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INTRODUCTION & AIM RESULTS & DISCUSSION

The food industry
produces substantial
quantities of by-products.
Within a circular economy
framework, these

Nutrition Facts

2.5 servings per container
Serving size 100 g (3.5 oz)

Amount per serving
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techno-functional,
physicochemical, nutritional, and microstructural
properties of pumpkin seed flour.
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CONCLUSION

These results demonstrate the potential of pumpkin seed
flour to be included as an ingredient in more complex
matrices, which could improve its nutritional and
technological properties. This, in turn, will contribute to
the circular economy approach by valorizing this industrial
by-product in the development of new food products.
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RESULTS & DISCUSSION

PSF showed low moisture content (5.1%) and water
activity (aw= 0.523). It also demonstrated good
emulsion activity (55%), high thermal stability (51%),
and good water (1.14 g/g) and oil retention (0.74 g/qg).

Overall, these are excellent techno-functional
properties for a by-product.
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