20gm U e S ATl ta g ol 3 (Y00 s e Mol e sl AT A U LS

el iy 3

B 2995150

El_l,:'-n:.ﬂq‘._p_;a 3 g g ngu%.#h‘@;ﬂﬁuﬁhﬂﬁhﬁdﬁuﬁhdh 3L a3l e lan Al ) odics 4

DS g el it ¢l o 6 4 Bl T ki g el ki 53 o 7 kS il g a



<

e
AR o) 174 oo pga 1P 3 11" 500 e milon AR
gt

At ealiet DPPH sFRAF 2y 50 flaejlas a8 2T 506 o 8 o s o

sV RS D g ol |y il gl epte M s s F e s e DR e sl G LT
IPLTLCJRR S A R 58 YRR S WA PR L g R O I T T P

A Bt b ooy ol T gladesl) B s Soplh o 200

0
4
18 + b
16 | € .
14 T
12 |
390 4
1 LI 4
okl . T " 2 -
34
T - .
g
i = RETE R T E N - PR - <1
I
U it 3y 0l 00 3 (59 kiR 5l T JT- Y L
1 x 1000
1
3 200
% | B 500
- I"'
X
' 200
tT D E E DE .
l - | — . - = — o
Wip okl ida e et — BHT

s gl as __.l" I‘_'.r..l._i- bl i =¥ 'L'.;\-'-

Al



“

s h U lidal ¥ e
o, 2 1P ot ygo IF 51 408 o isten RIS
30
a5
|
35
3
25 +—
g 2
15
1 -
0.5 L V
o | EE ]
il e ik ‘_,.J..,.. .._u.._.\‘_,...l
o s

Sl s glae las ECS0 alie F s
sy gl 2T i mt g 0Ll SV glls o 5w Ul e Ll h,uﬁ.-.,m el ol ) S ol

An investigation on various extracts production efficiency from

pomegranate seeds and measurement of their antioxidant properties
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Abstract

Pomegranate (Punica granatum) is belonging to punicaceae family. The pomegranate is native in
Iran and its neighborhood countries. The pomegranate is full of various vitamins. mineral

elements and antioxidant compounds. It has a lot of medicinal effects. Antioxidants are
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anticancer and prevent of creation of heart diseases and blood pressure and arteries sufferings.
Given the importance of pomegranate fruit and in order to maximize the use of waste from
pomegranate processing. this study aimed to evaluate the antioxidant properties of the

pomegranate seed. In this research. for preparing pomegranate seed exiracts. the solvents of
water. methanol. acetone. buthanol. ethyl acetate and hexan, were used. The results showed that
hexan and acetone created the maximum extract production efficiency from seed and defatted
seed respectively. The methanolic extracts of seed and defatted seed had the most antioxidant

properties.
Key words: pomegranate. pomegranate seed. antioxidant properties. seed extract.
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