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COMPARISON BETWEEN SOME VARIETIES OF FIG AND
POMEGRANATE IN THEIR CONTENTS FROM TOTAL
PHENOLS AND PROANTHOCYANIDIN

Farouk F. Jum’a
College of Agriculture / University of Baghdad

ABSTRACT

This research was performed at Food Department- Organization of Iraqi Atomic Energy during
the year of 2002 to quantiate and estimate total phenols and proanthocyanidin in fig and pomegranate
fruits obtained from a private orchard located at Diala province. Fruits from the following cvs Kadota,
Waziri and Aswad Diala figs beside Jelawi, Salimi and Shthatha pomegranate were picked for
determination. A fresh and dried samples were taken from fig fruits and the peel and fruitlets of
pomegranate were tested for total phenols and proanthocyanidin by spectrophotometer by using Vanilin
and Folin indicators at wave length 650 and 610 nm respectively. The results indicated that figs and
pomegranate fruits had a significant high percent of total phenols and proanthocyanidin. Their content
were varied due to their varietal differences. Results showed that cv. Aswad Diala fig and Shthatha
pomegranate fruits were superiore in their content from these compounds while the lowest values were
found with Kadota figs and Jelawi pomegranate. The results also indicated the presence of high significant
quantities from those compounds in pomegranate peels particulary in Shthatha variety and was
ammounted to 49.38 and 14.63 g/kg for both compound respectively.
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