@étﬂ%&l

W% SRt

Vol.35,No. 02,2014

AR B ey e L alifl e
PRTE IS

®B=R, =8, R2FE,D B, BHE,EUE
(G RAAARKFRERAFE TRFR, REHE 712100)

M OE.GHBETAAETHETESR, LA BT HE SN, ARE SRR, KA Bk Bk G A R R
T HATIRIC, 55 A Amberlite XAD-16 K LR A% g 464L |, 2 3 2@ AR &35 3T 220 5 3H AT 247 )5 , R s i iR R
NAPE SRR TR R R B A R R 6 TR A E B AR, B )E R W12.3%4% & 5 64.2% ; A AL
PR3 &R HRE A MG A F I KA Y TR A X AT 1 09 S0 38R E 5% $70.312.10.0.625mg/mL
Fo2 K T 10mg/ml., £E AL 57 va #1469 5% /N 37 IR E 55 #40.156.5.0.625 . 10mg/mL,

KGR GRS T A, HRCRAR G, I E R

Study on extraction, purification and antimicrobial activity of
pomegranate peel tannins
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Abstract: Pomegranate peel is rich in tannins which have a good antibacterial activity. Pomegranate peel tannins
were extracted by acetone in ultrasonic—assisted extraction method. After that they were purified by Amberlite
XAD-16 macroporous resin. Then high performance liquid chromatography (HPLC) analysis was taken to
determine the components and agar dilution method was adopted to test the minimal inhibitory concentration
(MIC). The results indicated that the concentration of punicalagin,the main component of pomegranate peel
extract,increased from 12.3% to 64.2% after purification. The MICs of pomegranate peel crude extract on
Staphylococcus aureus, Listeria monocytogenes, Salmonella and E.coli were 0.312,10,0.625mg/mL and larger
than 10mg/mL, while the MICs of purified extract for these four kinds of bacteria were 0.156,5,0.625 and

10mg/mL respectively.
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Fig.1 The chromatogram of standards, crude and purified extracts
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Table 1 Antibacterial effects of crude extract

AR BE (mg/mL) N 40 B A K5

R 10 5 2.5 1.25 0.625 0.312 0.156 0.078 CK
IR TR TR - + + + + + + + +
SR O A IR T - - - - - - + + +
KIGHt + + + + + + + + +
(RN - - - - - + + +

T =R TC A A+ RN AT AR A R 20

w2 A IIERCR

Table 2 Antibacterial effects of purified extract

AN (mg/mL) N T 2L KA

SRR

10 5 2.5 1.25 0.625 0.312 0.156 0.078 CK
B A R - - + + + + + + +
< (0 48 BR T - - - - - - - + +
N - + + + + + +
ARG - - - - - + +
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