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BCTVII

®daktopu cnocoly KHUTTS, 30KpeMa XapyoBl 3BUYKH, MAIOTh 3HAYHUUN
BIUIUB Ha PO3BUTOK 1 Mepedir cepiieBo-cynuHHUX 3axBoproBanb (CC3) [25].
CyyacH1 JOCTIKEHHS CB14aTh, 1110 MEBHI OBOY1 — 30KpeMa LUOYIs, YaCHUK,
TOMath Ta OypsAK — 1 MPOAYKTHU, BUTOTOBJIEHI 3 HHUX, MOXYTh CIPHUATH
npodinaktuill Ta gikyBanHo CC3 3aBAsSKH PI3HOMAHITHUM MeXaHi3MaMm Jii [23,
25].

KapniozaxucHuit eeKT 0BOUIB MPOSBISETHCS Y 3HUKEHH1 apTepiaIbHOTO
TUCKY, MOJIMIIEeHH] (YHKIT €HIO0TeNi0, HopMami3alii JimigHoro oOMiHY Ta
3MEHIIEHHI OKCHJATUBHOTO cTpecy [25]. PerymsipHe BXKUBaHHS POCIMHHUX
MPOAYKTIB, OaraTnx Ha PEHOJIBHI CIIOTYKH, ACOLIIOETHCS 31 3SMEHIIEHHSM PU3UKY
PO3BUTKY CEPIEBO-CYAMHHUX MaToorii [18].

OcranniM yacoMm mnpenctaBHuku poanHu Cucurbitaceae mpuBepTarOTh
3HAYHY YBary y 3B 3Ky 3 [JIOOQJIbHUM 3pOCTaHHSM IHTEPECY 10 POCIUHHUX JIET
Ta (YHKI[IOHATBHUX XapuOBUX MPOAYKTIB. Y MIpy TOrO, SIK JeAai OlIblIe JTroaen
0o0MpalOTh POCIWHHE XapuyBaHHs W HAJAI0Th MEepeBary NpUPOJHUM MPOTYyKTaM
13 BUCOKOIO MOKHMBHOK IIHHICTIO, OAllITaHHI KYJbTYPH CTalOTh HEBIJ €EMHOIO
CKJIaJIOBOIO CYyYacCHOTO pallioHy. 3pOCTaHHS HOMYISPHOCTI (YHKIIIOHAIBHUX
MPOJIYKTIB, 5IK1 3a0€3MeUyI0Th HE JUIIe 0a30B€ KUBJIEHHS, a 1 T01aTKOBY KOPUCTh
JUTSL 37TOPOB’sI, MiAKPECIIOE MOTEHINan npeacTaBHukiB poauHu Cucurbitaceae y
npod1IaKTUIl 3aXBOPIOBaHb 1 3MIIHEHH1 opraHizmy [23, 31].

st poquHa HANEXUTH 1O HAWPI3HOMAHITHIIIUX CePeJl MOKPUTOHACIHHUX
pocauH. Jlo ii HalBIQOMINIMX MPEICTaBHUKIB HajexaTh rapOy3, KaByH, JHHS,
KabavoK, OTIpOK Ta MaThucoH [9]. PI3HOMaHITTA OBOYEBHX 1 IIJIOJOBO-SIT1THUX
KYJIBTYp Ma€ BaXJIMBE 3HAYEHHS HE JIMIIIE JUIsl XapuyBaHHs, a i JI711 EKOHOMIKU Ha

HalllOHAJIbHOMY Ta perioHajJbHOMY piBHAX [31].



o cknamgy Cucurbitaceae BXoAATh HE JHIIE OBOYI U (PPYyKTH, HIUPOKO
BXKHMBaHI B 1Ky, a W iX I[IHHE HACIHHA, SIKE€ 4YacTO € MOOIYHUM MPOTYKTOM
nepepoOku. Take HaACIHHS MOXHa BXUBATU Oe3MOCEepeAHhO — HANPUKIA/,
JylieHe HaclHHs rapOy3a A0AaloTh JI0 cajaTiB. 3aBIsSKH BUCOKOMY BMICTY JKHPIB
HaciHHS TapOy30BUX € TMEPCIEKTUBHOI CHUPOBUHOIO JJIsi BUPOOHMIITBA
pociaunHux oiid. Kpim Toro, moGiyHi mpOAyKTH MicHs BKUMaHHSA Ol —
MaKyXa — BUSIBWJINCS OaraTMMU Ha MOXKUBHI PEYOBHUHU Ta 010aKTUBHI CIIOJIYKH
[28, 29, 31].

