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INTRODUCTION AND OBJECTIVE
Pomegranate (Punica granatum L.) is widely recognized for its health benefits in the human diet. Its antioxidant, antihepatotoxic,
antitumoral and anti-inflammatory capacities have been attributed to its high levels of bioactive compounds such as phenolic acids,
flavonoids and tannins. In juice form, pomegranate is prone to suffer spoilage resulting in CO2 production, bad flavours and odours, and
color degradation. Currently, microbial contamination is a serious concern for the food industry because of the significant economic and
commercial loss it generates.
OBJECTIVE: Headspace-gas chromatography-ion mobility spectrometry (HS-GC-IMS) is proposed for the assessment of microbial
contamination in pomegranate juice by means of microbial volatile organic compounds (MVOCs) monitoring produced by the most
common yeast in foods, Saccharomyces cerevisiae.

METHODOLOGY
• MVOCs monitoring of pomegranate juice samples over
two weeks
• Two types of preservatives: a sorbate/benzoate mixture
and a natural preservative from vegetable material
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CONCLUSIONS
The proposed HS-GC-IMS method has proved to be an efficient tool to identify contaminated pomegranate juices as well as to classify the
samples according to its contamination level. It provides an effective alternative to the traditional techniques as plate counting avoiding
tedious sample treatments and time-consuming.
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