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Table 1 the chemical properties of isolated pumpkin

(%) Oil  (%)Carbohydrate (%) Ash (%) Moisture (%) Protein Sample
1/79 8/05 3/6 1/01 85/55 Pumpkin isolated
OV olagad 5> (S cnl 2 ol S0 L ol oy 9 donl s S Sl grsr vy p -Y-X

LS s C)J‘)P- JLQ.Q\L’UT u.!.;- )\;).Qjéi.b.g:ﬂw‘ ol 03l ~ .
r 0k S oo S b Ol 4l
Vel 53 .ol (gols e gl Ao ys 0 CE“ 53 dabes :

uT u.&;— )\.L;.A u‘ij:"‘:“f L;.“;"‘:jjf: ‘djji‘ 4:\; L;JL\N -y ‘f‘ ‘?J’: "' E - —\-Y-¥

Sl w3 WYY sl 53 el 5,8 L bS5 (FY0/84) oIl S 5 e 3 1l WUl Sl oo Dl e b
Ol gl s [y (1£0/8)) T Sl e 1 S 518 sy o Ol Sussdome oS Sl s 3 O J S04
Al g 8b Cow @i bl Gl o b S s oo Olgee skias LI plard oS5 e [YV] 500
o5 OF o ol Jlesl b [TE] A3l e L~ DN il o b Shaas S5 b By das)l 5o

0,563 & Olgis |y ol cpl e aS b o 2alS ¢ sy ozl 5 edd x5 sy 58S s Ol e (Sl

£y


https://fsct.modares.ac.ir/article-7-544-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-08-01 ]

\Y’Qiﬁfg\i 69 Ao u)u

L;Uf G‘-Mﬂjr}l}

mAdass

300

Water absorbtion(%)
(=Y
8

Fig 2 The effect of pH on the water absorption of fat

and protein meal pumpkin
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Fig 3 The effect of Salt on water absorptioffat
and protein meal pumpkin
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Fig 1The Effect of temperature on water absorption

of fat and protein meal pumpkin
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Fig 5 The effect of salt on the foaming properties of

protein and meal of pumpkin oil
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absorption of oil and protein meal oil pumpkin


https://fsct.modares.ac.ir/article-7-544-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-08-01 ]

\Y“\-\ﬂg\i 69 Ao o)Lhiv

L;L.'L'o Gl-mﬂjr}l-f'

dwS SUS O ged ol Sl il S sl Shle s
5> ] ol g oslite s sl s edd S i
Sl op i (P<e0) syl e dos 0 e
(Vo0 QYD) ods (6,8 o alleS @ by o o S8 O g 5l
S S ol o oS 5 S Ve i clls
sdalio (£/0VE)) N\ Clale 3 o5, Ayl & by e
5 A b S 2l ml G gle B S
bossls DM i ((SHSOgdpel Slld cnlnly
S Aol SAS Opdel I (Gs chle Sl
Ao SWS Opnd ol Gl 5 A e 5 il
oy sble Il Llanl js b e S eds 6,8 o
b ol Ol 3 5 3,8 on 03 b e sdsdS Olsol &Y
Olgee GV S sla Chle js 5558 o sbml ad b g5 andls
Ll oo Jolo ool € bl (o R e tns 53 la o
Wil o T ) Bl 03 a8 i e iSs s el
Comd ol ol Fsline Julse ppdiomn B3 Gl [YUSTA]
(SN L oS n oS5 Jold S LN I (Sans
o G35 o ) skl Jals (S L It PH

IFUTAT A3l o o

[ RUERS madsl

b aa

50 ce dd o
0 jl__—v—-—v—-—v—._\

4 6 8 10

emulsifying
properties

pH

Fig 8 The effect of pH on the emulsifying properties

of protein and meal of pumpkin oil
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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 def@ pumpkin seed flour and its protein isold&ampkin
protein isolate were prepared from defatted pumfkir through the alkaline extraction and isodliect
precipitation. Chemical composition (protein, faish, carbohydrate and water contents), functional
properties (water and fat absorptions, foaming emdlsion 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 gumgeed flour (R0.05). Also the effect of salt,
temperature and pH on the functional propertieslafaitted pumpkin seed flour and its protein isolate
were significantly different (B0.05).The results revealed that the pumpkin prasofate consisted of a
lot of protein. Good functional properties of puritpkmakes it ideal substitutes for other dietaryteins.

Keywords: Pumpkin protein isolate, Defatted pumpkin seedrfl Functional properties
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