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Abstract
Plant polyphenols are reported to have bioactive properties, which may be used for protection
against diseases. Therefore, the aim of this research was to investigate the antioxidant activities of
a pomegranate tannin polyphenol compound, punicalagin and pomegranate juice. The presence of
punicalagin in pomegranate husk (US) and pomegranate juice (US & UK) was compared with a
punicalagin standard using high performance liquid chromatography (HPLC) and liquid chromatography-mass spectroscopy (LC-MS) which are highly sensitive and selective analytical methods
for the separation and identification of phenolic compounds and anthocyanins. Antioxidant mechanisms involving DPPH radical scavenging activity, hydrogen peroxide scavenging, ferrous chelating and reducing ability were also studied on pomegranate juice and standard punicalagin. The
present study shows a high degree of similarity of HPLC and LC-MS results between the punicalagin commercial standard (Sigma Aldrich) and US pomegranate husk extracted with methanol. In
contrast, in the methanol juice extract obtained from US and UK, higher hydrogen peroxide scavenging activity was achieved by 0.1 mg/ml from both punicalagin and pomegranate juice when
compared with butylated hydroxytoluene (BHT) or trolox (p ≤ 0.01). Punicalagin and pomegranate juice exhibited ferrous chelating ability significantly lower than Ethylenediaminetetraacetic
acid. These findings confirmed that punicalagin was present in pomegranate husk compared to
pomegranate juice, as measured using a punicalagin standard. The antioxidant mechanism experiments concluded that, the pomegranate juice has a significantly higher radical scavenging activity in comparison with punicalagin (p ≤ 0.01). However, punicalagin showed significant ferrous
chelating activity and reducing power ability in a dose-dependent manner as compared with pomegranate juice.
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1. Introduction
Antioxidants are essential components of the human diet and recently there has been a great interest in using
rich sources of natural antioxidants such as plants and food additives as they consist of vitamins (vitamin E, C
and β-carotene) and plant polyphenols. Natural antioxidants found that innutraceuticals and functional food
plants are more advantageous than synthetic antioxidants like butylated hydroxytoluene (BHT) because of their
ability to protect food against free radicals and reactive oxygen species (ROS) damage and reduce risk of chronic disease [1].
It is well known that human health condition is partly controlled through the dietary intake of plant polyphenols. Antioxidants prevent food degradation and thus are used as food additives [2]. It is, therefore, vital to improve our knowledge of polyphenol availability from diet.
Pomegranate fruit contains many phenolic compounds including flavonoids-anthocyanins, and other complex
flavanoids and hydrolyzable tannins (punicalagin, gallic and ellagic acid), which are compounds with high antioxidant activity that may offer beneficial health properties. Around 92% of pomegranate antioxidant activity
comes from hydrolysable tannins [3]. Punicalagin, ellagic acid and gallic acid are the polyphenols found in pomegranate [4]. The main component of pomegranate husk is punicalagin [5]-[7]. Punicalagin is reported to have
anti-inflammatory, anti-cancer and anti-atherosclerotic properties [7]-[9]. Pomegranate polyphenols are thus
considered as agents capable of restraining the effect of ROS on the body [8] [9].
Radicals are molecules with unpaired electrons that are highly reactive, e.g. hydroxyl radical OH• and superoxide radical O•−
2 . Radicals form in all living organisms in normal metabolic pathways during oxidation reactions. The free radical concentration level increases under certain circumstances e.g. environmental stress,
wounding and pathogen attack, and can damage the living organisms when left unchecked. Where cell membranes consist of unsaturated lipids [10], free radicals are reactive molecules that have the ability to react and
damage all types of bio-molecules-lipid, proteins, carbohydrates and DNA. This damaging effect could lead to
several diseases e.g. coronary heart disease, inflammation and cancer [11]. Pomegranate juice was, nevertheless,
found to exert potent antioxidant activity against lipid peroxidation [12]. Consequently, the objective of this research was to investigate the antioxidant activities of a pomegranate tannin polyphenol compound, punicalagin
and pomegranate juice.

