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Abstract

Dehulled pumpkin seeds produced in Korea were defatted and their compositicn of fatty acid

was analyzed by gas chromatography. Soluble protein and insoluble protein were isolated from

the dehulled and defatted pumpkin seeds.

The protein component was identified by disc-electrophoresis and the amino acid composition of

the protein was analyzed.

(1) The pumpkin seed contained 46.5% of fat and 25.5% of protein respectively.

(2) The fatty acid of the pumpkin seed was composed chiefly of linoleic acid (51.74%), oleic
acid (22.2%), palmitic acid (18.1%) and stearic acid (7.84%)

(3) The amino acid composition of -the soluble and insoluble seed protein contained most of all

the amino acids except for S-contained amino acids.
(4) 1t has been identified by disc-electrophoresis that the soluble protein had 13 bands and the

insoluble protein had 4 bands.
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—Add 150ml of water

—Let it stand overnight at 4°C

i

Residue

" }—Wash with water
—Add 150ml NaCl soln.

—Let it stand overnight at 4°C

l Supernatant !

Residue

Insoluble protein

Supernatant

|
l Supernatant I

—Dialyze with tap water for 36 hours at 4°C

I—Dialyze with dist. H,Q for 24 hours at 4°C

Residue

soluble protein

—Dialyze with tap water for 24 hours at 4°C

Fig. 1. Procedure of isolation of soluble and insoluble protein from Pumpkin seed
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Table 1. Proximate composition of Pumpkin seed

Mois:ure[ Protein | Lipid 'gf;t‘;"hy'] Ash
6.1% | 2.5 ‘ t6.5% | 171 | 48

Table 2. Characteristics of Pumpkin seed. oil

Specific [Refracti-f Acid | Iodine {Saponifi- U_r;lsaiso-

gravity |ve index cation :)r:atat e res

(20°C) | (20°C) | Value | Value | Value (%)
0.9014 1472 4. 12‘ 121.2] 185.1 0.6
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Table 3. Fatty acid composition of Pumpkin seed o}

. Fatty acid(%)] paimiric| Stearic | Oleic | Linoleic
Sample acid acid | acid aci
Author 181 7.8 22238 5174

a 11.2 5.0 27.1 56.7

e W -
Markovic * b11.2 5.3 28.1 53.4

a12.85 621 37.05 53.86
Ecky % b 7.12 6.7| 24.41, 48.57
Schormuller @ 7.13 6.7 24,417 46.57

Popov @1 13.1 2.9 26.6 56. 4

2} palmitic acid 18.1% stearic acid 7.8%, oleic
acid 22.23% linoleic acid 51.74% % &2 Y& A
o8 Yegen o AL MEAKECCWY AR KK
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Table 4. Amino acid composition of Proteins isola-

ted from Pumpkin seed (mg %)
\Protein Soluble Insoluble
Amino acids protein protein
Alanine 2.20 6. 60
Valine 2.40 7.80
Glycine 4.50 7.20
Iso-leucine . 1.14 3.92
Leucine 3.00 . 9.80
Proline 0. 60 3.20
Threonine trace 1,41
Phenylalanine 1.42 6.60
Aspartic acid 1.40 8.30
Glutamic acid 6.00 |  13.50
Tyrosine 14.00 13.1
Lysine C— 2.20
Total Amino acid(%) |  36.61 83.63
Total Nitrogen (%) 6.3 15.3
Crude Protein (%) |  39.4 95.6
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Fig.2. Electrophoresis pattern and densitometer
trace of soluble Pumpkin seed protein. Elec-
trophoresis was performed in 7.5% polya-
crylamide gels in glycine buffer (pH 8.3)
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Fig.3. Electrophoresis pattern and densitometer
trace of insoluble Pumpkin seed protein.
Electrophoresis was performed in 7.5% poly-
acrylamide gels in glycine buffer(pH 8.3)
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