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CII0CO0OU OfIEP>KaHHS POCJIMHHOI oJtii. [IpegmeT gocigpkeHHs - HaciHHs rap0ysiB, poc/nHHI 0ii, pepMEHTHI
Ipernapary KOMILIEKCHOI aii. MeTonu nocimkeHHs: — Qi3nko-XiMidHi BIACTUBOCTI OJIITHOTO HACIHHS Ta
POCJIMHHUX OJIifl BU3HAYaJIM CTAaHIAPTHUMHU METOAMU, aHTMOKUCHIOBAJIbHY 3[IaTHICTh — 3a KIHETHUKOIO peaKLii
raciHHs BiibHUX pagukanis DPPH, po3paxyHKy CTaTUCTAYHOTO aHaJi3y 3[iMCHIOBAJIN 32 JOIIOMOIOI0 IPOrpaMu
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nonepenHb0i 00po6KY rap6y30Boro HaciHHS (PepMEeHTHUMU IIpenapaTaMu. BcTaHOBIEHO, 0 pallioHaIbHUMU
TEXHOJIOTIYHUMU NIapameTpaMy (pepMeHTaTUBHOI 0OpPOOKY M'SITKU HaciHHS rap6ysis € pH 5,0-5,2, komIiekcHe
BHMKOPHUCTaHHS (PepMEHTHUX IIPENapaTiB POTEOJITUYHOI Ta LeI0JI0JITUYHOI [ii y CHiBBigHOWEHHI 7:3 BilOBiAHO,
TpUBaicTh 06po6Ku 110-120 XBUINH, BUCYLIyBaHHS M'SITKU NIepeJ] IPECYBAaHHSIM 10 3HA4€HHsI BOJIorocTi 7,0-7,5 %.
Buxig, osiii "xosi0gHOTO" IIpecyBaHHsI MicJIsl [1oIepeiHbOi 0O0pOOKY cyMilo ¢pepMeHTHUX Tperaparis i3
nporeasHolo (70 %) Ta nemonasHowo (30 %) akTuBHICTIO 36inbIKBCA Bif, 62.3 1o 70.0 % Bin 3araabHOro BMICTY 0Jlii B
HaciHHi. IIBUIKiCTh €KCTparyBaHHs 0Jlii pO3UMHHUKOM i3 rapOy30BOro HaCiHHS Micys (pepMeHTATUBHOI 0OPOOKU
3pocrana - 25.4 1 17.7 % onii 6ys10 eKcTparoBaHo micsst 80 XBUJIMH €KCTparyBaHHS BiJl Macu (pepMEHTATUBHO
06p06JIeHOTO HACIHHS Ta KOHTPOJIIO BiZIMOBiIHO. BCTAaHOBJIEHO BIJIMB NONIePEeIHBOI pepMEHTATUBHOI OOPOOKU
HaCiHH4 Ha (i3MKO-XiMiuHi I0OKa3HUKU SIKOCTi rapOy30B0i 01ii, @ TaKoXX Ha ii aHTHOKCUIAaHTHI BJIACTUBOCTI. Y
rap0y3oBill oii, omepsKaHiii i3 HaciHHS nicsst pepMeHTaTUBHOI 06POOKYM, MacoBa YacTKa TOKOQepoJiiB 6ysa Ha 68 %

BUIIOIO, HDK Y KOHTPOJII.
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PUMPKINS, PROTEASES, CELLULASES, FATTY ACIDS, STEROLS The purpose of the work was to develop a method
of obtaining vegetable oil using enzyme preparations. The object of research is pre-treatment of oil materials and
methods of vegetable oil obtaining. The subject of research is pumpkin seeds, vegetable oils, enzyme preparations
with complex activity. Research methods: the physicochemical properties of oilseeds and vegetable oils were
determined by standard methods, the antioxidant capacity was determined by the kinetics of the reaction of DPPH
free radicals quenching, statistical analysis calculations were carried out using the Microsoft Office Excel 2010
program. Results. In this work data were obtained on the technological parameters of pre-treatment of pumpkin
seeds with enzyme preparations. It was established that the rational technological parameters of the enzymatic
processing of the pumpkin seeds are pH 5.0-5.2, the complex use of enzyme preparations with proteolytic and
cellulolytic activity in the ratio of 7:3, respectively, the duration of processing is 110-120 minutes, the seed moisture
before pressing 7.0-7.5%. The yield of "cold" pressed oil after pretreatment with a mixture of enzyme preparations
with protease (70%) and cellulase (30%) activity increased from 62.3 to 70.0% of the total oil content in the seeds.
The rate of solvent extraction of oil from pumpkin seeds after enzymatic treatment increased - 25.4 and 17.7% of
oil were extracted after 80 minutes from the mass of enzymatically treated seeds and control, respectively. The
influence of the enzymatic pretreatment of seeds on the physico-chemical properties of pumpkin seed oil, as well
as on its antioxidant capacity was established. The pumpkin oil obtained from seeds after enzymatic treatment had



68% higher content of tocopherols than the control oil.
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