2. Materials and Methods
2.1. Materials
Trolox, 2,2-Dipheny l-1-picrylhydrazyl (DPPH), FeCl2∙4H2, Ethylenediaminetetraacetic acid (EDTA), Butylated
hydroxytoluene (BHT), ferrozine ascorbate, H2O2, potassium ferricyanide, phosphate buffer, ferric chloride, gallic acid, catechin, Folin-Ciocalteu reagent, sodium nitrite, aluminum chloride, glacial acetic acid, acetonitrile,
and formic acid were obtained from Sigma-Aldrich Chemical Co, (Pool, UK). Ethanol, methanol, trichloroacetic
acid (TCA), sodium carbonate and sodium hydroxide were purchased from Fisher Scientific (Loughborough,
UK). PhenomenexSynergi 4 µm Hydro-RP 80A column (250 mm × 4.6 mm × 5 µm) and Phenomenex C18 5
µm column (250 mm × 3.0 mm) were obtained from Torrance, CA, USA.

2.2. Methods
2.2.1. Sample Preparation
Fresh Spain pomegranates were purchased from the local store in UKand peeled, and the edible portions (seeds
and arils) were juiced then stored at −80˚C overnight. The resulting pomegranate juice (PJ) was then freezedried for 7 days. The freeze-dried pomegranate (powder) was stored at −80˚C until analysed.
2.2.2. Determination of Total Phenolic and Total Flavonoid Content
The total phenolic content of pomegranate juice was determined using the Folin-Ciocalteu method described by
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Kim et al. (2002). A sample of 1 ml pomegranate juice (40 mg/ml) was mixed with 10 ml of deionised water
and 1 ml Folin-Ciocalteu reagent. After 5 minutes, 2 ml of 2% sodium carbonate (w/v) was added to the solution.
The mixture was incubated in a dark place at room temperature for 1 hour, whereby the absorbance of the solution was measured at 750 nm [13]. The standard curve was determined with gallic acid. The results were expressed as gallic acid equivalents. Zhishen et al. (1999) used an aluminum chloride colorimetric assay to determine the total flavonoid. A sample (250 µl) from (60 mg/ml pomegranate juice) or from different concentrations
of catechin was added to 1.25 ml deionised water and 75 µl of 5% NaNO2 (w/v). After 5 minutes, 150 µl of 10%
AlCl3 was added to the mixture and 0.5 ml of 1 M NaOH (w/v) and 275 µl deinoised water were added to make
up the total volume of the solution to 2.5 ml and measure the absorbance at 510 nm [14]. The total flavonoid
content of pomegranate juice was expressed in terms of catechin equivalents.
2.2.3. Extraction of Sample for HPLC and LC-MS
HPLC and LC-MS were carried out in North Carolina State University, United State. Freeze dried pomegranate
samples (1 g) were extracted with 25 ml 50% methanol in water, vigorously vortexed at room temperature for 30
minutes. Extracted samples were centrifuged at 1500 ×g for 3 minutesfor 10 minutes at 10˚C using a Beckman
GRP centrifuge. The supernatants were filtered through a Whatman No.1 filter paper in to a 50 ml volumetric
flask. The precipitate was re-extracted with another 25 ml of 50% methanol then centrifuged, and the supernatant was added to the previously collected solution. In order to make up the volume of the volumetric flask,
50% methanol was used. Subsequently, 1 ml of the extracted solution was filtered through 0.2 mm PTFE filters
in HPLC umber vial. Punicalagin standard was prepared by dissolving 0.5 mg in 1 ml of 100% methanol. Samples were then filtered through 0.2 mm PTFE filters into HPLC amber vial for HPLC and LC-MS analysis.
2.2.4. HPLC Analysis
HPLC analyses were conducted using Agilent Technologies 1200 series HPLC (Santa Clara, CA, USA) with a