Tak camMo 1 MmKipka TIUIOAIB TapOy30BHX, $KYy 3a3BUYail He
BUKOPUCTOBYIOTh Y Xap4yOBii MPOMUCIOBOCTI, € JXKEPEJIOM I[IHHUX MIHEpaJiB 1
HYTpi€HTIB. BUCOKHUI BMICT Makpo- Ta MIKpOEJIEMEHTIB, MOETHAHUN 13 HU3bKOIO
KaJOPIMHICTIO, HU3bKUM TJIIKEMIYHUM 1HIEKCOM 1 HaBaHTAXKEHHSM, POOUTH IIl
OBOY1 BaXKJIMBOIO YACTHUHOIO IIOJICHHOTO PAIllOHY, CIIPSIMOBAHOTO HA MiITPUMKY
310poB’s [9, 23].

bararuii cknan 0l0aKTUBHUX PEUYOBUMH — 30KpeMa BiTaMIHIB,
nonideHoniB, ¢GIaBOHOIAIB 1 HE3aMIHHUX XUPHUX KHUCIOT — 3yMOBIIIOE
IIAPOKUN TepaneBTUUHUN MoTeHIian pociaud poaumHu Cucurbitaceae. 11
KOMIIOHEHTH MPOSBIISIIOTH MPOTHU3ANANbHY JiI0 Ta MOXYTh OyTH KOPUCHUMH Y
npodIAKTUIN ¥ JTIKyBaHHI XpPOHIYHUX 3aXBOPIOBAHb, TAKUX SIK IlyKPOBUIA J1a0€T,
CepLEBO-CYUHHI MaTojorii, Hehpomnarii, 0 poOUTh TapOy30Bl IIHHUMH SIK
XapyOBUMH, TAK 1 JIKyBaJIbHUMU KyJIbTypamu [9].

Hocuth 1ikaBuMu 1 wmajoBuBueHuMu € C. pepo var. melopepo
npencraBHukd poauHu Cucurbitaceae, sIKUH JOCHTHh NMOIIMPEHHUNA B KYJBTYpl
BUPOIYBaHHS YKpaiHu. 3a pe3ysibTaTaMU MOJbChbKUX BUYCHUX Y IUIOAAX OLIUX Ta
YKOBTHX MaTUCOHIB OyJIU BUSBIIEHI OKPEM1 aMIHOKHUCIIOTH, TUTEPIICHOIIN, MOX1AH1
OCH30MHOT KUCIIOTH, (PeHIIETAaHOITHUHN TIIKO3U/I, JIITHAHU, 1pUA0ITHI TIIKO3HIH,
TUKapOOHOBI KUCTIOTH, PSI/I JKUPHUX OJIM Ta Mmiau [25], 1o poOuTh iX mikaBUM
Ta TEPCIEeKTUBHUM OO0’ €KTOM JOCHiKeHb. KpiM TOro BYe€HI JOBENH, IO

MaTUCOHU, CEPEJT BCIX TOCIIIKEHUX TrapOy30BUX, MPOIEMOHCTPYBAJIN HAUBUIIIUI



AHTUOKCHUJIAHTHUY MOTEHII1AJ Ta 1HT10YBaJIX OKUCIEHHS TI0JIB, IO € BaXKJIUBUM
MIpU HAJAMIPHUX Mpollecax OKUCICHHS B OpraHi3Mi JIOIUHU 1 MOXKE TPU3BECTH 10
1HTOKCHKaIli. Takox sk 1 pemra qoCHiIKyBaHuX npeactaBHukiB Cucurbitaceae
€KCTPaKTH TUIOJIB TATHCOHIB CIOBIIBHIOBAIN TEPEKHCHE OKHUCICHHS JIIMiIIB
[25].

Mu 3x 30cepenuiau CBOi JMOCIHIPKEHHST Ha BUSBICHHI PEYOBUH, IO
CIIpUSIIOTh TPOTH3aMadbHIN J1i TaTHUCOHIB, fKa MOPAA 3 aHTHOKCHIAHTHUM
ehexToM poOUTH iX KOPUCHUMH JUIsl LUIBOBOIO 3aCTOCYBaHHS B MEIUIIMHI,
30Kpema B JI€TOJIOT11, TaCTPOCHTEPOIIOTii Ta 1epMaTOJIOT 1.

