Nutritional value of sesame seeds and watermelon seeds

Table 2

Ne | Name of component Sesame seeds Watermelon seeds
1. Nutritional value 524kcal 601kcal
2. Ca 1474mg 54 mg
3. Mg 540 mg 515 mg
4. Na 75 mg 99 mg
5. K 497 mg 648 mg
6. P 720 mg 755 mg
7. Fe 16 mg 728 mg
8. Zn - 10,24 mg
9. Cu - 686 mg
10. | Mn 0.36 mg 1,614 mg
11.] By 1,271 mg 0,19 mg
12. | B, - 0,145 mg
13.| B; - 0,346 mg
14. | Bg - 0,089 mg
15.] By - 58mkg
16.| PP 11,1 mg 17,8 mg
17. | protein 194 ¢ 2833 ¢g
18. | fat 48,7 g 4737 g
19 | carbohydrates 122¢g 15,31g
20. | Ash content 51g 9,94¢g
21.| water 9¢g 5,05¢g

From the comparison table 2 shows that the nutritional value of watermelon seeds larger
than sesame thus watermelon seeds are excellent products an additive in halvah.

Conclusions: The results of studies on the chemical and physic-chemical composition. The
drawback of this study is incomplete account of all influencing factors in the study of metal
impurities, because processing is performed at the plant watermelons automatic equipment. In turn,
this situation is likely to cause a reduction of prediction accuracy. Therefore, further studies using
these parameters are certainly relevant.
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The purpose of research is to develop of a new formulation of yogurt with added
antioxidants, as that will be used watermelon seeds that enrich yogurt not only with antioxidants,
but fill with macro- and microelements, vitamins and amino acids, as well as increase food and
biological value of the product. Application of watermelon seeds help to reduce the cost of products
and to increase the efficiency of non-waste production. Authors considered and analyzed the
mineral, and food composition of watermelon seeds.

Keywords: watermelon seeds, dairy products, benefit, herbal supplements
AHTHOKCHJIAHTBI B MOJTOYHBIX MPOAYKTAX
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Llenpto mccremoBaHMs sIBIsieTCs pa3pabOTKa HOBOTO cocTaBa Horypra ¢ pobaBieHHEM
HCTOYHHUKOB aHTHOKCHIAHTOB, B Ka4eCTBE KOTOPBIX MOTYT OBbITh HCIOJB30BaHBI ceMeHa apOys3a,
KOTOpbIe 00OoraTsT HOrypT HE TOJBKO aHTHOKCHIAHTAMH, HO M MAakpO- U MHKPO3JEMEHTaMH,
BUTAMMHAMH M AMHHOKHCIIOTAMH, a TaK)K€ TOBBICST NHUINEBY0 W OHOJIIOTHYECKYI0 LEHHOCThb
nponykTa. HMcrmonb3oBaHne apOy3HbIX CEMSH TMO3BOJINT CHHU3UTH CTOMMOCTH MPOAYKTa U
OpPTaHU30BaTh 0€30TXONHOE MPOM3BOACTBO. ABTOpaMH YCTAaHOBJIEH XUMHUYECKUN COCTaB apOy3HBIX
CEMsIH.

Karuesbie ciioBa: apOy3Hble ceMeHa, MOJIOYHBIE TPOAYKTHL, PACTHTENbHbIE TOOABKH.

Kazakhstan has highly developed culture of consumption of dairy products. Everyone
knows that yogurt — fermented milk — is helpful for digestion and immunity, so the demand for
these products will always be high. The most preferred product as a light breakfast rightfully
awarded to yogurt. Today, yogurt can be regarded as the most popular dairy products. It included to
many diets and even used in cosmetology. However, not all yogurts presented on the shelves, are
able to bring real benefits to the body. Most of them pass through additional heat treatment to
increase the shelf life, it makes them useless for health. The real benefit to the body can bring only
natural yogurt containing live bacteria, which quantity can reach to at least 10’ CFU (colony
forming units) in one gram of product. Yogurt is a fermented milk product with a high content of
non-fat milk solids, which is produced by fermentation milk with special cultures of the
Lactobacillus delbrueckii ssp bulgaricum and Streptococcus thermophilus [1]. Lactic acid bacteria
of yogurt can maintain the balance of microorganisms in the gut and eliminate dysbiosis [2]. The
main functions of the product, entailing positive changes in human health, due to the specific
composition of yogurt:

« prevents the spread of bacteria in the gut rot;

« improves the immune system;

* prevents the infectious diseases;

* promotes digestion;

* destroys staphylococcus and typhoid;

* helps to clean the intestines from toxins and impurities;

« facilitates the process of weight loss.

