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Introduction. Recently, members of the Cucurbitaceae family have attracted
considerable attention due to the global increase in interest in plant-based diets and
functional foods. As more people switch to plant-based eating habits and prefer natural
products with high nutritional value, cucurbits are becoming an integral part of the
modern diet. The growing popularity of functional foods that provide not only essential
nutrients but also additional health benefits highlight the potential of Cucurbitaceae in
disease prevention and general health promotion [4, 6]. Quite interesting and relatively
little studied are members of the Cucurbitaceae family (Cucurbita pepo var.
melopepo), which are quite widely cultivated throughout Ukraine.

Materials and methods. Fruits of the popular Ukrainian pattypan squash
variety "Sirius" according to the State Register of Varieties suitable for distribution in
Ukraine [3]. To prepare the extracts, the seeds and stalk were separated from the fruits,
the pulp was crushed and dried. The dried raw materials were ground into powder in a
coffee grinder. The groups of biologically active substances (BAS) were determined
by standard qualitative reactions using alcohol, water, and water-alcohol extracts [1,2].

Results and their discussion. According to the results of Polish scientists,
certain amino acids, diterpenoids, benzoic acid derivatives, phenylethanoid glycoside,
lignans, iridoid glycosides, dicarboxylic acids, a number of fatty oils and lipids were
found in the fruits of white and yellow pattypan squash [4,5], which makes them an
interesting and promising object of research. We conducted qualitative reactions based
on literature analysis and our own observations.

Table 3.
Results of qualitative reactions
Name of the | Reagent Reagent The result of Image
reaction volume the reaction

Precipitation of | 150 mn ethanol A cloudy,
polysaccharides creamy
* yellow

precipitate

formed i

Test for foam Intensive shaking for | A stable foam E
formation (for minutes has formed
saponins) o
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Determination | 4 drops | 0,1M NaOH | A stable foam
of chemical + was formed in
nature 0,1M HCI1 both tubes,
(of saponins) indicating the
triterpene
nature of the
saponins
Salkovsky test Iml Chloroform | Separation of
by water + the extract
extraction 5-6 drops H>SO4 into phases
(for saponins) and the
appearance of
a brownish-
brown layer |
Salkovsky test Iml Chloroform | Separation of
by alcohol + the extract
extraction 5-6 drops | H2SO4 (conc.) into phases
(for saponins) and the
appearance of
a brownish- |
brown layer
Lafon test 1 drop 10% CuSOg4 | Color change
(for saponins) + and
3-4 drops | H2SO4 conc) | appearance of
emerald
precipitate
Reaction with | 4 drops | Pb(C2H302)2 A light-
lead acetate yellow
(for saponins, precipitate
flavonoids, formed
tannins)
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Reaction with | 3 drops KOH A white
alkali precipitate
(on flavonoids) formed I
Reaction with 3 drops FeCls Appearance R
FeCls of brown
(on flavonoids: color
flavonones)
With Stahl's 0,5 ml Steel, heat The color in R
reagent for 2 the test tube
(for iridoids) minutes turned a rich
emerald color

Extract volume — 1ml, *- 50 ml, R - reaction result.

Conclusions. The qualitative reactions we conducted not only confirmed the
histochemical reactions, but also allowed us to identify additional biologically active
substances in the fruits of C. pepo var. melopepo. In particular, in the aqueous and
alcoholic extracts according to the results of qualitative reactions, the following were
detected: terpenes, saponins, iridoids, flavonoids and flavonones in particular, and
polysaccharides. The latter substances that were detected interested us in their
quantitative value. This is what our future research will be aimed at.
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