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Abstract

In this research, two varieties of fresh pomegranate fruits (Punica granatum)
were used, namely sweet French and sour baladi collected from the local
markets in Aleppo city. Additionally, three samples of commercial
pomegranate molasses were taken from Aleppo markets. The juice of the
two selected varieties was concentrated using two methods, the traditional
method (boiling in open vessels), and the vacuum at a temperature of 55 °C
and pressure (-500 mm bar). Subsequently, some physicochemical and
sensory properties of the studied samples were studied. The vacuum method
showed superiority over the traditional (boiling open vessels) in both the
Sweet French and Sour local varieties. The sugar content in the vacuum
method was higher compared to the traditional method measuring
(1.96+£63.27 and 1.73+60) % respectively for the French variety, similarly,
the phenolic content was higher in the vacuum method compared to the
traditional method with values (26.73+1997.7 and 9.17+1518) mg Gallic
acid / 100 g respectively for the French variety. On the other hand, the
acidity level in the Sour local variety was higher in the vacuum method
compared to the traditional, as it reached (0.41£10.07 and 0.1449.38)%,
respectively, and based on the above, it is the evident that pomegranate
molasses produced using the vacuum method preserves its physicochemical
and sensory properties better than those produced using the traditional
method (boiling in open vessels). Therfoe, it is recommended to use the
vacuum method for pomegranate juice concentration. When comparing the
results of the physicochemical and sensory tests conducted on both
laboratory and commercial samples showed superiority in both methods and
varieties over the market samples in all conducted tests. It was also found
that one of the commercial samples contained synthetic
coloring.

Keywords: Laboratory pomegranate molasses, vacuum, boiling,
commercial pomegranate molasses, market samples.
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