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Annotatsiya

Maqolada oshqovoq urug'ining kimyoviy tarkibi va shifobaxsh xususiyatlari haqida ma’lumotlar keltirilgan.
Oshqovoq urug‘ining kunlik iste’mol qgilish me’yorlari va bundan organizmga kerakli moddalarni gancha qismini to‘ldirish
mumekinligi keltirilgan. Oshqovoqning kimyoviy tarkibi, shifobaxsh xossalarini, insonlarning kunlik hayotidagi normasi va
kunlik ehtiyojini necha foizini qondirishi bo'yicha ma’lumotlar berilgan. Kelib chiqishi tabiiy dorivor o‘simliklardan olingan
mahsulotlar nafaqat o'z dolzarbligini saqlab qolmoqda, balki tobora dunyoning turli mamlakatlari olimlarining tadqiqot
obyektlariga aylanmoqda.

Shunday tabily manbalar gatoriga oshqovoq kiradi. tadqgiqotimiz davomida mahsulot tarkidagi flavonoidlar, -
karotinoidlarni umumiy miqdori hamda fitakimyoviy tekshiruviar orqali antioksidantlik faolligi aniqlangan natijalar
keltirilgan. Oshqovoq urug‘i foydali bo'lib, undan ozig-ovqat qo'shilmasi tayyorlash tavsiya etiladi. Oshqovoq o‘zining boy
kimyoviy tarkibiga ega ekanligi dunyoning bir qator ilmiy markazlarida tadqgiqot obyektlariga aylanmoqda. Ushbu
tendensiya tabiiy ravishda, bir tomondan, ulardan foydalanishning tarixiy isbotlangan samaradorligi va boshqa tomondan,
toksik hamda sintetik dorilar bilan solishtirganda yonaki ta’sirga ega emasligi bilan ajralib turadi. Zamonaviy ilmiy
adabiyotlar ma’lumotlarini tahlil qilish natijasida oshqovoq tarkibidagi biologik faol birikmalar sinfidan flavonoidlar ko'p
o‘rganilgan.

AHHOMauyuu

B cmambe npedcmaeneHa uHgoOpMayusi O XUMUYECKOM cocmase U uenebHbIX ceolCcmeax MbIK8eHHbIX
cemevyek. [NpusedeHbl HOPMbI CYMOYHO20 NOMpPebeHUs1 MbIKBEHHbIX CEMEYEK U CKOIbKO U3 HUX MOXHO 80CIMOMHUMb
HeobxodumbiMu opeaHu3mMy eeujecmes. [lpedcmaeneHbl OaHHble O XUMUYECKOM COCmase Mmblkebl, ee UenebHbIX
ceolicmeax, 0 HOpMe 8 o8ceO0He8HOU XU3HU Yesiogeka U O IMOM, Ha Kakol MpoueHm OoHa ydoessiemeopsiem CymoyHyto
rnompebHocmb. [MpodyKmbi nMPUPOOHO20 MPOUCXOXOEHUs, MOMyYeHHble U3 JIeKapCIMBEeHHbIX pacmeHuli, He MmOoJsbKO
COXPaHSIoM €800 aKkmyalsbHOCMb, HO 8ce Yauje cmaHoesamcsi obbekmamu ucciedosaHull y4yeHbIX pasHbiX cmpaH
mupa.

Cpedu makux npupoOHbIX UCMOYHUKO8-mMbIK8a. B xode Haweeo uccnedosaHusi 6biiu nonyqYeHbl pe3ynbmamal
o obujemy codepxaHuto cpnagoHoudos, B-kapomuHoudos 8 npodykme, a makxe no aHmMuokcudaHmHol akmueHocmu
C rOMOWbI0 humaxuMu4eckux mecmos. TbIK8eHHbIe CeMeYKU MOMe3Hbl, U3 HUX PeKoMeHOyemcs Mpuaomosums
nuwesyto 0obasky. Tbikea 6nazodapsi ceoeMmy 6o2amoMy XUMUYECKOMY cocmasy cmaHosumcsi 06bekmom
uccnedosaHull 8 pside Hay4HbIX UEHmMpPpo8 Mupa. dma meHOeHUUsl, €CmeCMmEeHHO, Xapakmepusyemcsi, ¢ 0OHOU
CMOPOHBI, UcmopuyecKku OoKa3aHHOU 3GhPeKmMUBHOCMbIO UX UCMOMb308aHUSI U, ¢ Opy2ol CMOPOHbI, OMCYmcmeuem
Mo6oYHbIX 3¢hgheKmoe 0 CPasHeHUI C MOKCUYHbIMU U CUHMemu4yecKuMU fekapcmeamu. B pe3ynbmame aHanu3a
O0aHHbIX COBPEMEeHHOU Hay4YHOU numepamypbl 6bi10 MHO20 U3y4YeHO (hriagoHoud08 u3 Krnacca buomo2uyecKU akmusHbIX
coeluHeHul, codepkalwjuxcsi 8 mbiKee.

