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Abstract

In this study fresh pomegranate and grape fruits were purchased from the local
markets in Basra city. The molasses of each fruit was prepared via traditional method.
Total soluble solids (TSS) and total insoluble solids were (72.5and 73)% and (6.5and
10.99)% respectively for pomegranate and grape molasses. Pomegranate molasses
contained 70.65% inverted sugar (48.52% glucose; 51.47% fructose), while grape
molasses contained 68.72% inverted sugar (47.20% glucose; 50.07% fructose). The
pH, total acidity, ascorbic acid content, saponins content, total alkaloids, total
humidity and ash were (3.41; 3.31), (5.12; 3.52)%, (87.88; 87.85) cP, (2.73; 2.57)%,
(0.007; 0.039)%, (23.00; 20.29)% and (2.57; 1.80)% respectively for pomegranate
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and grape molasses. A significant differences (p<0.05) were recorded for pH, total
acidity, total alkaloids between two types of molasses. No significant differences
(p<0.05) were recorded between Mg, Ca, Cu and Mn, while a significant differences
(p<0.05) were recorded for Fe and Zn content in pomegranate and grape molasses.
Content of Mg was the highest (23.95; 23.8) mg/ kg respectively in pomegranate and
grape molasses, while Pb, Cd and Ni were not detected in two species of molasses.
Most quality tests gave positive results; this indicates the quality of the produced
molasses and good content of essential nutritional elements.
Keywords: Pomegranate molasses, grape molasses, physic-chemical properties, inverted sugar, minerals.
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20.29+1.22 | 23.00%+1.33 (%) A<V 4 5o )
1.80°+0.53 2.57%+0.42 (%) U 2l

Zusina (358 a5ns e U5 anl gl 3 geall Gac ALRAN iy all ol Golai) a8 ce Skt Oy Se A il gia Jsaall b bl Jia
(P < 0.05) 4 sina 5 siase 2ic
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oSar B al) Aldaall DA ) e Ja/al e 5 Sae (3,295 3.23) LS5 4l 3 p<0.05 (5 sine
O (Sars b 58O Baliiae (il oS i o12) (A panada JSE D5 oAl 3008 Cilalias alasi ()
Aaadl) 5l yall dayn Jedy dpaliil) 38y Hlally datiad) Geall clie 8 3008 dliadl) Jalial) 53l ) s
2 apparent _oalall cly ) Sy padls o) WS (Helvacioglu et al., 2018) L a3 5 5l
Lol (s stinay 5o pall A a 485K A s Ampdal) Cagplall caat AN JBIA Ly oSy
.(Wokes et al., 1943) s souel) o850 s 4oy WAL=l g ol 5 W (m yoll

UA@JAUA.\AJ\ ahjj Aa g «;\}m uh\‘)ﬂ é‘\:\:ﬁ\.\u\ 3ASY) &_\\JLAAUAQ:\JJ)SMY\ uml;.la_}
eLM (e 1aalg 2 (Zarei et al., 20171) bl g5 5 4 g3dll alaa¥IS (5 JAY) 3208V Gilabizas
U ye i Ayl Al Ayllad Laq\ Al s ySaall 3aliae Agllad ellias 31 Al ALl LSyl
;Ld\ = a\_u\al\ ilialiaall u—° }mj (Rowayshed et al. 2013) u\.m)d LSJMJ‘ "J}J oe Sliad uUaJ.d\
Ol pac dAIOO/eaJA 17.34 dﬁ);&»‘%\ Uaala 4+~u & (Pisoschi et al., 2011) ¥l
.(Sripakdee et al., 2015) jea¥) Qiall juac & e 100/p2k 15.18 5

L el s il G s Glasll Gand (e JST Al A g 51 ) 38 5 (8 4 sine (358 Jaudi
Js3adl (g8 man sa LS 2250 5l sie (8 sl (e s st (87.85 ¢87.88) Lo Lo o 4 i
OLsAll AL Al of gall (5 sima 3ol all da jo Guaall da g 3 Je g Sl 8 juedall el g2dl JedS (1)
)y iy 5 pallS )l o2l ALY e ol gall (5 gina s -uall Aa s 31 8 SVl L - el
Al IS da g5 Gaibad Guall jedhy e gl Jl G4l SNy las s s da gl a5 A
A yiaall by Sl g gn g5 48 8al ) ae JE Gl da s 3 o) LAY jaats a5 8 e aia
.(Rouillard and Koenig, 1980) &) siuSall 2 52 5

oy Gl e 9%(2.57 €2.73) ciall Gy Gla)ll o (A A biall o) sall A Jas gl gl
Nasser et dul )2 ae & il il ods Ciela p<0.05 Jlaial (s i e Legin (5 sina (38 ) oo
(2.9452.48 ,2.67) Sl G (e T jlad clladle 005 b 4 sl sl sall 3853 6l 3 al. (2017)
@) s sing Vs Jadd Ay siliall ol sall (e e o 3ok Al isiliall paliiie Gy Nl e %
Ailedl cluddl s galiie V) Jsibsnll culay paliiud dpkdll Llle SIS jo A A AiheS OULS je
A nday Ladlaial (Sae 468l 5 45 il Lo Gpisliall #1530 Gy (8 (e a2 Il e
(Rijai, 2016) (ki 4:al) J5Y)