But the properties of the yogurt can be changed, science and technology is developing, and
now it is possible to develop a completely new formulation of the classic yogurt by introducing into
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it a small amount of antioxidants of plant origin, for example, watermelon seeds. It is found that all
anatomic parts of watermelon including rind, pulp and seeds contain citrulline — nonessential amino
acid which is converted into L-arginine in the body. Our body is able to synthesize this amino acid
yourself. But taking into account the individuality of the body, there may be a deficit of citrulline,
so eating watermelon or part of it, could become a kind of donor. You should know that yellow and
orange varieties of watermelons contain the maximum amount of citrulline. Citrulline managed to
gain popularity, but in alternative medicine circles. It is often added to the diet of athletes, although
clinical trials on the effect of sport endurance have not been conducted. In alternative clinical
practice citrulline is used for treat of male impotence (6-18 mg of citrulline malate in the day).
According to experts from the US Ministry of Agriculture, this amino acid acts as an antioxidant
and vasodilator. Citrulline lowers blood pressure, prevents the development of sickle anemia, has a
positive influence on the blood glucose concentration. Our body breaks citrulline with the release of
ammonia - a waste product that appears in the urine. Since the seeds are used as antioxidants, let’s
examine their chemical composition. Watermelon seeds have about 35% protein, and thus contain a
large number of amino acids (AA), that are used by body for formation and growth of muscle
tissue, for long-term energy synthesis, etc. A particularly important role is played by arginine. This
AA is useful for heart, the blood pressure and the risk of coronary heart disease depend on its
presence in the body. Other useful amino acids of watermelon seeds are: tryptophan, lysine, and
glutamic acid. One cup of seeds has 30.6 grams of protein, which is 61% of the recommended daily
allowance for an adult. One of the most surprising facts of the nutritional value of watermelon seeds
- fat content. One cup of dried product contains 51 grams of fat, including 11 grams of saturated fat,
and monounsaturated and polyunsaturated fats, including omega-6. It is known that unsaturated fats
reduce blood cholesterol levels, and omega-6 is capable to reduce high blood pressure. Seeds of
watermelon contain vitamins of group B. These vitamins are essential for the complex process of
converting food into energy and other important physiological processes. Watermelon seeds have a
lot of niacin: 1 cup of the product has 3.8 mg of this AA or 19% of the daily value.

Niacin nourishes the nervous system, has a therapeutic effect on the digestive tract, protects
the skin health. Other B-complex vitamins present in watermelon seeds are: thiamine, folate,
riboflavin, vitamin B6 (pyridoxine) and pantothenic acid. A lot of useful properties of watermelon
seeds are conditioned by their rich mineral composition. One cup of dried product contains 556 mg
of magnesium or 139% of the recommended daily value. In more detail the chemical composition
of watermelon seeds discussed in Table 1.

Table 1
The chemical composition and nutrition value of watermelon seeds

Ne Name of component Watermelon seeds
1. Nutritional value 601kcal
2. Ca 54 mg
3. Mg 515 mg
4. Na 99 mg
5. K 648 mg
6. P 755 mg
7. Fe 728 mg
8. Zn 10,24 mg
9 Cu 686 mg
10 Mn 1,614 mg
11 B, 0,19 mg
12 B, 0,145 mg
13 B 0,346 mg
14 Bg 0,089 mg
15 Bo 58mkg

202



16. PP 17,8 mg
17. citrulline 17,0 mg
18. protein 2833 g
19. fat 4737 g
20. carbohydrates 1531g
21. Ash content 9,94¢g

22. water 5,05¢g

The table shows that chemical composition and nutritional value of watermelon seeds allow
to achieve the task and to introduce them to the yogurt recipe [3].

Conclusions: The results of studies on the chemical composition of watermelon seeds show
the possibility of enrichment of fermented milk products with this part of plant raw material.
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Llenp pabotbl siBisieTcss pa3pabOTKOW TEXHOJIOTHH TOJNYYEHHs] OPraHOMHHEPAJIBbHOTO
SKCTPYAUPOBAHHOIO KOMOWKOpMa C HCIIOJNIB30BAaHHEM HOBOOOpa3yroImerocs (QUIbTPaliiOHHOTO
ocanka caxapHblx 3aBooB (H®O). ABTopamu pacCMOTPEHBI COCTABbI KOPMOB, W3TOTaBJIMBAEMbIE
U3 MUMEIOLIETOCsS ChIPbsl B YCJIOBHUSIX Hamed pecnyOSuKH IJIsl KOPMJICHHS KPYIHO - pOraTtoro u
menko - poratoro ckota (KPC, MPC), cBuneil u ntuibl.  OTpaskeHbl, 4TO HCIIONb3YEMbIE PAL[HOHBI
B KOMOHMKOpMaX, KakK MpPaBWUJIO, Ae(PHULUTHB MUHEPAJbHBIMH BEIECTBAMHU. Takke yKa3aHO, YTO
MHHEpaJbHbIe W OONBLUIMHCTBO OPTaHUYECKUX AO0ABOK MPUBO3HBIE M TOPOTHE, TIO3TOMY MHOTHE
NPOM3BOIUTENN  00XomaTcss 0€3 3TUX KOMIIOHEHTOB WM AOOABISIOT UX B HEJOCTATOYHOM
KosmuecTse. B pesynbrare moiaydeHHble KOMOMKOPMA He OTBEHArOT TPEOOBAHUSM I10 COAEPKAHUIO
K MPEenbsABISIEMbIM KOMITOHEHTaM KOMOMKOpMOB. IIpeminokeH ofauH W3 myTel pelieHust NaHHOU
npoOJIeMbl: HCIIONB30BAHUE B pAIIOHAX KOPMOB MAJIOMCIOJNb3YEMBIX OPTaHMYECKHX OTXOAOB
KOHCEepBHON mnpombinuieHHOCTH U (HPO) caxapHOro mnpoM3BOACTBA, HMMEIOLINX HOBHU3HY,
MOCKOJIbKY 3TH BTOPUYHBIE PECYpChl MO3BOJSIOT  PACLIMPUTh ACCOPTUMEHT WHIPEIUEHTOB,
BBOJIUMBIX B COCTaB KOMOMKOPMOB, 3a CUET HCIIOJIb30BaHUs OOJiee EHIeBBIX ChIPhEBBIX PECYPCOB C
OorateiMu MUKpoO3JeMeHTamMu. OIHOBPEMEHHO, NPH HCIMOJB30BAHMM 3THX OTXOIOB, YaCTHYHO
pemraercs npobjeMa COXPAHEHUs! OKPYy)KaroIleil cpembl OT 3arpsisHeHusl. Taxke PacCMOTPEHBI
BOTPOCHI YIIYUIIEHUS YCBOSIEMOCTH KOMOMKOPMA C TMIOMOIIBIO SKCTPYAUPOBAHUS.
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