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Pumpkin Seed Oil Extracted by Microwave Method and
Analysis of the Fatty Acid by GC-MS
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Abstract : Pumpkin seed oil was extracted by the microwave method and the chemical components of
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fatty acids were analyzed by GC-MS. The results show that when pumpkin seeds were extracted at
900W with n-hexane for 50s,the obtained rate of pumpkin seeds oil is 41%. The relative contents
of Linoleic acid from pumpkin seeds oil was up to 56.54% and the unsaturated fatty acids were
65. 43% ,they were the high quality material to make nutrimental and sanitarian oil. Pumpkin seeds
oil extracted by microwave method is quite clear and fragrant. The microwave method has more

advantages than the other extracting methods on shorter extracting time,higher obtained rate etc.
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Fig.1 Effect of time on obtained rate of pumpkin seed oil
2.2 WRTEXENFHEENRE

K AU 8] 5 By 50 s, Bifl 25 B U5 2 256 1) 1 58k L R
IRF MR G R ERMAE 2 fin. B2 8w,
FEPRBE LR 900W B , T 453 Fr) pig JIN - o 75 3 e 4 &

W
(=2}

w
(S

[
oo

N
£

{8#%Obtained rate (%)

3%
(=]

L 1 1 A
180 360 540 720 900
Th#Power (W)

B 2 (R D oh FE % v I i A5 3 1 3 i
Fig. 2 Effect of different microwave power on obtained

rate of pumpkin seed oil
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Fig. 3 Effect of extraction solvent dosage on obtained

rate of pumpkin seed oil
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rate of pumpkin seed oil

Effect of different extraction solvent on obtained
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Fig.4 TIC of the fatty acids methyl ester in pumpkin

seed oil
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Table 2 Chemical components of fatty acids in pumpkin seed

oil and their relative content
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