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Evaluation of the Storage Stability of Local Pumpkin Seed Oil Cucurbita

maxima Against Oxidative Rancidity
Ayaa Kosay, Mazin M., Ibrahim Al-Zubaidy

Abstract

The study was conducted in the laboratories of the Department of Food Sciences, College of Agriculture and
Forestry, University of Mosul, to study the storage stability of oil extracted from the fruits of the local type
Cucurbita maxima, the results of the study showed, A significant increase, albeit with low rates, of Peroxide
values,Ancidin value. Acid value, percentage of Free Fatty Acids for oil samples during storage for three months
at temperatures 25 °C and 35 °C, and the effect of storage at 25 °C is less compared to when storing at 35 °C on
the above-mentioned characteristics .and The content of pumpkin oil of unsaturated fatty acids is higher
compared to its content of saturated fatty acids, especially its content of linoleic acid, followed by oleic acid.
With regard to saturated fatty acids, the highest content of them is palmitic acid, in addition to the absence of
significant changes in the amount of saturated fatty acids Compared to the significant decrease in the amount of
unsaturated fatty acids during storage at 25 C and 35 C for three months,the effect of storage at 35 C was higher
compared to storage at 25 C on the studied properties of the oil
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