photodiode array (PDA) detector and an auto sampler. Chemstation software was used to control the experiment
and for quantification of phenolic compounds. Hydrolysable tannin separation was undertaken using a PhenomenexSynergi 4 µm Hydro-RP 80A column (250 mm × 4.6 mm × 5 µm, Torrance, CA, USA). The mobile
phase was 2% acetic acid in distilled H2O (solvent A) and 0.5% acetic acid in 50% acetonitrile in water (solvent
B). The flow rate was 1 ml/min with a step gradient of 10%, 55%, 100%, 10% and 10% of solvent B at 0, 10, 13,
15 and 20 min, respectively. Samples, filtered through 0.2 mm PTFE filters, were injecting (10 µL) on the
HPLC column (25˚C). Peak areas recorded at 280 nm were quantified using a calibration curve obtained with
punicalagin reference standard. [15].
2.2.5. LC-MS Analysis
Following HPLC analysis, the samples were injected on to the LC-MS Electrospray ionization ion-trap time-offlight mass spectrometry (Shimadzu Scientific Instruments, Columbia, MD, USA) system for structural elucidation. PJE and standards were analysed on Phenomenex C18 column (250 mm × 3.0 mm × 5 µm, Torrance, CA,
USA). The mobile phase consisted of 0.1% formic acid in distilled H2O (solvent A) and 0.1% formic acid in
methanol (solvent B). The flow rate was set at 0.4 mL/min with a step gradient of 5%, 8%, 14%, 14%, 25%,
85% and 5% of solvent B at 0, 5, 15, 25, 30, 32, and 40 min, respectively. Samples were filtered through 0.2 mm
PTFE filters before injecting 5 µL on the LC-MS column (25˚C). Quantification of the compound was performed from the peak areas recorded at 250 nm to the calibration curve obtained with reference standards punicalagin [16].
2.2.6. DPPH Radical Scavenging Activity
The total radical scavenging capacity of pomegranate juice and punicalagin was determined by the Bersuder et
al. (1998) method; this method was used to measure the reducing ability of antioxidants. Trolox and BHT were
prepared with a concentration of 0.1 mg/ml dissolved in deionised water whereas alcoholic DPPH concentration
was set to 0.02% (w/v) in 99.5% ethanol. Different concentrations of 0.05, 0.1 and 0.15 mg/ml were prepared
from pomegranate juice and punicalagin. Both control and blank samples were prepared in triplicate. A sample/control of 500 µl was added to 500 µl 99.5% ethanol, and 125 µl of DPPH was then added to the solution
and vortexed thoroughly. All samples were incubated in the dark for one hour; the absorption of the solution was
read in the spectrometer calibrated with a phosphate buffer at 517 nm [17]. A blank was also prepared where
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500 µl of deionised water was used instead. The DPPH radical scavenging activity was then calculated as follows:
% of DPPH inhibition =
( AC − AS) AC  × 100
where: AC represents the absorbance of the control which contains DPPH, and AS refers to the absorbance pomegranate/punicalagin in the presence of DPPH.
2.2.7. Scavenging of Hydrogen Peroxide (H2O2)
The ability of pomegranate juice and punicalagin to scavenge hydrogen peroxide was determined by the Gulcin
et al. (2005) method. Different concentrations from experimental samples have been studied. H2O2 (40 mM) was
prepared in phosphate buffer saline at pH 7.4 (v/v), and 0.6 ml was added to 1 ml of each pomegranate and punicalagin. The solutions were then incubated for 10 minutes and read at 230 nm [18]. The absorbance of the positive controls of 0.0.1 mg/ml BHT and trolox were measured. The percentage inhibition activity was calculated
as follows:
% of H 2 O 2 inhibition =
( AC − AS) AC  × 100

