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Abstract

Study on preparation of Punica granatum fruit peel extract found that the
extraction method that was capable of producing strong antioxidant extract was extraction with
methanol under reflux conditions. The extract was subsequently pre-purified using liquid-liquid
extraction between ethyl acetate and water to produce the potent antioxidant fraction. On the basis
of DPPH radical scavenging assay, the obtained fraction exhibited antioxidant activity with ED,
value of 10.03 £ 1.14 g/ml. Based on HPLC analysis, ellagic acid was found as the major
constituent of the extract. Ellagic acid was, therefore, used as the indicative marker in the quality
control of the extract using HPLC technique. It was found that the content of ellagic acid in the
extract was 21.93 T 0.85 % w/w. Solubility study of the potent antioxidant extract of
pomegranate fruit peels showed that the extract was very slightly soluble in ethanol and water,
slightly soluble in propylene glycol, and practically insoluble in glycerin and mineral oil.
Physical, chemical and biological stability studies of the extract demonstrated that light,
temperature and 75% relative humidity affected the stability of the extract. The extract was not
stable under light, high temperature and high humidity. Formulation of antioxidant cream from
pomegranate extract was examined. The cream base was prepared as oil in water (o/w) emulsion.
The antioxidant cream was then subjected to evaluation of physical stability, chemical stability
and antioxidant activity after heating-cooling test. The results showed that pomegranate extract is
not stable in o/w cream bases. However, the antioxidant activity of the cream was still
satisfactorily remained. However, the suitable formulation techniques may necessitate improving

it stability as well as encouraging its antioxidant capacity in formulation.
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