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The quantitative analytical method for major antioxidants, ellagic acid and punicalagin, in pome-
granate husk (Granati pericarpium) were established by HPLC. The optimal HPLC conditions were
as follows: Column; Agilent Zorbax Eclipse XDB-C18 (4.6X 150 mm, 5 um), mobile phase; 1% for-
mic acid in water (A) and 1% formic acid in MeCN (B) (gradient elution of 5% to 100% B for
50 min), flow rate; 0.8 m/min., detection; UV 254 nm. The optimal pre-treatment conditions for
HPLC analysis were as follows: 5 g of pomegranate husk in 100 m/ of 95% EtOH, refluxed for 3
h. Under these analytical conditions, punicalagin and ellagic acid contents in Korean pomegranates
husks which were cultivated in five different sites were determined. As results, the ellagic acid and
punicalagin (as a mixture of o- and B-anomer) contents were the highest in Haepyung pomegran-
ate husk (15.27 pig/mg) and Jangsung pomegranate husk (16.21 pg/mg), respectively.
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Fig. 1. Typical HPLC chromatogram of pomegranate husk extract
(Haepyung). Left; chromatograms under UV 254 (upper), 280
(middle), and 380 nm (lower), respectively. Right; 2-D PDA contour
pattern. 1 and 2; punicalagin isomers. 3; ellagic acid.
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Fig. 2. Effect of ethanol ratio on antioxidants extraction. O and @:
punicalagin isomers. ¥: ellagic acid
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Fig. 3. Effect of heating time on antioxidants extraction. O and @:
punicalagin isomers. ¥: ellagic acid
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Table 1. Ellagic acid and punicalagin contents in pomegranate
husk cultivated in different district

Amount (ug/mg)
District ~
Ellagic acid Punicalagin
Daegu 6.07 4.06
Jangsung 11.38 16.21
Euisung 11.31 ND*
Haepyung 15.27 2.84
Andong 7.71 10.75
*Not detected
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