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Review on the methods of extraction of pomegranate peel polyphenols

ZHU Cai-ping, ZHANG Yan-xia, ZHANG Xiao, LI Yun,
DENG Hong, ZHAI Xi-chuan, ZHAO Feng-zhu

( College of Food Engineering and Nutritional Science, Shaanxi Normal University, Xi’an 710119, China)

ABSTRACT Pomegranate peel polyphenols are the main bioactive ingredients of the pomegranate peel. Literatures

have shown that they have many physiological functions, so the extraction methods have become a focused research. A

review of the most significant achievements in the field of extraction of Pomegranate peel polyphenols in recent years at

home and abroad was summarized , and the advantages and disadvantages were analyzed, which provide a radical the-

ory for the establishment of a cheap and efficient industrial production process of pomegranate peel polyphenols extrac-

tion.
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