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Annotation

The fruits of the pumpkin Cucurbita spp. have a high technological potential due to
widespread cultivation in a wide range of agro-climatic conditions, the ability to long-
term storage, the content of dietary fiber, pectin, polysaccharides, carotenoids,
polyphenolic substances, vitamins, which determine a wide range of physiological
orientation. In the process of studying the composition of local cultivars of pumpkin
and world experience in the use of Cucurbita spp. in the composition of food products,
the necessity of using this ingredient in the formulations of various functional food
products is substantiated.
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Introduction

Pumpkin has been and remains an indispensable dietary product, useful for problems
with the liver, gallbladder, gout, gastritis, colitis. Delicate pulp with an almost neutral
environment promotes the healing of stomach and duodenal ulcers, is useful for
toxicosis of pregnant women, eczema and burns. Pumpkin diet gives a wonderful
effect on cardiovascular diseases, obesity, and metabolic disorders. Pumpkin juice
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calms the nervous system, promotes good sleep, and quenches thirst. The juice is also
used as a diuretic for cardiac edema and kidney disease.

Pumpkin is the strongest milk-producing feed, the champion in carotene content, it is
well ensiled with chopped straw. In a drought, such feed is a salvation for livestock. It
is especially useful to feed pumpkin mixed with corn silage or green mass. One
kilogram of pumpkin pulp contains up to 0.2 feed units and up to 15 grams of
digestible protein.

For agricultural enterprises and farms, especially those with livestock specialization,
this unique crop can become a sought-after and profitable business, one of the most
profitable areas that can bring considerable income.

The yellow-orange color of pumpkin pulp is explained by the high content of
carotenoids, of which vitamin A and flavonoids are synthesized in our body - plant
antioxidants that reduce the risk of pathological degeneration of body tissue cells. In
addition, pumpkin contains vitamins B, C, P, PP, E. It is believed that the whole
complex of vitamins and flavonoids slows down aging and helps maintain normal
sexual activity. There are many macro- and microelements in the pumpkin, which are
necessary both for the action of the vitamins themselves and for the functioning of the
body as a whole. Pumpkin is considered the champion among vegetables in terms of
iron content, it also contains a lot of copper and phosphorus salts, and pectin
substances ensure the removal of toxic metabolic products and excess cholesterol
from the body.

Pumpkin is well absorbed by the body, it has little vegetable fiber and a lot of water.
Pumpkin pulp has great medicinal properties, there is even a rare vitamin T, which
speeds up the metabolic processes in the body and promotes the absorption of heavy
food.

Tasty, nutritious and healthy pumpkin seeds containing up to 52% fatty oil and up to
28% protein. And the zinc found in them is an excellent means of preventing
prostatitis: it is enough for men to eat 50-60 grains a day. In addition, seeds have long
been considered a good antihelminthic and diuretic. Of particular note is the seeds of
this fruit, the kernel of which contains up to 50% oil. The mass of 1000 pieces reaches
170-200 g. Pumpkin seeds, especially peeled ones, are very expensive today. The
demand for them, oil and medicines from this crop, is constantly growing all over the
world. In retail, due to the high content of magnesium and potassium, people snap up
these products almost instantly.

Pumpkin seed oil is more often used to obtain medicines, since it contains biologically
active substances that have a nootropic effect, increase potency, and activate the
body's immune system.
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Research in the field of functional nutrition focuses on the need to enrich foods with
polyunsaturated fatty acids, micro- and macro-ingredients, and dietary fiber. The
development of products of increased nutritional and biological value, as well as
products for preventive and dietary purposes, requires the expansion and
improvement of the raw material base. One of these areas may be the production of a
new generation of food semi-products of increased biological value. Pumpkin fruits,
such as pulp, oil, seeds, pumpkin seed flour, fruit shell can be used as enrichers,
substitutes or improvers in the production of new, as well as traditional food products.
Interest in pumpkin seeds is associated, first of all, with a good balance of protein and
a high content of essential polyunsaturated fatty acids in the oil. In addition, pumpkin
seed oil contains tocopherol (vitamin E), which is involved in the processes of tissue
respiration of cells and is characterizedunique level of oxidation stability.

Pumpkin seed processing products are used in the food industry in the form of oil,
powder, meal, cake, protein-lipid pumpkin paste.

The use of pumpkin seed powder as a source of essential amino acids, fatty acids,
minerals and other important components has significant prospects in the design of
functional foods.

Pumpkin seeds are characterized as a valuable source of a complex of functional food
ingredients: dietary fiber, vitamin C, PP, group B, tocopherol, phospholipids,
carotenoids, flavonoids, saturated, mono- and polyunsaturated fatty acids, minerals.
Functional food ingredients of pumpkin seeds have immunoprotective, bactericidal,
antiatherosclerotic, lipotropic, antiallergic, antimicrobial, fungicidal and other
properties. The chemical composition of the seeds of various varieties of pumpkin is
given in table.

Table 1. The chemical composition of pumpkin seeds of various varieties

Name Pumpkin variety
indicators Helios Muscat Atlas Best
Dry matter, % 01,1 + 0,11 90,8 + 0,13 90,9 +0,11 91,3 + 0,10
Proteins, % 27,6 £ 0,37 | 20,4+0,39 | 32,1+0,40 | 28,0+ 0,37

The presence of linoleic acid in the pumpkin seed flour, which is part of the omega-6
acids group, was found, the amount of which is 41.2-54% of the total content of fatty
acids in the seeds, depending on the variety. The composition of pumpkin seeds
contains a significant amount of fat-soluble (A, E, K) and water-soluble (B, B2, B.2, C
and PP) vitamins, as well as minerals (K, Ca, P, Mg, Fe, Zn).

Website:

www

w2/ https://wos.academiascience.org




) WEB OF SCIENTIST: INTERNATIONAL

" SCIENTIFIC RESEARCH JOURNAL
ISSN: 2776-0979, Volume 3, Issue 6, June, 2022

For a number of reasons, most of the known technologies for processing pumpkin
seeds do not consider their shell as a raw material for obtaining a useful product.
Meanwhile, there is evidence that under the influence of even cold extrusion, it is
possible to achieve a decrease in the activity of antinutritional substances in the shell
of pumpkin seeds to an acceptable level. Also known is a method of obtaining a
biologically active food additive, which as an enterosorbent contains a powder of
crushed shells of pumpkin seeds. At the same time, the use of the proposed additive,
along with its high adsorption capacity, makes it possible to additionally introduce a
significant amount of iron, potassium, magnesium, and copper for the human body.
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