where AC is the absorbance of the control with H2O2 and AS is the absorbance of testing sample in the presence
of H2O2.
2.2.8. Ferrous Chelating Activity
Ferrous ion was measured by inhibiting the formation of ferrous-ferrozine complex after adding the components
under test (pomegranate juice and punicalagin) following a modified method by Dinis et al. (1994). The chelating activity of substances was measured at 562 nm. Concentrations of 0.05, 0.1 and 0.15 mg of pomegranate
juice and punicalagin were investigated. Slight modifications were made to the published method, wherein 1.5
ml of deionised water and 50 µl of 2 mM FeCl2 (w/v) were added to 500 µl of sample then vortexed. After 30
seconds, 100 µl of 5 mM of ferrozine (w/v) was added to the solution. The final solution was incubated for 10
minutes at room temperature, and its absorption was read at 562 nm [19]. Each sample of the above concentrations was prepared in triplicates with a blank for each concentration. A 0.01% EDTA solution was used as a
positive control in this experiment. The chelating activity of the pomegranate juice and punicalagin for Fe2+
were calculated as:
% of Ferrous Chelating =
( AC − AS) AC  × 100

where: AC is the absorbance of the control that contains FeCl2 and ferrozine complex and AS is the treated
sample in the presence of FeCl2 and ferrozine complex.
2.2.9. Reducing Power Assay
The reducing power of pomegranate juice and punicalagin were quantified by the Yildirim et al. (2000) method.
This method is based on determining the ability of the tested material to reduce Fe3+ (CN)6 to Fe2+ (CN)6, in
which the formed Perl’s Prussian Blue complex was measured at 700 nm. A solution of 1 ml from each sample
(with concentrations of 0.05, 0.1 and 0.15 mg/ml of water) was added to 2.5 ml of 0.2 M pH 6.6-phosphate buffer (w/v) and 2.5 ml of 1% potassium ferricyanide (w/v). This mixture was incubated at 50˚C for 30 minutes in a
water bath. The reaction mixture was subsequently acidified by adding 2.5 ml of 10% TCA (w/v) and centrifuged at 1600 rpm for 10 minutes at 10˚C. Finally, 2.5 ml of supernatant was mixed with 2.5 ml deionised water
and 0.5 ml of 1% ferric chloride (w/v). The resultant mixture was then incubated for 10 minutes at room temperature, after which its absorbance was read at 700 nm; higher absorbance of the reaction mixtures indicates a
higher reducing power [20]. This experiment was repeated three times to verify the results.
2.2.10. Statistical Analysis
All experiments were presented as mean ± SD. All measurements were replicated three times. The data were
statistically analysed using Graph Pad Prism. Differences between pomegranate arils and punicalagin were assessed by unpaired t-test. A one-way analysis of variance followed by Bonferroni’s test testing between treatments and controls was performed. Values of p ≤ 0.01 were considered significant.
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3. Results
3.1. Total Phenol and Flavonoid Content

The quantitative determination of the total phenolic content was expressed in mg of gallic acid corresponding to
40 mg dry weight of pomegranate arils. The content of polyphenols was 118.56 µg of gallic acid/40mg and the
total flavonoid content of the pomegranate juice was 31.5 µg of catechin/60mg of dry weight of pomegranate
arils.

3.2. HPLC and LC-MS Analysis
Methanol extracts of pomegranate husk acquired from a local store in the United States and freeze-dried pomegranate arils from United States and United Kingdom were applied to HPLC. The LC-MS analysis was undertaken for pomegranate husk, pomegranate juice methanol extracts and compared with punicalagin standard. The
HPLC and LC-MS chromatograms are illustrated in Figures 1-3, respectively. There was a high degree of similarity found between the punicalagin standard and methanol extract from pomegranate husk.
The retention time was 17 minutes for the total run of 20 minutes in HPLC and 40 minutes for a total run of
40 minutes. In contrast, the chromatograms resulting from the methanol extract for pomegranate juice from both
countries did not show any peak for punicalagin.

3.3. DPPH Radical Scavenging Activity
The mechanism of antioxidant action differs from one component to another; consequently it cannot be assumed
that only one mechanism reflects the antioxidant activity of the compounds. For this reason, investigation of
different antioxidant mechanisms has been adopted in this study.
DPPH exists as a stabilised free radical, which has a deep violet colour with an absorbance wavelength of 520
nm. In the presence of antioxidants, the DPPH radical form is converted to a DPPH-H non-radical form. The
ability to bleach the purple colour to yellow indicates the efficacy of the antioxidant component. When the odd
electron in DPPH accepts a hydrogen atom or electron from the antioxidant, the absorbance decreased proportionally due to the increase in the non-radical form of DPPH. The changes in the DPPH radical scavenging effects of pomegranate juice and punicalagin at different concentrations (0.05, 0.1 and 0.15 mg/ml) are shown in
Figure 4.

Figure 1. HPLC analysis of punicalagin and pomegranate husk. a = punicalagin standard, b = US pomegranate
husk in 50% methanol. Separation conditions were: column PhenomenexSynergi 4 µm Hydro-RP 80A (250
mm × 4.6 mm × 5 µm, Torrance, CA, USA). Column temperature: 25˚C. Mobile phase: Solvent a = 2% acetic
acid in distilled H2O, Solvent b = 0.5% acetic acid in 50% acetonitrile in water. Gradient condition: 10%, 55%
100%, 10% and 10% at 0, 10, 13, 15 and 20 min, respectively. The flow rate: 1 ml/min, recorded at 280 nm. a
= punicalagin standard and, b = methanol extract for pomegranate husk.
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Figure 2. HPLC analysis of punicalagin and pomegranate juice. a = punicalagin standard, b = US handy pomegranate juice
and c = UK handy pomegranate juice extracted in 50% methanol. Separation conditions were: column PhenomenexSynergi 4
µm Hydro-RP 80A (250 mm × 4.6 mm × 5 µm, Torrance, CA, USA). Column temperature: 25˚C. Mobile phase: Solvent a =
2% acetic acid in distilled H2O, Solvent b = 0.5% acetic acid in 50% acetonitrile in water. Gradient condition: 10, 55, 100,
10 and 10% at 0, 10, 13, 15 and 20 min, respectively. The flow rate: 1 ml/min, recorded at 280 nm.
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Figure 3. Identification of punicalagin in methanol extract of pomegranate husk by LC-MS. Identification conditions were:
column C18 (250 mm × 3.0 mm × 5 µm, Torrance, CA, USA). Column temperature: 25˚C. Mobile phase: Solvent a = 0.1%
formic acid in distilled H2O, Solvent b = 0.1% formic acid in methanol. Gradient conditions: 5% - 85% solvent B followed
by 10 min re-equilibration. Flow rate: 0.4 ml/min monitord at 250 nm. a = punicalagin standard, b = methanol extract of pomegranate husk.