Abstract

The article provides information on the chemical composition and healing properties of pumpkin seeds. The
norms of daily consumption of pumpkin seeds and how much of the necessary substances can be replenished for the
body from this are presented. data is given on the chemical composition of pumpkin, its healing properties, the norm of
human daily life and how many percent it satisfies its daily needs. Products from natural medicinal plants of origin not
only retain their relevance, but are increasingly becoming objects of research of scientists from different countries of the
world.

Such natural sources include pumpkin. during our study, the results of the total amount of flavonoids, (-
carotenoids in the product Tark were presented, as well as antioxidant activity through phytochemical tests. Pumpkin
seeds are useful, from which it is recommended to prepare a food additive. Pumpkin has its rich chemical composition,
which is becoming objects of research in a number of scientific centers around the world. This trend is characterized
naturally, on the one hand, by the historically proven effectiveness of their use and, on the other hand, by the fact that it
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does not have side effects compared to toxic and synthetic drugs. As a result of the analysis of data from modemn
scientific literature, flavonoids from the class of biologically active compounds contained in pumpkin have been studied a
lot.

Kalit so‘zlar: Oshqovoq, urug’, yog’, oqsil, uglevod, karatinoidlar, makroelementlar, mikroelementlar, vitamin,
xolin.

Knroydyeebie cnoea: Thikea,
MUKPO3/1IeMEHMbI, 8UMAaMUHbI, XOJTUH.

Key words: Pumpkin, seed, oil, protein, carbohydrate, caratinoids, macronutrients, microelements, vitamins,
choline.

cemeHa, up, 6enioK, yeneeodbl, KapamuHOUudbl, MaKpO3eMeHmel,

INTRODUCTION

Pumpkin grows in tropical and subtropical climates. The homeland of pumpkin is Latin
America. They are common in Eastern Europe and Mexico. Today, pumpkin is grown in almost all
countries of the world.

Pumpkin is an annual and perennial plant belonging to the family of pumpkins. The stem of
the pumpkin is a plant that grows to 4-5 m. The stem is jagged, coarsely hairy, and grows together
with the help of spikes. The leaf is large heart-shaped, deeply five-lobed, coarsely hairy, arranged
in a row on the stem by means of a long band. The flowers of the plant are pollinated from the
outside by bisexual large, yellow, squash bugs. The fruit is a large, multi-seeded serrate and juicy
fruit of various shapes.

Pumpkin blooms in July-August, the fruit ripens in August-October. The plant is not found in
the wild, it was cultivated in Mexico 3 thousand years ago. Pumpkin was brought from the
Americas in the 15th century, and it quickly began to be cultivated in all European countries.
Common pumpkin is currently grown in almost all countries of the world. We use pumpkin fruits in
the form of food products, dietary food, and also as a healing blessing [1,2,3].

LITERATURE ANALYSIS AND METHODS

The fleshy part of pumpkin contains up to 11% sugar, starch, protein, vitamins C, B1, B2,
nicotinic acid, cartinoets, eratericin A, phytoserones, as well as mineral salts, trace elements
potassium, calcium, magnesium, especially phosphorus and iron compounds [3,4].

