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ÅType questions using the Zoom Q&A feature throughout the event.  Use Chat for comments or 

links.

ÅLŦ ǘƛƳŜ ŀƭƭƻǿǎΣ ǿŜΩƭƭ ƘŀǾŜ ŀ vϧ! ǎŜǎǎƛƻƴ ŀǘ ǘƘŜ ŜƴŘΦ  ¸ƻǳ Ŏŀƴ ŀǎƪ ȅƻǳǊ ǉǳŜǎǘƛƻƴ ŘƛǊŜŎǘƭȅ --  raise your 

hand or speak up.

ÅZoom etiquette: Please keep your mics muted when not speaking. 

ÅTo improve bandwidth, you can use speaker (not gallery) view and turn your video off.

Welcome!

This program is being recorded for posting on our website. 
A copy of the recipes and these slides will be sent to you after you submit the post-program 

survey.



The UC Master Food Preserver Online Program is a community-outreach, 
online-based, grant funded, volunteer program of the University of California 
Cooperative Extension that provides up-to-date research-based information on 
food safety and preservation.

¢ƘŜ ǾƛŜǿǎΣ ǘƘƻǳƎƘǘǎΣ ŀƴŘ ƻǇƛƴƛƻƴǎ ŜȄǇǊŜǎǎŜŘ ŀǊŜ ŜŀŎƘ ǎǇŜŀƪŜǊΩǎ ƻǿƴ ŀƴŘ Řƻ 
not represent the views, thoughts, and opinions of the University of California. 
The "University of California" name and all forms and abbreviations are the 
property of its owner and its use does not imply endorsement of or opposition 
to any specific organization, product, or service.

Who Are We?



Our Mission

Our mission is to keep Californians safe and well as they use culturally appropriate, 

research-based practices to safely preserve food in the home, reducing food waste, 

increasing food security, and providing engaging ways for Californians to explore 

healthy food.

Our mission
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Our MissionTodayôs Agenda

Our goal today is to inform you on how to safely preserve 
pomegranates at home: 

1. Getting arils (seeds) out of pomegranates

2. Freezing arils

3. Dehydrating arils

4. Juicing arils

5. Preserving juice

6. Making pomegranate jelly from juice

7. Making pomegranate molasses from juice 



Pomegranates are a seasonal treat!

ÅPomegranates (Punica granatum) are 

native to Afghanistan and Iran, but are 

now grown around the world

ÅThe name comes from the Latin pomum 

(apple) and granatum (seeded) = ñseeded 

appleò

ÅThe juice is contained in a sac, called an 

ñarilò that surrounds the seed

ÅIn season (northern hemisphere) from 

September to January but commercial 

juice available year round

ÅMany different varieties and juice colors! 

(see presentation resources)

Photo credits: 
Henry Shaw



Pomegranates:  Symbol of a New Year, New Life

Rosh Hashanah -  the Jewish New Year

                               anniversary of the creation  

Custom: tasting a new fruit, eating pomegranates 

and dipping apples in honey.

Å Pomegranate symbolizes fertility & abundance

Å The numerous seeds are thought to represent 

the 613 commandments in the Torah. 

Rosh Hashanah

Shab e Yalda  - meaning birth or renewal

                          celebrates Winter Solstice (Dec. 20/21)

Custom:  considered a main fruit served as part of an 

ancient Persian religion - Zoroastrianism

Symbolizes red hues of dawn and sweetness of life

Shab e Yalda

Photo credit: PersianDutchNetwork, CC BY-SA 3.0
Photo credit: Deror_avi, CC BY-SA 3.0
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First, clean your hands, workspace, tools, and fruit!

Public domain, CC0 via Pexels 

Public domain, CC0 via Pexels Photo credit: Henry Shaw

Photo credit: Marina Hsieh



How do you separate the arils from the whole fruit?
The white ñpithò is bitter and should be removed.

There are two basic methods for extracting arils

Splash alert! Wear a dark apron;  

pomegranate juice can stain!

Photo credits: Henry Shaw and Marina Hsieh

Extracting



Extraction method 1

Halve and smack! 
- Fast, but you will spend more time 

removing white pith from separated arils

One can buy devices 
that are supposed to 
make this process 
ŜŀǎƛŜǊΦ  ²Ŝ ŘƛŘƴΩǘ ŦƛƴŘ 
them any easier or 
neater. 

Photo/video credits: Henry Shaw

Extracting



Extraction method 2

Segment fruit and massage arils 
out.

- Slower, but will need less time to 
remove white pith from arils

Video credit: Henry Shaw

Extracting



In both cases, youôll need to remove remaining pith

ÅCover arils with clean water and 
pick separate any attached white 
bits.

ÅThe white pith and membranes 
will float (mostly).

ÅSkim the surface of the water to 
removed floating material.

ÅDrain cleaned arils through a 
colander and dry on paper towels

Finished product 
ready to use

Photo/video credits: Henry Shaw

Extracting
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Freezing pomegranate arils

Freeze arils in a single layer.  Package frozen arils in vacuum-sealed bags or freezer-grade 
plastic bags (remove as much air as possible).   Store in freezer for up to a year.

