BNE1591999 NUANNULSAUINIUY

1. Johanningsmeier SD, Harris GK. Pomegranate as a functional food and nutraceutical

source. Annu Rev Food Sci Technol 2011;2:181-201.

a % L3

2. 3801 adnen i (UsSaNBnTg). ansiuAmnudnasInaayulng. NN ; uaaiieunsium,

q

2554:84 .

3. tunu yaeeUsedas osyy lyadelasyns (Uussansnig). ayulnslitudu a2 Oun

Useanyu 9119 2541, 640 Bt

4. Jafri MA, Aslam M, Javed K, Singh S. Effect of Punica granatum Linn. (flowers) on blood
glucose level in normal and alloxan-induced diabetic rats. J Ethnopharmacol 2000;70:309-

14.

5.LiY, Wen S, Kota BP, et al. Punica granatum flower extract, a potent Ol-glucosidase
inhibitor, improve postpandial hyperglycemia in Zucker diabetic fatty rats. J Ethnopharmacol
2005;99:239-44.

6. Aviram M, Volkova N, Coleman R, et al. Pomegranate phenolics from the peels, arils and
flowers are antiatherogenic : Studies in vivo in atherosclerotic apolipoprotein E-deficient (EO)
mice and in vitro in cultered macrophages and lipoproteins. J Agric Food Chem

2008;58:1148-57.

7. Manoharan S, Kumar RA, Mary AL, et al. Effects of Punica granatum flowers on
carbohydrate metabolizing enzymes, lipid peroxidation and antioxidants status in

streptozotocin induced diabetics rats. The Open Nutraceuticals Journal 2009;2:113-7

8. Bagri P, Ali M, Aeri V, et al. Antidiabetic effect of Punica granatum flowers: Effect on
hyperlipidemia, pancreatic cells lipid peroxidation and antioxidant enzymes. Food and

Toxicology 2009;47(1 ):50-4.

9. Kam A, Li KM, Razmpvski-Naumovski. A comparative study on the inhibitory effects of
different parts and chemical constituents of pomegranate on Ol-amylase and Ol-glucosidase.

Phytotherapy Research 2013;27:1614-20.

10. Krueger DA. Composition of pomegranate juice. J AOAC Int 2012;95(1):163-8.



11. Medjakovic S, Jungbauer A. Pomegranate: a fruit that ameliorates metabolic syndrome.

Food & Function 2013;4:19-39.

12. Fischer UA, Carle R, Kammerer DR. Identification of phenolic compounds from
pomegranate (Punica granatum L.) peel, mesocarp, aril and differently produced juices by

HPLC-DAD-ESI/MS". Food Chemistry 2011;127:807-21.

13. Sartippour MR, Seeram NP, Rao JY, et al. Ellagitannin rich pomegranate extract inhibits
angiogenesis in prostate cancer in vitro and in vivo. International Journal of Oncology

2008;32:475-80.

14. Seeram NP, Zhang Y, McKeever R, et al. Pomegranate juice and extracts provide similar
levels of plasma and urinary ellagitannin metaboloites in human subjects. Journal of

Medicinal Food 2008;11:390-4.

15. De Pascual-Teresa S, Santos-Buelga C, Rivas-Gonzalo JC. Quantitative analysis of flavan-

3-ols in Spanish foodstuffs and beverages. J Agric Food Chem 2000;48(11):5331-7.

16. Gil MI, Tomas-Barberan FA, Hess-Pierce B, Holcroft DM, Kader AA. Antioxidant activity of
pomegranate juice and its relationship with phenolic composition and processing. J Agric

Food Chem 2000;48:4581-9.

17. Mena P, Galindo A, Collado-Gonzalez J, et al. Sustained deficit irrigation affects the
colour and phytochemical characteristics of pomegranate juice. J Sci Food Agric

2013;93:1922-7.

18. Kim HK, Baek S-S, Cho H-Y. Inhibitory effect of pomegranate on intestinal sodium
dependent glucose uptake. The American Journal of Chinese Medicine 2011;39:1015-27.

19. Betanzos-Cabrera G, Guerrero-Solano JA, Martinez-Perez MM, et al. Pomegranate juice
increases levels of paraxonasel (PON1) expression and enzymatic activity in streptozotocin-

induced diabetic mice with a high fat diet. Food Research International 2011;44:1381-5.

20. Esmaillzadeh A, Tahbaz F, Gaieni |, Alavi-Majd H, Azadbakhi L. Concentrated
pomegranate juice improves lipid profiles in diabetic patients with hyperlipidemia. J Med

Food 2004;7(3):305-8.



21. Rock W, Rosenblat M, Miller-Lotan R, et al. Consumption of wonderful variety
pomegranate juice and extract by diabetic patients increases paraoxonase 1 association with
high density lipoprotein and stimulates its catalytic activities. J Agric Food Chem
2008;56:8704-13.

22. Parsaeyan N, Mozaffari-Khosravi H, Mozayan MR. Effect of pomegranate juice on
paraoxonase enzyme activity in patients with type 2 diabetes. Journal of Diabetes &

Metabolic Disorders 2012;11:11.

23. Basu A, Newman ED, Bryant AL, Lyons TJ, Betts NM. Pomegranate polyphenols lower
lipid peroxidation in adults with type 2 diabetes but have no effects in healthy volunteers :

a pilot study. Journal of Nutrition and Metabolism 2013:7 pages.9

24. Vidal A, Fallarero A, Pefia BR, et al.  Studies on toxicity of Punica granatum L.
(Punicaceae) whole fruit extracts. J Ethnopharmacol 2003;89:295-300.

25. Patel C, Dadhaniya P, Hingorani L, Soni MG. Safty assessment of pomegranate fruit
extract: acute and subchronic toxicity studies. Food Chem Toxicol 2008;46:2728-35.

26. Meerts IATM, Verspeek-Rip CM, Buskens CAF, et al. Toxicological evaluation of
pomegranate seed oil. Food Chem Toxicol 2009;47:1085-92.

27. Heber D, Seeram NP, Wyatt H, et al. Safety and antioxidant activity of a pomegranate
ellagitannin —enriched polyphenol dietary supplement in overweight individuals with

increased waist size. J Agric Food Chem 2007;55(24):10050-4.

28. Igea JM, Cuesta J, Cuevas M, et al. Adverse reaction to pomegranate ingestion. Allergy

1991,46(6):472-4.

29. Gaig P, Botey J, Gutierrez V, et al. Allergy to pomegranate (Punica granatum). Journal

of Investigational Allergology & Clinical Immunology 1992;2(4):216-8.

30. Valsecchi R, Reseeghetti A, Leghissa P, Cologni L, Cortinovis R. Immediate contact

hypersensitivity to pomegranate. Contact Dermatitis 1998;38:44-5.

31. Gaig P, Bartolome B, Lleonart R, et al. Allergy to pomegranate (Punica granatum).

Allergy 1999:54:287-96.



32. Damiani E, Aloia AM, Priore MG, et al. Pomegranate (Punica granatum). Allergy: clinical

and immunological findings. Annals of Allergy, Asthma, & Immunology 2009 ;103(2):178-80.

33. Sanchez-Lamar A, Fonseca G, Luis Fuentes J, et al. Assessment of Punica granatum L.

(Punicaceae) whole fruit extracts. J thnopharmacol 20058;115:416-22.



