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Abstract

This research was completed in the laboratories of the Faculty of Agricultural Engineering
and the Faculty of Food Engineering and Biology at the University of Homs, and
pomegranate fruits of the Shami (Al -Makawi) category were purchased from the local
market in Homs, and the fruits were good juices and good sweetness appropriate to the
pomegranate juice industry. The goal of this research is to study the effect of the two
methods of extraction: spiral pressure and mixer in some physical and chemical
specifications of the manufactured pomegranate juice and added (bintin with a fixed
percentage + sugar with different addition rates) during the storage period for 6 months.
The results showed that there are no moral differences between the two methods of
extraction used in researching the physical and chemical characteristics of pomegranate
juice, as it was found that the value of the (TSS) is 70.45, when manufacturing with spiral
pressure and adding 50% sugar higher than the rest of the transactions, while it was found
that the percentage of tannins in pomegranate juice The extract of spiral pressure is higher
than the mixer, and it reached (251.2), while the ratio of antioxidants was Ascorbic acid
with the mixer is higher than the spiral pressure, and it was also noted a gradual decrease in
the content of the juice from the antioxidant activity, ascorbic acid and tannins. In general,
the results showed that the memorization method by adding 50% sugar until it reaches the
concentration of 70% TSS. Keep the best physical and chemical properties after 6 months
of storage, and that the method of extracting the mixer is better and more efficient than
spiral pressure.

Keywords: pomegranate juice, tannins, antioxidants, ascorbic acid, extraction methods
and spiral pressure.



