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AOOKNA[ 3A AHANU3 / ANALYSIS REPORT

Macno ot TMKBEeHM ceMKHM, A06MTO OT cemeHaTa Ha pacteHueTto Cucurbita pepo
Pumpkin seed oil obtained from seeds of the plant Cucurbita pepo

HaumeHoBaHMe Ha NpogyKTa
Product name

Macno ot TUKBEHU CEMKHU
Pumpkin seed oil

JIATUHCKO HanmeHoOBaHMe

Cucurbita pepo

Latin name

CbabpKaHue

INCI (EU) CUCURBITA PEPO SEED OIL
Mpowusxon Bvarapua

Origin Bulgaria
PasnpocTtpaHeHune YmepeHo
Spreading behaviour Medium

OpI'aHonel'lTVI‘-IHM NnOoKa3saTtenu

/ Organoleptic Characteristics

BbHLEH BUA, Buctpa, macneHa Te4HocT 6e3 yTalika
Appearance Clear, oily liquid without sediment
Ugar TbMHO3€e/1eH C YePBEHUKABU HIOAHCK
Color Dark green with reddish nuances
Mwupuc 1 BKyC CneunduueH, NpUATHO AAKOB, XapaKTepeH 3a
Odor & Taste TUKBEHO ceme

Specific, pleasantly nutty, characteristic of
pumpkin seed

dusukoxumunuHm xapakrepuctukm / Physicochemical characteristics

MapameTtvp / Parameter Mertoa / Method CroiiHoct / Value
Apoxan ISO 21527-1:2008 <10 KOE/g
Yeast
KucennHHa ctoiHoCT bAC EN

<
Acid value SO 660:2009 < 4.0 mg KOH/g
MepokcuaHa cToiHoCT bAC EN <£10.0
Peroxide value ISO 3960:2017 meq 0,/kg oil

OTHOCUTE/IHA NABTHOCT
Relative Density (20°C)

DIN 51757 / Ped.

0.910-0.925 g/cm?

PedpaKkumoHeH nHaekc
Refractive Index (20°C)

DIN 51423 / Ped.

1.470-1.475

EkcTpareHT
Extractant

MexaHW4YHO npecoBaHe
mechanical pressing

* 3abenexkka: MocoyeHUTe IMMUTU 338 KUCEIMHHA M NEPOKCUAHA CTOMHOCT NpeacTasansaTt
CTaHAAPTHUTE MAKCUMa/THO A0MYCTUMM FPaHNLIM 33 Ka4eCTBEHO, CYPOBO U CTYAEHO NPecoBaHo
PacTUTENIHO Mac/Io CbINacHO pedepeHTHUTE MexKayHapoaHu ctaHaapTh (Codex Alimentarius).

The acid value indicated reflects not only the fatty acids but also organic acids that are no measure of
fat spoilage. Depending on the quality of the raw materials, fractions of organic acids can be
transferred into the fatty oil and are included in the determination of the acid value.




CbcTaB Ha macTHU Kucenunu / Fatty Acids composition
According to ISO 12966 mod., GC/FID

Mme / Name Fpyna / Family Cumson / Symbol * %
ManmnTuHosa kucenuHa Saturated 16:0 11.2
Palmitic acid
CTeaF.MHO.Ba Kucenmna Saturated 18:0 5.4
Stearic acid
Oﬂ(—“jVIHO.Ba KUCeNnHa Omega-9, mono 181 32.10
Oleic acid unsaturated
ﬂ'VIHOI'.IOBa.KMCEIWIHa Omega-6, poly 182 503
Linoleic acid unsaturated
And)a-n{/lHone.Hosa? KUCenmHa Omega-3, poly 18:3 0.40
Alpha-Linolenic acid unsaturated
ApaxmaoBa KMcenmHa .

Arachidic acid Saturated 20:0 0.60

1 Bpoii ebenepodHu amomu u dsoliHu épv3ku / Number of carbon atoms and of double bonds

CTOMHOCTUTE B TO3M AOKNAA NPEACTaBAABAT 06LLONPUETUTE CTAHAAPTHU U pedepeHTHU GU3UKOXMMUYHU XapaKTEPUCTUKM
Ha Mac/ioTo OT TMKBEHO ceme. MocoYeHnTe CTOMHOCTU MOraT Aa CAy»KaT CaMo 32 MHGOPMALMOHHN U cneundUKaLMOHHK
uenu.

The values indicated in this report represent the generally accepted standard and reference physicochemical characteristics
of pumpkin seed oil. The specified values are for informational and specification purposes only.

HIO EC HET EOO/, ynocToBepsaBa, Ye BCUYKM BKAOYEHW NO-rope NPoAyKTU ca NpefHasHavyeHM 3a YoBeLWKa KOHCYyMauma 1
OTroBapAT Ha 34PaBHUTE HOPMU U U3UCKBaHWUA Ha AunpekTnsuTe Ha EK 3a npon3BoACTBO Ha XpaHU U XpaHUTeNHU A06aBKK B
EC.

NEW S NET Ltd. hereby certifies that all the products listed above are intended for human consumption and comply with
the health standards and requirements of the EC Directives governing the manufacture of food and dietary supplements
within the EU.




