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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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Abstract

The pomegranate (Punica granatum L.) is belonging to punicaceae family. It is native of sub-
tropical regions of Iran, Pomegranate seed contains valuable oil. Pomegranate seed oil is rich in
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functionally and nutritionally important compounds and hence has a wide application in food.

pharmaceutical and cosmetic industries. In this research the physicochemical properties of
pomegranate seed oil (PSO) were studied. The oil and moisture contents of the seeds were 17,33
and 3.75%. respectively. Peroxide value (0.79 meq O2/%g oil). acid value (0.56 mg KOH/g oil)

viscosity (155.57 centipoise). refractive index (1.5088-1.5095), and colour index (Yellow/Red)
(6.71) of the PSO were measured. Punicic (Pu). linoleic (L) and oleic (O) acids were the
dominant fatty acids. The triacy] glycerols profile of PSO were identified. Total phenolics and

tocols content of the PSO were identified. Thermal properties of the PSO by differential scanning
calorimetery were also evaluated. Our results suggested that the PSO. which possesses high

levels of polyphenols: tocols. can be used as an excellent dietary source of natural antioxidants.
Key words: pomegranate. pomegranate seed oili physicochemical properties. phenolic
compounds. tocol compounds,
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