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Nutrients value and health— care functions of pomegranate and its pro-

cessed products

ZHANG Wenying, GUAN Le, JIA Haifeng, WANG Chen’, FANG Jinggui’

(College of Horticulture, Nanjing Agricultural University, Nanjing 210095, Jiangsu, China)

Abstract: Pomegranate, a rich source of antioxidants and nutrients providing health benefits to the human
body. In addition to fresh food, the nutritional health effect of pomegranate products can attract more and
more people. In ancient China, pomegranate has been widely used as traditional Chinese medicine, and
now, with the advancement in research and continuous development of pomegranate industry, people has
widely recognized the nutritional value as well as beneficial effects of pomegranate and all kinds of pome-
granate processed products. In order to understand further the nutritional and health functions of pome-
granate and its processed products, we have introduced the pomegranate nutritional value, medicinal val-
ue, health function and comprehensive utilization of processed products in a number of aspects. This arti-

cle aimed to provide scientific basis for the production of pomegranate, promote the sustainable develop-

ment of pomegranate processing industry.
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Table 1 The main components of different pomegranate organs

KA AL 2% 37k
Types Composition Reference
b L LA, AR LR, S TR, S0 M B 25 L2, 07, U0, e 4675 15701

R, A, AR

Pomegranate peel

Punicalagin, Granatin, Ellagic acid, Gallic acid, Flavonoids , Quercetin, Kaempferol , Tannin |

Amino acid, Pectin, Anthocyanin, Resin, Glucose , Calcium oxalate

ARRGH)

Pomegranate fruit (juice)

LR, Y

S AT BRAER , B T IMERS LS R R T okt ey s, 1)

Flavonoids, Anthocyanin, Ellagic acid, Gallic acid, Caffeic acid, Catechin, Quercetin, Rutin,
Carbohydrates , Glucose, Vitamins , Minerals

ARGl

Pomegranate seed (oil)

(520 TG , LU RIS , W3R AR, RN TR , 0 M L AR IR, TEAE R L AR (6]

Steroids , Phospholipids, Conjugated linolenic acid, Linoleic acid, Oleic acid, Stearic acid,

Punicic acid, Palmitic acid, Eicosanoid , Eleostearic acid

A Pomegranate leaves

BRAEIR , e T IR, ARG , BB, A= Wit [7-8]

Ellagic acid, Gallic acid, Ursolic acid , Flavone glycoside , Alkaloids

£t 4E Pomegranate flowers

AR IR B2 Pomegranate roots and bark

BT, RERER B FIRE, =52 Gallic acid, Ursolic acid, Adrenaline, Triterpenes 9]
BEAEER , =900, B Ellagic acid, Alkaloids , Resin [4-5]
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Fig. 1 The main functions of pomegranate
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Table 2 The health functions of different parts of pomegranate

A e 275 30k
Organs Health—care function Reference
AR PURTE DU DU DU e ST 50U FE R ek B J2 PR PR TR SAL gk [13-14
Pomegranate peel FRKFI B A LA XS5OG RN B 5 AAE

Antiviral, antibacterial, anticarcinogenic, anti—aging, improve joint elasticity and skin elasticity, pro-

mote cortical regeneration, protect oral health, strengthen the arterial vein and capillaries, against arthri-

tis and sports injuries and other inflammation
FUIT Pomegranate leaves B Ak 1E75 S TETE 22 87 MU 10 i [15]

Help digestion, antidiarrheal, bactericidal anti-inflammatory, regulate blood sugar and blood lipids
£ 4L Pomegranate flowers M = BT SEALTR TG P T B PR HRE Very high antioxidant activity, protect the liver [14]
Vayi s Pomegranate seeds [ A B IEZE % TR Sk RRREAL TR 7 O IMAE B ek B [12]

Hypoglycemic, anticarcinogenic, anti—aging, prevention of atherosclerosis, treatment of cardiovascular
disease, promote epidermal regeneration
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A. Medicinal processed products of pomegranate peel; B. Pomegranate

health care products; C. Pomegranate edible processed products.
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Fig.2 Pomegranate processed products
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