Mema pobomu: nocnimxenss ¢piroxiMiyHoro ckiany mionais C. pepo var.
melopepo.
3asoanHs 00CiOHCEHHSL:

" BCTAHOBUTHU aHaTOMO-Mop(oioriudi ocobnuBocti mwioaiB C. pepo var.
melopepo;
" [IPOBECTU TICTOXIMIUHI peakiiii Ha MiATBEP/KCHHS HASBHOCTI OCHOBHHX
rpyIm 010JIOTIYHO aKTUBHUX pedyoBuH y miogax C. pepo var. melopepo,
" BHU3HAUUTH KIIbKICHUM BMICT modicaxapuiiB y miogax C. pepo var.
melopepo,
" BCTAHOBUTH TNOKa3HUK HaOyxaHHs 1is 1wioniB C. pepo var. melopepo
dhapMaKoneHHIM METOJIOM.
06 ’exm docnioaxcenns: M’AKkoTh ToAiB C. pepo var. melopepo Ta iX THUMYACOBI
MiIKponpenaparu.
Ilpeomem oocnioxcenns.: hapMakOrHOCTHYHI BIAMIHHOCTI ioAiB C. pepo
var. melopepo

Memoou oocniosxcennsa: Makpo- Ta MIKPOCKOTIYHI JIOCIIJIKEHHS
BUKOHYBAJIM 32 KJIACUYHUMU (PapMaKOTHOCTHUYHUMHU MeToaukamu [1-2, 4 — 5].
JInsi mpuroTyBaHHS TUMYACOBHX MIKpOIpENnapaTiB Iuiogu Opaidu y CBLKOMY

CYXOMY CTaHl, HICJIsS YOro AOCIIKYBaJIM iX y BOJHOMY Ta IIILEPUHOBUMY



cepenoBumiax. Takui miaxig AaB 3MOTY CIIOCTEPIraTH NpoLeC MOPIBHSHHS CYXOi
Ta CB1K0310paHO1 CUPOBUHMU.

MikpoCKOMiYHI ~ CIOCTEPEKEHHSI  3AIACHIOBAIIM 32  JOIIOMOTOIO
Mmikpockorma ULAB i3 cuctemoro 301abmenss x40, x100 ta x1000, ocHaIieHOro
nudposoro Mikpodorokameporo Canon EOS 550. KoxnHe mgocmipKkeHHs
MPOBOJIUIIN Y AECATUKPATHIN MOBTOPIOBAHOCTI /Jis 3a0€3MeUeHHsI CTAaTUCTUYHOT
JOCTOBIPHOCTI PE3YJbTATIB.

[NicroxiMiuHMIT ~ aHaAI3 MPOBOAWIM  OE3MOCEpPENHIM  HAHECEHHSM
BIAMOBIIHUX PEAKTHBIB Ha MPEIMETHI CKEIbIS 3 IIJATOTOBICHHMH 3pa3kamMu
Haci"Hs [4, 5]. OTpumani pe3ynbratu QikcyBanu MikpodoTorpadyBaHHSIM.

KinbkicHe Bu3HaueHHs noniicaxapuaiB y minonax C. pepo var. melopepo
BCTaHOBJIIOBAJIM TPAaBIMETPUYHUM MeToAOM [ 1-2].

Hoeusna ma 3navenns ooepxcanux pe3ynibmamis.

Bnepmie Oyno mnpoBeneHo Mop¢OIOro-aHaTOMIYHUNA —aHali3  IUJI0JIIB
nonyasipHoro B YkpaiHi copty «Siriusy C. pepo var. melopepo, {K
MEPCIEKTUBHOIO JIKepena clnu3y. BCTaHOBIEHO SKICHUM CKjaj Ol0JOr1YHO
AKTUBHMX PEYOBMH B IUIOAAX MATUCOHY. BuH3HaueHO KIIbKICHHI BMICT
nonicaxapunaiB y mioaax C. pepo var. melopepo Ta BCTAaHOBJIEHO MOKA3HUK
HaOyXaHHS CHUPOBHMHM, IO HaJall MOXe OyTH BUKOPHUCTAHO IJIsi PO3POOKHU
METO/11B KOHTPOJIIO SIKOCTI CHPOBHHH.

Anpobayia pezynemamis O0ocniodcenHs. Pe3ynbratu JOCHIIKEHHS Oyio
anpoOoBaHo Ha VI HayKOBO-IPaKTUYHINA KOH(DEPEHIIT 3 MIKHAPOTHOI YUYaCTIO
«PLANTA+. HAVKA, TIPAKTHUKA TA OCBITA».

1lyonixayii. OnH1 TE3H.

Cmpyxkmypa pobomu. 3arajibHa KUIBKICTb CTOPIHOK — 40, KUIBKICTh

O3B — 2, KUTBKICTh BUKOPUCTAHUX JixKepen — 31.



