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In the last few years there has been a growingltteruse pumpkin seed flour as a good protein @nd o
source. Owing the thick peel and large seeds, pinmmoduce large amount of waste during both the
processing and consumption. In general these westesst of a lot of protein. The objective of thtady

is to investigate the functional properties of defd pumpkin seed flour and its protein isold&ampkin
protein isolate were prepared from defatted pumfikir through the alkaline extraction and isodliect
precipitation. Chemical composition (protein, faish, carbohydrate and water contents), functional
properties (water and fat absorptions, foaming emdlIsion capacity) of pumpkin protein isolates aver
determined and compared with defatted pumpkin fleed. The protein contents of the isolate obtained
from defatted pumpkin flour were 85.55%.

There were statistically significant differencescase of water and fat absorption, foaming capaaity
emulsion capacity between isolate and defatted gimgeed flour (R0.05). Also the effect of salt,
temperature and pH on the functional propertiedefatted pumpkin seed flour and its protein isolate
were significantly different (B0.05).The results revealed that the pumpkin prassifate consisted of a
lot of protein. Good functional properties of puritpkmakes it ideal substitutes for other dietamgtgins.

Keywords: Pumpkin protein isolate, Defatted pumpkin seedrfl Functional properties
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