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Abstract: Objective: To optimize the ultrasonic assisted extraction technology of polyphenols from pomegranate peel and
study the effect of the emulsification system of sucrose ester and monoglyceride with different mass fraction on the storage
stability of polyphenols. The best factors of polyphenol extraction were determined by single factor experiment, and the
primary and secondary factors and the best combination were determined by orthogonal experiment with the polyphenol
content as the key index. The influence of two emulsifiers on the storage stability of polyphenols was evaluated with the
retention rate of polyphenols as the key index. Results: The optimized ultrasonic assisted extraction process of polyphenols
from pomegranate peel was as follows: The maturity was young, the solid-liquid ratio was 1:5, the extraction temperature
was 20 °C, the extraction time was 50 min, and the optimal extraction yield of polyphenols was 11.47 mg/g. After 15 days
of storage at 0~4 °C, the emulsification system formed by 1% sucrose ester dissolved in water and polyphenol crude extract
has the best retention rate of polyphenols of 104.24%. The retention rate of polyphenols increased with the increase of
emulsifier mass fraction, the effect of emulsifier in water was better than that in edible oil, and the effect of sucrose ester
was better than that of monoglyceride.
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Fig.1 Effects of maturity on polyphenols extraction
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Fig.3 Effect of extraction time on polyphenol extraction
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