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Food fraud is a serious ethical and economic problem affecting the food industry everywhere. As pomegranate molasses’ consumption 
continues to increase due to its unique taste and antioxidant activity, its adulteration is taking several forms. Most commercial 

pomegranate molasses are labeled as containing 100% pomegranate, giving the customer the impression that they are benefitting 
from the healthful and nutritional effects associated with pomegranate. The purpose of this study was to detect for the first time the 
adulteration of commercial pomegranate molasses with date molasses, which will be important not only to the regulatory agencies and 
to manufacturers, but also to consumers who might purchase it for its health-beneficial effects. To differentiate pomegranate molasses 
from the date syrup, different parameters that could signal adulteration, such as total acidity content, polyphenol yield, anthocyanins 
concentration, color intensity and antiradical activity were determined. UV-VIS spectroscopy was used as a screening method to 
detect fraud and high-performance liquid chromatography was conducted for a quantitative analysis. Our findings support the 
hypothesis that some of the commercialized pomegranate molasses in the Middle East area are adulterated with cheaper date syrup.
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