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. Cyanidin 3,5-di Glucoside (Cy3,5)

. Cyanidin 3 Glucoside(Cy3)

. Delphinidin 3,5-di Glucoside(Del3,5)

. Delphinidin 3 Glucoside(Del3)

. Pelargonidin 3,5 di Glucoside(Pla3,5)

. Pelargonidin 3 Glucoside(Pla3)

Mono Glucoside Anthocyanin (MGA)

. Di Glucoside Anthocyanin (DGA)

. High Performance Liquid Chromatography (HPLC)
0. Ultra Violet-Visible (UV-Vis)


www.sid.ir

bl G g o jlae 3 s sl wl 4S5 WS plulis

OLen 5 S5 4 o315 g5 Jl S

)bj_gu}g‘i\\‘h f—d.)wr%jﬁl&imj@m\\"
il i e Sl KT S 5 TINY o Jie s,
A ol C3 5L s

oyt 531 gl —#-¥

e b ks S S Sl e el ol 4 Goo Sl 3
Lks o3ls e OLT oy S oS8 sl 05 Sen +/¥0
s ST les 3 5 ;25 ,Kn Y ez 5o bt sl olas
s Sl 5 el gl L G o
S a5l 5l o pime oS 5 GRS 5l b g5
Lozl 5 Ol bylsee il 53 5 8.8 13 s 3550
50 O SOl Lagwbw 5T (g3luldr (gl s ol
Slasie U LS ol 5 55 S 0 Gl VA o o g
Os e V0 D3 Sl Ldsh e e Yo 5 o e s Y7
Gt ol 3 Wil 5T A2 e3lial “Slsy 5 S 65 5]
By aids ) e 4 T SGSsn Gis a s S
Lol an o i gt 20V 5 GTZAY 51 [Size S ete 5
SOk ad s Y0 doles ils O S s Dlend 3L
o S ST S b 5l e i s 3 s
53 [17] s plle 26 OV gn b 53 5 i b
Sl 5 m5ds 53 S5 A St el S )
slelis la il 5o pLS 5las S wisad g Calls aS
(1 JS8) Dbyl sl Sy o5 (G616 lae 537
Slie e 5 olwlid (gl e (Sl ol 035
e 3 e K N e PRI ) £ A P W
Sol23L Oy anlis bl G500 S s 5 135 e
ol ol i gedd glubd 3 blae syl b Ol
b o 3kl (a1 ol s dslas
S ol 0las ) esled Jsdr 55 s S e (e
o 0350 mme (BOT gl WIS il dsles (LS 5
Sl 5 elis ol do  Soen 5 S pn

el o o3ls oLz Moty s

. HP-1200 Iso Pump G1310A
. HP Auto Sampler G1313A
. HP UV—Vis Detector
. Chromafil CA-45/25 S, Duren, Germany
. Waters
. uiBondapack™ C18
. Isocratic
10 . Limit of Detection
11 . Relative Standard Deviation
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1. Whatman No.41
2. Hewlett Packard 1100 Series HPLC system
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| dentification and quantification of anthocyaninsin pomegranate
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In present study, dried pomegranate peel of three dominant Iranian varieties was extracted by soxhlet
extraction (SE) method via four solvents. In this study Five anthocyanins were identified and
quantified in the extracts by high performance liquid chromatography (HPLC) coupled with
ultraviolet-visible (UV-Vis) spectrometric detector at wavelength of 517 nm according to their
retention times and external standard method. According to the results extraction yield of Poost Siyahe
Shirine Ardestan (PSSA) variety is more than other/two varieties and extraction yield of ethanolic
extracts is more than other solvents in p<0.05. HPLC analysis was indicated pomegranate peel include
of more mono glucoside anthocyanins than di glucoside anthocyanins also the most of anthocyanins
particularly mono glucoside anthocyanins were detected in ethanolic extract obtained from dried peel

of PSSA variety.

Keywords: HPLC, Diglucoside Anthocyanin, Acetone, Soxhelt.
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