The percentages of inhibition caused by pomegranate juice were 14.4%, 27.5% and 37.9% for the concentrations (0.05, 0.1 and 0.15 mg/ml), respectively, while the scavenging activity in the presence of punicalagin at the
same concentrations was (12.5%, 23.9% and 30.8%), respectively. The DPPH radical scavenging effects increased in proportion to the dose. It was noted that at 0.1 and 0.15 mg/ml pomegranate juice, radical scavenging
was significant as compared with punicalagin at the same concentrations (p ≤ 0.01).
This radical scavenging activity of pomegranate juice and punicalagin at 0.1 mg/ml was compared to 0.1
mg/ml of trolox and BHT individually. DPPH radical scavenging activity was significantly increased by trolox
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Figure 4. DPPH radical scavenging activity by pomegranate juice and punicalagin. Concentrations of both components were 0.05, 0.1 and 0.15 mg/ml.
Each value is expressed as mean ± SD (n = 3) of triplicate measurements.
Comparisons of means were made using unpaired t-test (* = p < 0.05, ns =
non significant).

compared to 0.1 mg/ml of pomegranate juice and punicalagin (p ≤ 0.0001) the percent of inhibition was 66, 27.5
and 23.9% respectively. However, there was no significant difference in DPPH radical scavenging activity between BHT, pomegranate juice and punicalagin (p > 0.01), the percent inhibition was 24%, 27.5% and 23.9%
respectively (Figure 5(a) and Figure 5(b)).

3.4. Scavenging of Hydrogen Peroxide (H2O2)
The ability of pomegranate juice and punicalagin to scavenge H2O2 was measured at 320 nm. The presence of
phenolic groups in pomegranate juice and punicalagin give them the ability to donate an electron to H2O2 and
convert it to H2O [21]. There was significant inhibition percent of pomegranate juice compared with punicalagin
at the highest concentration (p < 0.001) as depicted in Figure 6.
The percent of inhibition activity of H2O2 was 14%, 17% and 30% for 0.05, 0.1 and 0.15 mg/ml of pomegranate juice respectively. On the other hand, the percent of H2O2 scavenging by 0.05, 0.1 and 0.15 mg/ml of punicalagin was 11%, 17% and 18% respectively. Both compounds showed scavenging of H2O2 with increasing
concentrations.
Figure 7(a) and Figure 7(b) illustrates the activity of 0.1 mg/ml trolox and BHT compared with 0.1 mg/ml
pomegranate juice and punicalagin. Scavenging activity values for trolox, BHT, pomegranate juice and punicalagin were 19%, 13%, 17% and 17.8% respectively. The pomegranate juice and punicalagin showed a significant increase in the scavenging of H2O2 compared with BHT (p < 0.001). However, no significant difference
was observed between trolox, pomegranate juice and punicalagin. Although H2O2 itself is a weak oxidant, it is
sometimes toxic to the cell because it may give rise to a hydroxyl radical in the cell [22], which results in lipid
peroxidation as described in the introduction chapter (1.3.2).

3.5. Ferrous Chelating Activity
With regards to ferrous ion chelating ability, the formation of Fe2+-ferrozine complex is inhibited in the presence
of antioxidant. The antioxidant that has the ability to inhibit the formation of this complex is expressed as Fe2+
chelatinon. The chelation of ferrous ions by pomegranate juice and punicalagin is shown in Figure 8. Both
components chelater ferrous ion in a dose dependent-manner; at 0.15 mg/ml punicalagin was significantly higher than pomegranate juice as ferrous chelator (p ≤ 0.01). A standard metal chelating agent used in this experiment was EDTA. Ferrous chelating activity of EDTA was 97% while, for pomegranate juice and punicalagin,
chelating activity were lower at 14% and 18% respectively (Figure 9).

