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ABSTRACT 
This paper includes a detailed description of the methods used to extract 

some bioactive compounds like Tannins and some dyes from pomegranate peel. 
Experiments were carried out also to select the appropriate organic solvent 
extraction. The utilization of petroleum ether gave good results in the 
extraction of xanthophylls and it did not give good results in the extraction of 
chlorophyll and other plastid pigments. We used ethyl ether after petroleum 
ether to extract simple phenolic compounds. They were separated in a thin-
layer chromatography and characterized. 

Tannic acid is extracted  in two different ways  and quantified using the 
measurement of optical absorption method. The analysis indicates that the 
structure of one extract is compatible with the structure of standard tannic 
acid. In the last stage, tannins are extracted and identified using a quantitative 
measure of the spectrum. 

  
Keywords: Pomegranate phenols, Phenolic compounds, Tannins, 

Tannic acid, natural pigments. 
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