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The oil pumpkin is cultivated in different regions in Turkey and is used for the production of characteristic dark-colored, aromatic tasting salad oil, food ingredients but also have uses in pharmacology and alternative medicine, distinguished by its high content of bioactive compounds. The oil pressed from pumpkin seeds has a unique chemical composition characterised by these bioactive compounds such as fatty acids, vitamins, minerals, phytosterols, pigments, pyrazine derivatives, phenolics and also tocols. Tocol compounds comprises four tocopherol isomers (α-, β-, γ- and δ-tocopherol) with a saturated side chain and four tocotrienol isomers (α-, β-, γ- and δ-tocotrienol) with an unsaturated side chain with three double bonds. A number of analytical methods for the analysis of tocols in vegetable oils have already been published. In this study, a simple and accurate method for the determination of tocols, by high-performance liquid chromatography/ florescence detection (HPLC/FLD) was developed & optimized for the analyses of the seed oils of pumpkin. Four different seed variety Cucurbita pepo L., growing in the central Anatolia region of Turkey, was purchased and oil samples were obtained by cold-press oil processing. Tocol analyses were performed by using an Agilent 1200 series HPLC system, under the following chromatographic conditions: tocols were separated isocratically using a mobile phase containing 0.6% 2-propanol and 99.4% n-hexane (v/v) with a flow rate of 0.7 mL.min-1, and detected fluorimetrically (λex 295 nm, λem 330 nm). Total tocol contents were identified as 964,48±5,29 mg.kg-1 oil for Çeltik region variety; 977,93±7,61 mg.kg-1 for Çumra region variety; 942,92±3,36 mg.kg-1 İçeri çumra region variety and 964,37±1,57 mg.kg-1 for Polatlı region variety. Thus, the cold-pressed pumpkin seed oils growing in the central Anatolia region of Turkey, proved to be the best source of tocols. 
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