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PROBLEM DESCRIPTION
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g /100 g Pumpkin seed cake Buckwheat

Protein 50,9 ± 0,04 15,5 ± 0,3

Ash 9,7 ± 0,01 2,12 ± 0,02

Fat 22,1 ± 0,03 3,01 ± 0,04

- UFA 18 ± 0,02 2,38 ± 0,01

Fiber 16,6 ± 0,5 5,9 ± 0,1

MATERIALS

PUMPKIN SEED CAKE FLOURBUCKWHEAT



METHODS

MILLING CONDITIONS:

- 10 g sample

- 50 mL stainless steel jar

- Grinding ball Ø 25 mm

- Oscillatory frequency 30 Hz

Without 

cooling

spectrophotometric methods

DPPH

FRAP

TPC - Folin ciocalteu method

HPLC-PDA method 

Phenolic acids

Rutin in buckwheat

Tyrosol in pumpkin seed cake

With LN2

ORBUCKWHEAT

PUMPKIN SEED CAKE

2 min 
cooling

4 min 
milling

2 min 
cooling

4 min 
milling



RESULTS AND CONCLUSIONS

- Tyrosol content - Rutin content

>14,5%

- DPPH > 23,9%

- TPC; FRAP, phenolic acids - NS

- TPC (FC method) > 36,9%

- DPPH; FRAP – NS

PUMPKIN SEED CAKE BUCKWHEAT
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Rutin Galic Protocatehuic Syringic
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