Contribution to the valorisation of pomegranate
(Punica granatum L.)

Brahim Behir, *0livier Roiseux, "Hamadi Attia, *Claude Deroanne, *Christophe B

“Gembloux Agricultural University, Department of Food Techno logy (Head : Prof. C. Deroanne)
Passage des D éportés 2, B-5030 Gembloux, Belgium ; Contact e-mail : blecker.c@fsagx.ac.be ; URL : hitp://www.fsagx.ac.be/ta

"National Engineering School of Sfax, Department of Food Analysis (Head : Prof. H. Attia)

Route de Soukra B.P.W., 3038 Sfax, Tunisia; Contact ¢-mail : Ham: JRL : hitp:/ /www.enis.mu.tn

With the finantial support of CGRI

Pomegranate (Punica granatum L.) is native from Iran to the Himalayas in Northern India and is cultivated and naturalized over

the whole Mediterranean region since ancient times. The edible part of this fruit contains considerable amounts of acids,
| sugars, vitamins, polysaccharides, polyphenols and important minerals. “El Gabsi” pomegranate is the main Tunis an variety

The aim of the present investigation is to open a way for an higher of on the
extraction of juice.
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The first part of this study is focused on the chemical composition of seeds from 3 different varieties of pomegranate.
The second part considers the extraction and characterisation of juice and co-product (pip and pulp waste)
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The chemical composition characterisation of three varieties of Tunisian pomegranates shows that the “El Tounsi'v ariety is richer in lipids, proteins and
ash than "El Gabsi" (first collect) and “El Zahri'v arieties, which are rather rich in carbohydrates. More detailed analysis of the composition in fibres of the
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three varieties emphasizes that the pomegranate seeds are rich in insoluble fibres, in particular in cellulose and lignin. “EI Tounsi" variety seems to be l =

richer in insoluble fibres followed by “El Gabsi” (first collect) and “El Zahri” varieties. Pomegranate seeds from “El Gabsi" variety (second collect) present a
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pectin content which varies between 1% and 4%, depending on the extraction mode.
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Two different methods for the juice extraction at laboratory scale are compared. Centrifugation % et 2_,: EEC g oSty ‘ fal
extracts 71% while pressing extracts 60% of juice. The chemical composition analysis of two ¥ oo S| . |3« .
| fractions of the juice extracted by centrifugation shows that the juice coming from the first = | € Rheofluidifiant £ ,,| > Surface tansion )
| extraction contains more lipids, proteins and ash than the juice coming from the second | o ‘ Comportement sal
| extraction phase. Soluble sugar composition from juice extract shows that glucose and fructose | Sher Ruac) 4 [*%1 —_— | —
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~ Chemicalcomposiion of co-product |
(Juice from EI Gabsi first collect variety)

The seed and pulp waste (co-product) of the extraction have a high content in insoluble fibres. And showed to be
suitable as foods ingredient thanks to the interesting functional properties.

Conclusion

+ Our study focused on t he valorization of pomeg ranate sho ws that juice and co -product conta in some

i n food

suc has fibres whlch play an important role due to the ir beneficial physiologi cal effects.. Fibres are also

able to provide water binding capacity and to increase viscosity . So it could be possible to consider the use of the co-product from juice

 The variety and date of collect have an influence on the comp osition of seeds. Indeed with an advanced traini ng course t he seed becomes increasingly rich in carbohyd rate. Consequent Iy the ¢ hoose of this period is ver y important |

1 and cultivar and val ues of the fruit more work in t his area is required.
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