3.6. Reducing Power Assay
Reducing power reflects the electron donating capacity of bioactive compounds; a mechanism also known as
antioxidant activity. It measures the reduction of Fe3+/Fe2+ thiocyanide in the presence of antioxidants; the
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(a)

(b)

Figure 5. Comparison between DPPH radical scavenging activity of punicalagin, pomegranate
juice, trolox and BHT. Concentration was 0.1 mg/ml for all components. Values are mean ± SD
of three determinations. Comparisons of means were made using a one-way ANOVA followed
by Bonferroni’s test (*** = p < 0.0001, ns = non significant).

Figure 6. H2O2 scavenging activity of pomegranate juice and punicalagin. Concentrations were
0.05, 0.1 and 0.15 mg/ml. Each value is expressed as mean ± SD of triplicate measurements.
Comparisons of means were made using unpaired t-test (** = p < 0.001, ns = non significant).

resulting ferrocyanids form a complex with ferric chloride. The results showed an increase in the absorbance at
700 nm and, therefore, an increase in the reductive ability of pomegranate juice and punicalagin [18]. Figure 10
illustrates the reducing activities corresponding to the concentration range (0.05, 0.1 and 0.15 mg/ml) of pomegranate juice and punicalagin. The reducing activity for both treatments increased in a dose dependent manner.
The reducing activity shown by punicalagin increased significantly compared with pomegranate juice (p ≤ 0.01)
at all concentrations.

4. Discussion
Punicalagin was found in pomegranate husk but not in pomegranate juice when analysed by HPLC and LC-MS.
Most research on pomegranate has established that phenolic compounds such as punicalagin, gallic acid, and ellagic acid are in high quantities in pomegranate husk, whereas the concentration of anthocyanins like delphinidin, cyanidin and pelargonidin is high in pomegranate juice [4] [23] [24]. These high concentrations of gallic
acid, punicalagin and ellagic acid were found in both pomegranate husk and commercial juice because the majority of phenolic compounds were extracted during the pressing process [4] [23].
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(a)

(b)

Figure 7. Comparison of H2O2 scavenging activity of pomegranate juice, punicalagin,
trolox and BHT. Concentration was 0.1 mg/ml. Values are mean ± SD of three experiments. Comparisons of means were made using a one-way ANOVA followed by Bonferroni’s test (** = p < 0.001, ns = non significant).

Figure 8. Ferrousion chelating activity by pomegranate juice and punicalagin. Concentrations were 0.05, 0.1 and 0.15 mg/ml. Each value is the mean ± SD of three measurements. Comparisons of means were made using unpird t-test (* = p < 0.01).

Figure 9. Metal chelating activity of pomegranate juice, punicalagin and EDTA. Concentration was 0.1 mg/ml. Values are mean ± SD of three experiments. Comparisons of
means were made using a one-way ANOVA followed by Bonferroni’s test (*** = p <
0.0001).
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Figure 10. Reducing power of different concentrations from pomegranate
juice and punicalagin. Each value is expressed as mean ± SD. Each value
is the means ± SD of three measurements. Comparisons of means were
made using unpird t-test (* = p < 0.01).

