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Effect of Pomegranate Peel Polyphenols on
Lipid Peroxidation in Vitro

LIANG Jun', LI Jian-ke™', ZHAO Wei', LIU Ying-li*
(1. College of Food Engineering and Nutritional Science, Shaanxi Normal University, Xian 710062, China; 2. Shaanxi Normal

University Affiliated Hospital, Xian 710062, China)

Abstract: The purpose of this manuscript is to study the inhibitory effect of the pomegranate
peel polyphenols on the peoxidation of poly unsaturated fatty acid and to identify the key com-
position. For this, three classical anti — lipid peroxidation model, namely yolk system, low
density lipoprotein system and rat liver homogenate system were used to investigate the effect
of the purified pomegranate peel polyphenols (PPPs), Punicalagin and ellagic acid (EA)on the
antioxidant activity . Results showed that PPPs exhibited a good protection against metal ions
—induced lipid peroxidation in vitro in a dose—depend s. In addition ,the trend in anti— lipid
peroxidation activity was Punicalagin™>EA™>>PPPs, from this we can concluded that Punicala-
gin the key anti—lipid peroxidation component in pomegranate peel polyphenol mixtures.
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Fig. 1 Chemical structure of Punicalagin and EA
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Fig. 2 Reduction ability of PPPs
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Tab.1 Linear relationship between the reduction ability and PPPs concentration

20~100 Y=0.009 92 +0.004 3 0.998 2
20~100 Y=0.104 0x+0.165 8 0.998 9
20~100 Y=0.103 0x+0. 106 1 0.999 2
20~100 Y=0.008 3x+0.059 1 0.997 8
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Fig.3 Photo of LDL separation by one-step density gradient ultracentrifugation
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Tab.2 Linear equation for lipid peroxidation versus concentration of PPPs
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