& LilSE p<0.05 Jlais) (s sie die Led & siall Al A Ay gina (5958 < jelad Aoy 5l 3 gall Wl
A5 el oS 9%0.007 dagiill CulS el Gan A iy [960.039 eVl oo caiall G
ol e (8 QS el o2 da g o Dy S all 4 s sel) 2uS 5 pa Jslas ALl aey ol il
Nasser et hbat.o@_‘a\:\:d\ o2 (38T alg odle) 4 SIS las ALIE il Caul Y 4SS (ST it 5 5l
5 el ASH iy Gl a8 Lgaadind Sl Glal) s Slie (8 il (g) ek 1 31 all (2017)
JEall o (e @l 5lalld GLus) daaal 4y ) 5 g 400 50 aibiad L] Al LS jall (e 4y gl (V)
e Ailite g5l Jaiiy aie LassY (il je¥) Calide cuiail ) clasll dpiie LSSy A palS Jonias
.(Jayaprakash and Sangeetha, 2015) ¢Ua )

0233 %(2.57¢ 23) el G (A kel sl il S (8 (p<0.05) Asine (54 o Al
Incedayi et al. (2010) 4= o L 2 e Aol oo ilSy il e 96(1.80¢ 20.29) i
Nasser ah}u@m.u.“ pda a5 9424 4 Caly Gl s (8 ALK A gha ) A ) ) gan g 3
Lo ae il o8 < )& Yamama 4S ke gleyll ad (8 %2.68 le )l s aaly 3 et al. (2017)
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5 962,175 %19.28 cind) s (3 Lea a8 oyl sl 5 4y sha y)l Ligesi itly 31 (2013) Ak o 83
01,7 a5a¥) Qiall an G4 ale )l daus o) Makpoul (2013) a5 Laayl

3ns pae Laadls s sl Gl cilie 8 dbanal) jealial) 3 55 (3) Jsnall 8 gl s
Loty | il g Galadll o suallSl) o utaall (5 giae (g (P < 0.05) Jlial (5 slue die 45 (558
IS5 o) pspiall chel LeglS el (8 @bl 5 sl (s gisdd (P < 0.05) Aasine (508 G
yilmaz et dul0 ae il sda <o j& | gl Je aaS faale (23.8 €23.95) g oall Gl e il
22l Jae ol DAL Gils o pkS/aile 28.00 Glall G b psmeikall G cixly 31 al. (2007)
D Clise (ans g il o3a ) g Gl o g b IS s pgedlSD) alia 1) ALEY ealial
.Sani (2013) Lo Al iall

il 2 IS gl IS Aiedd) ealiall (e uaally diall aSH ) e el L a3
g 5 s W) gine Al )3 aay Abantiall Al 8 COOUA) Jiany 385 o 903 guall g Sl H | ) g gal)  aal)
Incedayi ) ol U J8 srasll 58 5l 5 el il 5 480K Zaial) poiiaill &l ghad g Alantiosall 4gSUl)
g5 WY A Hh ) (5 a8 aiall (s (8 bl D S 5 B 8 cud) o WS (et al., 2010
el Lo elall (ha ol gina (e 780 i Lo 388 il (uin i) ol8la 2 il 5 saill gk el
alinll (any (a8 i lalaall 02 Cansti () a8 siall (e Lt 5 Ll pria ge LS i) g prpd il dlec
.(Helvacioglu et al., 2018) 4 s aall duell & SN ala )l (5 slusa (o 5i% dagiilly 1aa 5 4piaeall

(35 fpale) riall Gann s Gla 1) G (B Aiasall jalinll (5 5ina (3) ds2a

aiall pad el Gud ;Tj:
23.800+2.010° 23.950+1.9702 Mg
4.390+0.980° 3.790+0.990% Ca
2.000+0.010° 2.550+0.980% Cu
2.140+0.040° 1.740+0.080° Fe
0.270+0.030° 1.270+0.040% Zn
2.190+0.040° 1.170+0.030° Mn
0.00 0.00 Pb
0.00 0.00 Cd
0.00 0.00 Ni

Bysine G5 25 (e 5 m) ) 3 en)) Cya AR iyl Y] o8 (o S i S A0 il e Jsall b il Jics
(P < 0.05) & 5ixe 5 5is i
e il Y|

Al il Lale | Cadae ) 385 Ciall and s Glall Gaal dpe il @l LAY il (4) Jsaadl sy
Qiall Gy Glasll G e IS el (il e CaBST Apnally A5 paall AiLesSll il Sl 0 ga g ekl
Als 6K 3 ey Sl adla 5 Jasll g-naphthol <ilS ae die IS Jslae Jeldi any don 9o dails
olaa (A ea) ol (585 A Lulag) 2 8 5L CalS S Gl g SI asa s e Jido 138 5 Ay
2y Gtiaal) S 3 sana JMED ol oel jal ay i Sy (oS Ll cial) Gan g Glayll G ke
Turkben et al. Jb—a 5 AW 5 Apala ¥l @l ySull dsa g e Jala 138 5 cpanll 5 Callsl) Adlizal
O30Sl s 5SSl 5 S 8l oa i) Guay & L Sudl aal) () (2016)
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.(Incedayi et al., 2010) )l il
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Msall e Sl o) jal die 5 caall (e AL ClaS e iadl Guny Sleoll Gud o gial e Ja 1
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