Table 1. Chemical composition of pumpkin seeds and kcal per 100g
. | The amount
The percentage | The amountin| .
Nutrient The amoun_t Daily need | of the need 100 Kcal in in 100 per
in 100g fruit centin
out of 100 g percentage
grams
Calories 559 Kcal 1684 Kcal 33.2% 15.6% 3583 g
Proteins 30.23 g 76 g 39.8% 0.318% 9500 g
Fats 49.05¢g 56 g 87.6% 0.35% 14000 g
Carbohydrate 4719 219¢ 2.2% 0.17% 2704 g
Nutritional fiber 69 20g 30% 5.4% 526 g
Watery 5.23 ¢ 22739 0.2% 27129
Fatty acid of 0.12g 09-37g 13.3% 2.4%
omega-3
Fattyacidof | 5,808g |47-168¢ 123.9% 22.2%
omega-6
Table 2. Vitamins
J 2023301 21 |}
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Nutrient The amount | Daily need | Percentage out | The amount in | The amount
in 100g fruit of the need 100 Kcal in in 100 per
from 100 g percentage centin
grams
Vitamin A, 1 mkg 900 mkg 0.1% 90000 g
Beta Carotene 0.009 mg 5 mg 0.2% 55556 g
Vitamin B,
thiamine 0.273 mg 1.5 mg 18.2% 3.3% 549 g
Vitamin B,
Riboflavin 0.153 mg 1.8 mg 8.5% 1.5% 1176 g
Vitamin By,
choline ¢ 63 mg 500 mg 12.6% 2.3% 794 g
Vitamin Bs, o o
pyridoxine 0.143 mg 2mg 7.2% 1.3% 1399 ¢
Vitamin Bs, o o
folates 58 mkg 400 mkg 14.5% 2.6% 690 g
Vitamin C,
ascorbic acid 1.9 mkg 90 mg 21% 0.4% 4737 g
Table 3. Macronutrients and micronutrients
The amount Percentage out | The amount in 1;.’?%’3“;?
Nutrient . .. | Daily need of the need 100 Kcal in p
in 100g fruit centin
from 100 g percentage
grams
Pottasium, K 809 mg 2500 mg 32.4% 5.8% 3099
Calcium, Ca 46 mg 1000 mg 4.6% 0.8% 2174 g
Silicon, Si 25 mg 30 mg 83.3% 14.9% 120 g
Magnesium, Mg 592 mg 400 mg 148% 26.5% 68 g
Sodium, Na 7 mg 1300 mg 0.5% 0.1% 18571 g
Sulfur, S 146 mg 1000 mg 14.6% 2.6% 685 g
Phosphorus, P 1233 mg 800 mg 154.1% 27.6% 659
Chlorine, CI 80 mg 2300 mg 3.5% 0.6% 2875¢
Iron, Fe 8.82 mg 18 mg 49% 8.8% 204 g
lodine, | 12 mkg 150 mkg 8% 1.4% 1250 g
Cobalt, Co 8.3 mkg 10 mkg 83% 14.8% 120 g
Manganese, Mn | 4.543 mg 2mg 227.2% 40.6% 44 g
Copper, Cu 1343 mkg 1000 mkg 134.3% 24% 74 g
Mo’yb,\js”“m’ 10 mkg 70 mkg 14.3% 2.6% 700 g
Selenium, Se 9.4 mkg 55 mkg 17.1% 3.1% 585 g
Fluorine, F 90 mkg 4000 mkg 2.3% 0.4% 4444 g
I 22 2024/No1
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Chromium, Cr 40 mkg 50 mkg 80% 14.3% 125¢

Zinc, Zn 7.81 mg 12 mg 65.1% 11.6% 154 g

RESULTS AND DISCUSSION

Pumpkin has long been valued as a remedy for various ailments. In the practice of folk
medicine, we recommend a decoction made on the basis of fruit to patients with jaundice, chest
pain, dry cough. The "flesh" of the fruit can be boiled in water and given as a diuretic in diseases of
the kidneys, bladder, and stomach. [3,5].

It is recommended to apply the juice of the pumpkin to the affected areas of the skin. If the
soft part of the fruit is crushed and applied to the infected skin, it cures the disease. If the dried
bark is eaten, it cures diarrhea, bleeding from the stomach, and respiratory diseases. It is ground
into powder and sprinkled on cut places to stop bleeding.

Abu Ali ibn Sina used a decoction of pumpkin fruit to treat chest pain and cough. He
ordered to mix the fruit cooked in coals with sugar and eat it in order to soften the stool. In addition,
he said that pumpkin juice can be used to treat sore throat and brain diseases.

In the medicine of Eastern peoples, it is recommended to cook the pumpkin by burying it in
coals and pressing it on the painful areas of the hands and feet. Its fleshy part is burned, mixed
with vegetable oil and applied to unhealed wounds [4,6].

It should be said that pumpkin contains a small amount of pectin, which in turn helps to
remove cholesterol from the body. Pumpkin is recommended as a dietary food for atherosclerosis,
medo-intestinal diseases (relief of constipation by improving the motor properties of the intestine).

Pumpkin fruit can also be used for urinary incontinence, cardiovascular disease, kidney
disease, and swelling associated with bladder disease [1,2].

CONCLUSION

Pumpkin is called the queen of autumn crops. This is not surprising, because the pumpkin
is large, bright, fragrant. It stands out from other vegetables in the garden. But pumpkin is loved not
for its color and aroma, but for its useful properties. Not only the inner part of the pumpkin fruit, but
also the seeds are useful. Pumpkin seeds are of great importance in treatment.

Pumpkin seeds contain many valuable elements. The length is about 0.5-1.2 cm. Covered
with a hard white shell. It is eaten ripe, peeled and dry.

The oil content of pumpkin seeds is 40-50%, and the oil content consists mainly of
unsaturated fatty acids. These fatty acids are omega-3 and omega-6. It affects the body's
metabolism and cellular activity. It is important that pumpkin seeds contain more than other plants.

In conclusion, it can be said that the preparation of a food supplement from pumpkin seeds
or its fat part is considered to be of great importance in folk medicine. With this in mind, we set out
to develop pumpkin seed food supplements.
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