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POMEGRANATE SEED POWDER – NUTRITIONAL ADJUNCT 

FOR FOOD SUPPLEMENTS 

 
Salient 

features 
 Convective air dried Pomegranate Seed Powder of var. ‘Bhagwa’ [100°C for period of 

10-12h] had enhanced shelf-life.  

 Powder possessed 7.05 % Moisture content (d.b.), protein 13.20 %, Fat 23.57, Ash 

11.20 %, ADF 45.00 % and NDF 58.00 %, Total Phenolics 7.52 g/100g, % and Free 

Radical Scavenging Activity 2.24 ± 0.43 %. 

 B-Complex Vitamin content present was especially D-pantothenic acid (mg/Kg) 

11.97, Thiamine Hydrochloride (mg/Kg) 21.26, Pyridoxine Hydrochloride (mg/Kg) 

7.83, Nicotinic acid (mg/Kg) 1.18 and Cyanocobalamin (mg/Kg) 17.11 was observed. 

Advantages  Residual seed utilization will aid in overall economic value of the pomegranate fruit 

processing value chain 
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More 

information 

Status of commercialization / Patent / Publications 

Available under ABI technologies of CAZRI for training, licensing and commercialization. 
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