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Fig 1 protein solubility of the pumpkin cake
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Table 1 chemical characteristics of the pumpkin cake antem isolate

protein isolate

pumpkin cake

87/55+ 141 48/57+3/51
1,79+ /15 1032« ./58
1,01+ .17 424+ /52
16+ ./23 6/045+ /17
8/05

30825

(Nx6/25) Protein
Fat
Moisture

Ash

Carbohydrates
(difference from other compounds)

*The numbers are based on dry weight
Average triplicate
*Standard deviatior:
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Table 2 Amino acids in pumpkin seed protein isolate (graeis100 grams protein)

Amino acidswith acidic side

chain
7/049 Aspartic acid
13643 Glutamic acid
20692 Total this group
Amino acids with alkaline
side chain
1772 Histidine
2/730 Lysine
2/575 Arginine
7077 Total this group
Amino acidswith polar side
chains
2/889 Serine
4/417 Threonine
3/383 Tyrosine
10991 Total this group
Amino acidswith nonpolar
side chains
3/046 Alanine
3/344 Valine
7/121 Leucine
2/722 Isoleucine
4,029 Glycine
4/284 Phenylalanine
3/143 Methionine
25689 Total this group
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Table 3 The essential amino acids index

Theessential amino acid

5546
5020
3545

100
100
7341

100

Valine
Isoleucine
Lysine
Threonine
Tyrosine + Phenylalanine
Leucine
Methionine+ cysteine

b S5, -Y-E-Y
SSan Sosre Shawelial (aled el e s
s G st S B 0 e Ol 4 b e o
Olge 4 535 &ls s donl Ssed Slp oy aelden
oatli plpls il el jasiis odiS dsdows ansldon
ol el sl NI 508 Ll Wyl T lens
wly by o Aol s ol abesd 5551 OY4) (6 eas

[l 55 2ol S eve s8V/e s

apl 1Y Jsde 3 edd sl mar slaosls 4 ax i L
R EF st Skl il I ls e 5US s S5
5 Rl st 5 et 3 Gewsd (YT S s S
5 odls oY glaaslanl Lol st e e 5o
S e b sl GO sl ol Sl e e s
o7 il sl e s 5558 St
OF 638 aalitond 4 g pome 2 S 2T ol oS 508 W53

ol 2l (\Y44) S s Al e VAT Jsles Al
ANY ol 5 s b 085 ol 5301 (50550 4]

[re] s s sls vy

Table 4 Chemical index of essential amino acids

The essential amino acid

7975
7943
6139
15804
13551
8879
12971

Valine
Isoleucine
Lysine
Threonine
Tyrosine + Phenylalanine
Leucine

Methionine+ cysteine
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Characterization of Nutritional propertiesof protein Isolate of
pumpkin (Cucurbita pepo Con. Pepo Var Styriaca) seeds
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Every year large amount of oil seeds are produpsuh fplant sources. However this process produces
large amounts of oil cake with high amounts of giroand essential amino acids. On the other hamd th
disposal of this by-product is a big problem. S¢hi@ present research the protein from defattedpgimm
seed flour was extracted and the nutritigmalperties of its protein isolate Were investigafuk protein
solubility profile of defatted pumpkin seed determined asretfan of pH between pH 1-12. Also the
effect of NaCl concentration of 0.1, 0.5, and 1 MigH 8, 9, 10, 11, 12 on protein solubility was
determined. Pumpkin protein isolate was prepared fdefatted pumpkin flour through the alkaline
extraction and isoelectric precipitation. Chemicainposition (protein, fat, ash, carbohydrate antkwa
contents) of pumpkin protein isolates and defaftechpkin seed flour were determined. In addition the
nutritional characteristics of protein isolate westadied. The results showed that sodubility at acidic

pH values decreasethd the isoelectric point at least seeam then increased in basic pH values, and
then solubility reached to maximum level at pH The effect of salt concentration on protein soitpil
was significant at the 5% level<%5) and increased salt had the opposite effectroteip solubility
Nutritional value of pumpkin protein isolate wagthiand could be used as a good source of essential
amino acids. Considering the high nutritional contef protein isolateof pumpkin, it can be used for
improving nutritional content of different food mhact.

Keywords: Defatted seed flour, Protein isolate, Nutritionalue.
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