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The aim of this work was to determine the effects of pressure (22.5, 30 and 40 MPa) and extraction time (4, 6 and 8 h) on a fatty acid composition of oil extracted from naked pumpkin seed (Cucurbita pepo L. convar citrullina) by supercritical carbon dioxide. Additionally, some oxidative stability parameters of selected extracts were determined. Ground pumpkin seed (0.56 mm) was extracted by supercritical CO2 in a Plant 565.0156 (Novaswiss, Switzerland). The influence of pressure was evaluated for extractions carried out at 313 K over 6 hours with CO2 flow rate of about 0.44 kg·h-1.  The extract yield increased with increment of pressure from 17.11.0% at 22.5 MPa, and 32.21.1% at 30 MPa, to 41.701.5% at 40 MPa. The single factor ANOVA test showed that there was no statistically significant difference in the fatty acid composition among these extracts. The content of C18 fatty acids i.e. oleic, linoleic and linolenic acids in the pumpkin seed extracts were 27.31.6%, 53.802.4% and 1.0±0.4%, respectively, while the content of saturated fatty acids (predominately palmitic and stearic) was 17.9±1.2%. Thh he oxidative stability of the oil extracted at the pressure of 40 MPa over 6 h, expressed as induction period, was 13.75 h under the Rancimat test conditions. Also, acid value of 1.66 mg KOH/g, peroxide value of 0.72 mmol/kg and anisidine value of 1.69 were determined for such oil, indicating good oxidation stability. At 40 MPa, when the extraction time was prolonged from 4 to 8h, the oil yield increased only 5%. The fatty acid composition and the oxidative stability of the extracts collected in two successive extraction time intervals of 0-4 and 4-8 h were different. The decrease of the linoleic acid content from 54.0 to 48.6% and the increase of the oleic acid content from 27.7 to 31.8% resulted in the increasing of the oxidative stability of oils from 13.35 to 15.52 h.
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