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Pomegranate (Punica granatum L.) is a medicinal plant which belongs to Punicaceae and Lythraceae family. The plant is
grown in various countries like Iran, Iraq, Afghanistan, Pakistan, India and Mediterranean region. These fruits are known
to be source of bioactive phytochemicals which plays vital role in medicinal treatment; it cures various diseases like cancer,
diabetes, anaemia, stomach disorder. The main phytochemicals present in fruits are ellagic acid, gallic acid and punicalagins
which are responsible for its antioxidant and anticancer property. Keeping that in mind, extraction of pomegranate fruit peel
is aimed which would be the source of polyphenols and flavonoids using different polar and nonpolar solvents like n-hexane,
DCM, methanol etc. utilizing various extraction techniques. The extraction of dried fruit peel powder was performed with
microwave assisted extraction, ultra-sonication, cold percolation, Soxhlet extraction and liquid-liquid extraction. In order
to examine phenolic contents in extract total phenolic content (TPC) and total flavonoid content (TFC) was performed.
Antioxidant assay was performed using FRAP (Ferric reducing antioxidant power) method to analyze activity of different
concentration of extract. To identify the phytochemicals like gallic acid and quercetin, TLC (Thin layer chromatography) is
done. The fruit peel extract is found to contain 10 times higher amount of phenolic contains than the pulp. This fruit peel
extract maybe used as natural antioxidant and for various biological remedies.
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