136 2015, Vol.36, No.06 Batl= X% b

FRAC IR =i RPN A A B3 ) s o v i 50 A

CLRFE B AE R 2R, IR AE 2771605 2L ARKM KFE EMAYZE R E ARG E, 1R 8% 271018;
AL REMERE TR, LR BT 250014)

=

B % RH SRR ISR T AR Cellagic acid, EA) . FFHIURME (oleanolic acid, OA) FIAEHRER (ursolic
acid, UA) TERJERE K AR g, SR8 R, EASRE: il (578 mg/g) >1Eit (5.22 mg/g) >
18 (493 mg/g) >MH (3.67mg/g) >HE (2.12mg/g) ;5 UAF=E: £ (6.22 mg/g) >4EilE (591 mg/g) >
A (290 mg/g) >4 (1.06 mg/g) >R (033 mg/g) 5 OAFE: 16l (6.62 mg/g) >TEEE (4.02 mg/g) >
M (141 mg/g) >TEFE (0.79 mg/e) >HF (0.28 mg/g) - UMM F 7 FITE Y o] /8y Hi BXEA A =k 25
VIR, 2 RV & AR AR iR, B RTF R R AT

FEER: AR BRERR: MR, SRR

Distribution of Ellagic Acid and Triterpenes in Different Organs of Pomegranate
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Abstract: The distribution of ellagic acid (EA), oleanolic acid (OA) and ursolic acid (UA) in the petals, receptacle stamens,
leaves and peel of ‘Daqingpi’ pomegranate in Zaozhuang of Shandong province was studied using high performance liquid
chromatography (HPLC). The results showed that the content of EA was in the decreasing order of petals (5.78 mg/g) >
receptacle (5.22 mg/g) > stamens (4.93 mg/g) > leaves (3.67 mg/g) > peel (2.12 mg/g); for UA, the decreasing order was
stamens (6.22 mg/g) > petals (5.91 mg/g) > leaves (2.90 mg/g) > receptacle (1.06 mg/g) > peel (0.33 mg/g); and for OA,
the decreasing order was petals (6.62 mg/g) > stamens (4.02 mg/g) > leaves (1.41 mg/g) > receptacle (0.79 mg/g) > peel
(0.28 mg/g). It is suggested that leaves, peel and flowers of pomegranate may be used as raw materials for extracting EA and
triterpene. Especially, the flowers have better prospects for development and utilization.
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Fig.1  Liquid chromatograms of EA standard and leaf extract
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Fig.2  The contents of EA in different organs of pomegranates
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