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Abstract

This study was conducted in the laboratories of the College of Agriculture-University of
Tikrit and the College of Science-University of Anbar for the during period from
1/11/2020 to 1/9/2021 the aim is to study the chemical composition of the peels of some
different fruits of plants, which were (eggplant, watermelon, pumpkin, orange, pomelo
and pomegranate). Fruits The results of the chemical composition of the peels of the fruits
used showed the percentage of moisture, ash, fat, fiber, protein, and carbohydrates reached
7.14, 5.9, 2.56, 14.91, 11.43, 59.06% 10.29, 11.2, 3.08, 29.87, 11.81, 33.33%, 6.89, 6.7,
5.40, 15.60, 8.48, 56.93%, 11.23, 5.15, 10.62, 13.41, 5.74, 52.85% 9.19, 6.7, 5.99, 15.40,
8.48, 54.24% 10.56, 2.2, 1.89, 15.87, 4.37, 65.11%, the peels of eggplant, watermelon,
pumpkin, orange, pomelo and pomegranate fruits respectively. The content of the phenols
in the peels of the fruits under study showed the presence of several types, with the peels
of pumpkin, pomegranate, eggplant and pomelo distinguished by a high content of galic
acid, with percentages 40.697, 39.117, 36.519, 32.748%, respectively, followed by
Apigenin, as pumpkin peels were characterized by the highest content It reached 23.179
%, compared with pomegranate 21.009%, eggplant 19.554%, watermelon 16.078%,
pumpkin 15.380%, and orange 2.433%. The lowest was Catching, with percentages 6.133,
0.083,9.003, and 0.737,5.183 and 6.664% for the peels eggplant, watermelon, pumpkin,
orange, pomelo and pomegranate fruits, respectively, and the rest of the types of phenols
range between these percentages.

Keywords: Peels, Fruits, Vegetables, Carbohydrates, Phenolic Compounds.
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Table 2. The chemical composition of peels of the samples under study. Orange peels are
distinguished by their high moisture content as well as the percentage of fat compared to other
types of peels, while the highest percentage of ash and fiber were found in watermelon peels. On
the other hand, the highest percentage of protein and carbohydrates was found in peels of eggplant
and pomegranate, respectively.
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Al ad clisl) 988 b cNgLal £ 155 dugtal) dandl) 3 o

% Al a8 i) 9B (b RS gl dunad

o gl Jlas Oahad) S Slasdll dodl g
10.202 7.416 13.892 9.368 8.069 8.396 Rutina
39.117 32.748 6.739 40.697 6.660 36.519 Galic acid
13.312 18.372 18.775 7.000 56.396 14.897 Quretine
4.572 4.057 25.557 3.950 9.586 5.462 Kaempferol
21.009 15.380 2.433 23.179 16.078 19.554 Apigenine
6.664 5.183 0.737 9.003 0.083 6.133 Catechin
2.113 10.836 5.591 3.381 1.698 7.165 Cumarin
96.989 93.992 73.724 96.578 98.57 98.126 £ saxall

Table 3. The percentage of phenols types in the peels of the samples under study. The content of
the phenols in the peels of the fruits under study showed the presence of several types, with the
peels of pumpkin, pomegranate, eggplant and pomelo distinguished by a high content of galic
acid, followed by the Apigenin, as pumpkin peels were characterized by the highest content. On
the other hand, the lowest was Catechin in the peels of eggplant, watermelon, pumpkin, orange,
pomelo, and pomegranate fruits, respectively.
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