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In this work Pumpkin seeds (PSs) were studied for proximate analysis and physicochemical properties and fatty
acid composition of the extracted oil. It was found the seeds to be rich in oil (¢Y,297%) and protein (Y°,¢7).
Moisture, crude fiber, total ash and carbohydrate contents were ©,Y, ©,¥¢, ¥,£4 and Yo,)47, respectively. Its acid
value (mg KOH/g oil) and peroxide value (meq O+/kg oil) were +,YA and ) +,A® respectively. The contents of
total phenolics (mg gallic acid/kg oil) was 11,YY. Gas chromatographic analysis of the PS oil revealed that the
linoleic, oleic, palmitic and stearic acids were the major fatty acids contributing to ¥4,A¢, YA, €Y, V+,7A and
A,AV7, respectively. Considering the fatty acid profile, the pumpkin seed oil (PSO) lied in the category of oleic-
linoleic oils, e.g. cottonseed, corn, sesame, sunflower, and soybean oils. From all above results in the present
work compared to the different vegetable oils, the PS oil could potentially considered as a valuable source of
edible oils.
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