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IntroauctÎlm

~~p }Seed

Pomegranate (Punica granatum L.) is native from Iran 10 the Himalillyn in Northem India and is cunivated and netureflzed over

lne whole Mediterranean region $ince anclenl limes. The edible part of tnis fruit ccntains considerable amounts of ectos,

sugars. v~amins, polysaccnarides, polyptlenols and important minerais. "El Gabsi" pomegranate is the main Tunisian variely.

The alm of the present Investigation is to open a way for an higher valorisatlon of pomegranate eeeds. based essentially on tne

extraction ofjuice.

The first part oftnis study is focused on the chemcet composition of seeds trom 3 different varieties of pomegranate.
The second part considers tne edraction and ctaractertseucn of jutee and co-product (pip and pulp waste) Intamat
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c::; Sugar content ln seeds
The chemical ccmposjtion characterisation of tnree varieties of Tunislan pomegranates shows that the "El 'rconerv ariely is rieher ln liplds, protelns and

ash than "El Gabsl" (firsl collect) and "El Zahri"v arieties, whieh are ralher rieh in carbohydrales. More detailed analysis of Ihe ccmposjtem ln fibfes of the
three varietles emphaslzel Ihat Ihe pomegranale seeds are rieh in insoluble fibfes, ln partleular ln cellulose and lignin. "El Tounsi" variely seems 10 be

richer in insoluble fibfes followed Dy "El Gabsi" (first collect) and "El Zanri" vauetres. Pomegranate seeds trom "Et Gabsi" variely (second collect) present a
pectin content which varies between 1% and 4%, depending on tne extraction mode.
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T wo different metrees for the julee extraction al laboratory scale are compared. Centrifugation

extracts 71% while pressing extracts 60% of juice. The chemleal composition anafysis of two
fractions of the julee extracted by centrifugation shows tl'lat the julee coming from the nrst

eKtraclion contains more lipids, protelns and ash tnan the julee comlng trom the second
extraction phase. Soluble sugar composition trom julee extrect shows that glucose and fructose
are the most abundant with 41 - 45 and 43 - 48% respectively, Juice shows rheonuidifiant

behaviour and surface-active properties
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Chemiclllcompos~lon ofco-product
(Juir,;.efromEIOllbsir •.stcolrtctvariety)

Tne SIled and pulp waste (co-product) of the exuactcn have a hlgh content ln insoluble ~bfes, And showed to be

su~able as foods Ingredient thanks to the interesting functional prcperttes.

Conc(usion

~. Our sludy jocused on t he valorizalion of pomeg ranate sho ws that julce and co -product conta ln sorne Interesting compounds suc h as fibres which play an Important role due tc the Ir benefi cial physiologi cal ejtects . Fibres lire also

able 10 provide water binding capacity and 10 increase viscosity . 50 Il could De possible to consider the use of the co-product fro m juice extractlen as ingredlent 1 n lood formulations .

.• The varlety and date of conect have an rnnuence on the composition of seeds. Indeed with an advanced traini ng course t he seed beeomes increasingly rich ln carbohyd rate. Consequent Iy the c hoose ofthis period Is ver y important
lOf the Industrial prodect. Due 10 the tnnuence of environmenla 1 and cultivar diHerence on nutritlonal and technological val ues of Ihe Iruil more work in 1 his area Is requlred.
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