B CHOBKUA

Bcranoneno, 110 crnernudigaoo aHaroMo-MopGhOI0TIHHOI 0COOIHUBICTIO
eniaepmu wioniB C. pepo var. melopepo € HasABHICTh €HIIUKIOIUTHOIO
MPOJIUXOBOTO arapary.

[TinTBepxeno HasBHICTH y mioAax C. pepo var. melopepo PpraBoHOMIB,
TPUTEPIICHOBUX CAMOHIHIB, IpUJIOi/IIB Ta MOJICaXapHU/IiB.

BusnaueHno kinbkicHUM BMICT moficaxapuliiB y miogax C. pepo var.
melopepo, mo ctranoBuB 3,7%.

BcranoBneno gapmakoneitHuM METOIOM MOKa3HUK HAOyXaHHS, SKUWU AJIs
mwoaiB C. pepo var. melopepo Binnosiaae 45.

[IpoBeneHo NOpiBHSILHUM aHalI3 MOKAa3HUKIB HAOyXaHHS T0CII1I)KYBaHUX
COpTiB 3 (hapMakoNeWHUMHU BHUJAMHU, 110 CTAHAAPTU3YIOTHCA 3a IUM

ITIOKa3HHUKOM.
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SUMMARY
Pasichnyk Tetiana.
INVESTIGATION OF THE FRUITS OF CUCURBITA PEPO VAR.
MELOPEPO (L.) ALEF. AS A SOURCE OF BIOACTIVE COMPOUNDS

Department of Pharmacognosy and Botany
Scientific supervisor: associate of prof. Makhinya L. M.
Keywords: C. pepo var. melopepo (L.) Alef., polysaccharides, fleshy pulp.

Introduction. Recently, members of the Cucurbitaceae family have
attracted considerable attention due to the global rise in interest in plant-based
diets and functional food products. As more people adopt plant-based eating
habits and prefer natural foods with high nutritional value, cucurbit crops are
becoming an integral part of the modern diet.The growing popularity of
functional foods, which provide not only basic nutrition but also additional health
benefits, highlights the potential of Cucurbitaceae representatives in disease
prevention and overall health promotion.

Quite interesting and relatively little-studied are Cucurbita pepo var.
melopepo representatives of the Cucurbitaceae family, which are quite
widespread in cultivation across Ukraine.

Materials and methods. Macro- and microscopic studies were carried
out using classical pharmacognostic techniques For the preparation of temporary
microscopic slides, fruits were used in both fresh and dry states, after which they
were examined in aqueous and glycerin media. This approach made it possible to
observe and compare the characteristics of dried and freshly collected material.
Microscopic observations were performed using a ULAB microscope with
magnification levels of x40, X100, and x1000, equipped with a Canon EOS 550
digital microphotocamera. Each analysis was repeated ten times to ensure
statistical reliability of the results.Histochemical analysis was conducted by
directly applying the appropriate reagents onto microscope slides with prepared
seed samples. The obtained results were documented through microphotography.

Results. The studied Cucurbita pepo var. melopepo (pattypan squash)
has a disc- or bell-shaped fruit with a rather firm rind and dense, fleshy pulp.
When fully ripe, the fruit is bright orange with occasional greenish streaks or
spots. Under the microscope, the epidermis of the fruit showed markedly
thickened cell walls that projected above the surface. In some areas, remnants of
intracellular pulp contents were observed, which imparted a yellowish tint to the
epidermis. Stomatal complexes were frequently found on the fruit epidermis,
consisting of two bean-shaped guard cells and four or five subsidiary cells
arranged in a narrow ring around them. This structure indicates an encyclocytic
type of stomatal apparatus.



The qualitative reactions we conducted not only confirmed the
histochemical tests but also revealed additional biologically active compounds in
the fruits of C. pepo var. melopepo. In particular, aqueous and alcoholic extracts
were found to contain saponins (identified as triterpenoid in nature), flavonoids
and flavonols, iridoids, and polysaccharides. The latter compounds, in particular,
drew our interest for their quantitative significance.

During the preparation of aqueous extracts, we observed intensive
swelling of the raw material, which may explain the relatively low yield of
polysaccharides (in percentage terms) due to the presence of
heteropolysaccharides, particularly mucilage, in the raw material. The swelling
index was 45.

Conclusions. In conclusion, it can be concluded that the mucilage from
the pulp of C. pepo var. melopepo can be an alternative source for agents as
natural water-soluble polymers for emulsification, moisture retention and film
formation. These properties of the pulp of pattypan squash can be widely used in
both the food and medical and pharmaceutical industries, opening new horizons
for the dual use of traditional food crops.