In the present work, the antioxidant mechanism of punicalagin and pomegranate water extract was investigated. The DPPH radical scavenging activity assay has previously been used to measure the free radical scavenging effectiveness of different polyphenols [17] [25]. In the present study, inhibition of DPPH• by pomegranate juice or punicalagin was increased with increasing concentration (0.05 - 0.15 mg/ml). Pomegranate juice
showed significant inhibition of DPPH• compared with punicalagin at concentrations between 0.1 and 0.15
mg/ml (p < 0.05). Thus, pomegranate juice exhibits greater ability to donate hydrogen atoms to reduce the stable
radical DPPH• to its non-radical form (DPPH-H) than punicalagin. The inhibition of DPPH radical activity
caused by natural (trolox) and synthetic (BHT) antioxidants (positive controls) at 0.1 mg/ml was compared with
pomegranate and punicalagin at the same concentration. Compared with BHT, pomegranate juice and punicalagin inhibited the DPPH• radical activity to a similar extent. In contrast, an equivalent concentration of trolox 0.1
mg/ml significantly inhibited DPPH• greater degree than punicalagin or pomegranate juice (p < 0.0001 for both
examples components). Several polyphenols such as tannins and anthocyanins have demonstrated antioxidant
properties through scavenging the DPPH• radical [26].
The second radical scavenging mechanism for punicalagin and pomegranate juice as H2O2 scavenger was
examined. H2O2 has an effect on lipid peroxidation; however, it can sometimes cause cytotoxicity if it generates
hydroxyl radicals [27]. The hydroxyl radical is a very reactive free radical, which can initiate lipid peroxidation
[10]. In this study, both punicalagin and pomegranate juice showed scavenging activity towards H2O2, which
was dose dependent. Pomegranate juice demonstrated significant scavenging of H2O2 compared with punicalagin at 0.15 mg/ml (p < 0.001); the percent inhibition was 30% and 18% for pomegranate juice and punicalagin,
respectively. In addition, pomegranate juice and punicalagin showed significant inhibition of H2O2 at 0.1 mg/ml
compared with BHT at the same concentration (p < 0.001 for both experimental components). However, no significant difference was observed when punicalagin and juice were compared with trolox. The percent of inhibition was 19%, 17%, and 17% for trolox, pomegranate juice, and punicalagin, respectively.
The ability of punicalagin and pomegranate juice to act as ferrous chelating agents was examined in order to
study their antioxidant effects further. Ferrous metal (Fe2+) ions are reactive and can induce free radical formation via the Fenton reaction:
Fe 2+ + H 2 O 2 → Fe3+ + OH + • OH [10]
Consequently, this radical can initiate lipid peroxidation [28]. The amount of Fe2+-ferrozin complex was significantly reduced in a dose-dependent manner in the presence of punicalagin and pomegranate juice at concentrations of 0.05 - 0.15 mg/ml. At 0.15 mg/ml concentration ferrous chelating activity of punicalagin was significantly higher than for pomegranate juice (p ≤ 0.05). The positive control (EDTA) showed 97% complex inhibition, while punicalagin and pomegranate juice showed 18% and 14% inhibition at 0.1 mg/ml, respectively. It has
been established that, due to the presence of several hydroxyl groups, many phenolic compounds can bind with
metal ions such as Fe2+ or Cu2+ and prevent free radical formation [29]. Moreover, moderate free-radical scavenging components often have strong metal chelation capacity [30].
The potential of pomegranate juice and punicalagin to act as reducing agents was also tested. Punicalagin and
pomegranate juice appeared to have reducing activity associated with increased concentrations (0.05 - 0.15

244

A. Aloqbi et al.

mg/ml). Reduction of ferric (Fe3+) to ferrous (Fe2+) iron by pomegranate juice and punicalagin has been demonstrated in this study. Both compounds have the ability to reduce Fe3+ to Fe2+ in a dose-dependent manner. Punicalagin was a more powerful reducing agent than pomegranate juice at all concentrations (0.05 - 0.15 mg/ml; p
≤ 0.05). As reported by Gill et al. (2000) punicalagin contains 16 phenolic hydroxyls per molecule, while the
manual extract of pomegranate juice contains higher concentrations of anthocyanins than the tannin compounds.
This may help to explain the high reducing activity of punicalagin compared with the pomegranate juice extract.

5. Conclusion
The study confirmed that punicalagin was present in high concentrations in pomegranate husk compared to pomegranate juice, as measured using a punicalagin standard. All experiments on pomegranate juice and punicalagin to determine the antioxidant mechanism concluded that pomegranate juice has a significantly higher radical
scavenging activity in comparison with punicalagin (p ≤ 0.01). However, punicalagin showed significant ferrous
chelating activity ability as compared with pomegranate juice. Both of these tested samples had the ability to
reduce Fe3+ ion to Fe2+. However, punicalagin showed significant reducing power ability in a dose-dependent
manner compared with pomegranate juice. Nonetheless, both the pomegranate juice and punicalagin depict the
ability to scavenge H2O2. In addition, both punicalagin and pomegranate juice showed non-significant inhibition
of DPPH radicals compared with BHT and significant scavenging of H2O2 compared with BHT. Although, the
DPPH radicals were significantly inhibited by trolox compared with punicalagin and pomegranate juice, there
was no significant difference found in H2O2 scavenging for both pomegranate juice and punicalagin compared
with trolox.
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