Photo credits: Henry Shaw

Freezing
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5ŜƘȅŘǊŀǘƛƴƎ ǇƻƳŜƎǊŀƴŀǘŜ ŀǊƛƭǎ όάanardanaέύ

Photo credits: Marina Hsieh, 2024

Å˵̣̖̚̕ ̣̝̤̒̚ ̣̖̒ бmolassesy в˝ ̨̥̙̚ ̒ concentrated  sweet/tart flavor
ÅUsed in many cuisines, like Indian and Middle Eastern

Dehydrating



Prepare trays

1. Use clean, firm arils, preferably 
ŦǊƻƳ ǾŀǊƛŜǘƛŜǎ ǿƛǘƘ ǎŜŜŘǎ ȅƻǳ ŘƻƴΩǘ 
mind eating, e.g., Parfianka.

2. Spread on trays in a single layer.

Photo credits: Marina Hsieh, 2024

Dehydrating

Tip: Spray a light coat of cooking-oil 
spray on plastic trays or mesh to reduce 
sticking.



Dehydrate

3. Dehydrate between 110Á-140ÁF for 12 - 36 hours. 

You may start on a solid tray then move to open mesh.

Start at higher temperature, then reduce and monitor. 

 

Dry until seeds no longer stick to each other.

Photo credits: Marina Hsieh, 2024

Dehydrating



Condition and store

4. Cool completely, then immediately store in an airtight glass or plastic jar. 

5. ά/ƻƴŘƛǘƛƻƴέ ǘƘŜ ŦǊǳƛǘ ǘƻ ŜǉǳŀƭƛȊŜ ǘƘŜ ƳƻƛǎǘǳǊŜΦ {ƘŀƪŜ ǘƘŜ ǎŜŀƭŜŘ ƧŀǊ ŜǾŜǊȅ Řŀȅ 
for 7-10 days. If condensation develops, or the fruits seem sticky or damp, 
dehydrate the whole batch again. 

6. Label and date; store in a cool, dark place. Best consumed in a year. 

Dehydrating

Tip: Adding a small packet of silica gel / desiccant helps maintain dryness.



Use powdered or 
whole as garnish 
or an ingredient 
substitution for: 

Å lemon 
Ådried lime
Å tamarind
Åsumac

Enjoy!

Photo credits: Marina Hsieh, 2024

Dehydrating
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Juicing arils is easy!

ÅMust crush arils to release juice

- Simplest: whirl in blender or food processor for a bit

- Alternatives: 

Á Use immersion blender

Á Crush in sealed ziplock bag with rolling pin

Á Mash arils in bowl with potato masher

ÅStrain mash through colander, pressing pulp to extract juice.

ÅUsing thawed, previously frozen arils result in better juice 

extraction

ÅReports of using a steam juicer are mixed: low extraction and 

discoloration (browning) of juice

Use leftover pulp to flavor commercial vinegar!  
Follow any reputable recipe for making fruit-infused vinegar.

Video credit: Henry Shaw

Juicing



Filtering the juice

ÅThe colander removes large solids from the juice, 
but to further clarify juice, pass through a fine 
mesh strainer.

ÅTo produce clearer juice for making jelly, filter 
again through a jelly bag. 

ÅAdd a scant ¼ teaspoon ascorbic acid per quart of 
juice to help retain color (optional) 

Video/photo credit: Marina Hsieh

Juicing



Preserving pomegranate juice

ÅFreeze juice in freezer-safe containers. Leave at least İò of 

headroom to accommodate expansion upon freezing.

ÅCan process pomegranate juice in a boiling-water or 

atmospheric steam canner to make shelf stable product. 

Processed juice may turn brown and lose its flavor.  

Freezing is the preferred method.  

- For shelf-stable juice, add ¼ teaspoon of ascorbic acid per quart 

before processing.  

- Use sterilized jars and process pints or quarts for 5 minutes at 

elevations below 1000 ft.; 10 minutes at elevations between 1000 

ï 6000 ft.; and for 15 minutes above 6000 ft.

Photo credit: Henry Shaw

Freezing Juice
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Get Yourself Ready

Ingredients
Å   Pomegranate Juice (unsweetened)
Å   Calcium Water
Å   Honey
Å   Lemon Juice
Å   Pomona Pectin 

Equipment

Photo credits: Nanci  Schindler

Jelly



Pre-prep for the pectin process

½ Teaspoon calcium powder

½ Cup of water

Shake well

Keep unused portions  of calcium 

solution in refrigerator

Photo credits: Nanci Schindler

Jelly



Sanitize and prepare jars, lids and rings

Use a boiling water canner or atmospheric steam canner 

Jars and rings:

10 minutes at rolling 

boil to sterilize. 

Add 1 min. to time for 

every 1000ô above 

1000ô elevation.

 

Newer lids ï

Wash in warm  soapy 

water, then rinse.
After sanitizing use low heat to 

keep jars warm until filling.

Photo credits: Nanci Schindler

Jelly



Juice preparation

4 Cups pomegranate juice

(commercial, 100 %, 

unsweetened)

4 Teaspoons calcium water

Mix well

Photo credits: Nanci Schindler

Jelly


