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Abstract

This research was carried out at the Food Science Department (Faculty of
Agriculture, Damascus University), to determine the antioxidant activity of ethanolic
and aqueous extract of dried and fresh pomegranate peels by using the antioxidant
activity and total phenolic contents. the ethanolic extract of dried pomegranate peels
was added to sunflower oil (100,300,500 ppm) and Cup cake (5,10,15%). the
results showed that ethanolic extracts was better than aqueous extracts of both fresh
and dried peels in terms of antioxidant activity (83.95, 72.10)% and phenolic content
(13.60, 12.10) mg/100g dry weight, respectively. cup cake samples were stored for
10 days in the fridge at (4°C). Antioxidant activity and total phenolic contents were
estimated. Different levels of ethanolic extract of dried pomegranate peels showed
high antioxidant activity and high phenolic content, compared with the blank. It was
reached at level (15%) of the extract (55.65%, 882.64 mg/100g dry matter), while in
the blank (17.66%, 85.70 mg/100g dry matter), respectively. Further, the antioxidant
activity and total phenolic contents of the extract at level 15% were the highest at
the end of the storage period (53.37%, 860.01 mg/100g dry matter) compared to
rest of the levels and the blank. The addition of the extract led to a decrease in
brightness (L) ,yellowness index (b) and an increase in redness index (a) by
increasing the level of addition of the extract. Oil samples were stored under
accelerated oxidation conditions in the oven at (60°C), then three frying cycles were

conducted to study the extent of oxidation progression. Peroxide value, free fatty



acid% (oleic acid) and antioxidant activity % were estimated. At the end of the
storage period, a sharp increase in peroxide value was observed in the blank (108
mEq O2/kg oil), while the addition of the ethanolic extract of dried pomegranate
peels at level (500 ppm) led to lowest decrease in Peroxide value clearly to (13.47
mEq O2/kg oil).The value of % free fatty acids increased for the blank (0.72% oleic
acid), while the samples at different levels of the extract maintained a value less
than (0.30% oleic acid). The antioxidant activity at level (500 ppm) of the extract
reached (92.51%), to decrease gradually at the end of the storage period to
(71.16%), while the decreased in the blank was from (47.01%) to (19.85%). The
frying process led to a significant increase in the value of peroxide number and the
value of % free fatty acids and a significant decrease in the antioxidant activity %

more clearly for the blank compared to the rest of level of the extract.
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