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-

Oblica je najzastupljenija sorta masline u Bosni i Hercegovini i ima karakteristike pogodne za proizvodnju maslinovog 

-

FATTY ACID COMPOSITION OF VIRGIN OLIVE OIL OBTAINED FROM
OBLICA VARIETY

Due to high nutritive value, the olive represents the basis of the so-called Mediterranean nutrition, which has often 

-
able.

between the investigated areas.
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Tabela 1.
Table 1.
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MASU 1000 SEMENA NS HIBRIDA SUNCOKRETA 

ANALYSIS OF EFFECTS OF LOCATION OF GROWTH ON OIL CONTENT AND 
1000 KERNEL MASS OF NS SUNFLOWER HYBRIDS

UVOD 
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NUTRITIVNE KARAKTERISTIKE HLADNO PRESOVANOG ULJA 
SEMENA ULJANE TIKVE

-

NUTRITIVE CHARACTERISTICS OF COLD-PRESSED PUMPKIN SEED OIL
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NUTRITIVNE KARAKTERISTIKE HLADNO PRESOVANOG ULJA SEMENA ULJANE TIKVE
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NUTRITIVNE KARAKTERISTIKE HLADNO PRESOVANOG ULJA SEMENA ULJANE TIKVE
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A COMPARATIVE STUDY OF THE CHEMICAL AND 
NUTRITIONAL PROPERTIES OF HEMP (Cannabis sativa L.) AND 
HULL-LESS PUMPKIN (Cucurbita pepo L.) SEED OIL 
PRESS-CAKES

a a b

There has been an increased demand in the food industry during the last decade to recover by-products from food pro-
cessing waste material with the goal to produce value-added, functional food products for human consumption. The 
objective of this study was to characterize and evaluate two press-cakes: by-products from the oil pressing process of 
the hemp seeds (cold pressed oil) and from the hull-less pumpkin seed pressing process from roasted pulp (virgin oil), 
as potential value-added food ingredients. Two by-products were compared and their suitability as food ingredients 
was assessed based on proximate analysis, the quality of proteins and minerals. Residual oils were also analyzed to 
determine their nutritional value and chemical stability. The results showed that both press-cakes, obtained by pressing 
hemp seeds and hull-less pumpkin seeds, had a substantial amount of high quality proteins and variety of minerals (P, 

by a Rancimat apparatus showed that the induction period (IP) was very low for the hemp seed oil (< 1 h), but fairly 

different applications as value-added, functional ingredients for food manufacture. The potential combination of these 
two products may be explored further to design food products with special characteristics.

SEMENA KONOPLJE (Cannabis sativa L.) I SEMENA TIKVE GOLICE (Cucurbita
pepo L.)

sa ciljem da se proizvedu visoko-vredni, funkcionalni prehrambeni proizvodi namenjeni ljudskoj ishrani. Zadatak ovog 

-

pokazala da je indukcioni period (IP) veoma nizak za ulje semena konoplje (< 1 h), ali dosta visok za ulje semena tikve 

pripreme prehrambenih proizvoda sa specijalnim karakteristikama.

a

b
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BIOAKTIVNE KOMPONENTE SPECIJALNIH ULJA: 
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UTICAJ OBRADE SOJINE LJUSKE NA KVALITET SIROVINE ZA 
PROIZVODNJU PROTEINSKIH PROIZVODA

Sojino zrno veoma je bogato proteinima (36-40%), uljem (15-23%), ugljenim hidratima (34%), vitaminima i minerali-

-

i parametara na opremi postignut je bolji kvalitet pripreme materijala za proizvodnju visoko proteinskih proizvoda. 

-

UVOD Tabela 1.

Table 1.

Pro-
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Opis procesa pre izmena 
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REKONSTRUKCIJA SEKCIJE DEGUMIRANJA U POGONU 
RAFINERIJE SUNCOKRETOVOG ULJA
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OPIS TEHNOLOŠKOG POSTUPKA 
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Figure 3.
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PROIZVODNJA TRADICIONALNIH SOJINIH PROTEINSKIH 
KONCENTRATA

Sojino zrno je bogato kvalitetnim funkcionalnim proteinima, koji su visoko svarljivi i po kvalitetu ekvivalentni animal-

od soje kao ”zdrave” hrane. Podela proteinskih sastojaka proizvedenih od sojinog zrna je izvršena prema procentu 
prisutnih sirovih proteina na: sojina proteinska brašna i grizeve, sojine proteinske koncentrate i sojine proteinske 

Soy bean is rich in quality funcional proteins which are highly digestible and equivalent to animal proteins in terms 
of quality. The production of soy proteins is in the rise world wide since there is higher demand for low-cost proteins 
due to increase in both world population and incomes in developing countries and also representing soybean products 

diluted alchohol is more dominant. 

Key words: soy bean, soy proteins, soy protein concentrates, soy molasses. 

UVOD 
Sojini proteini 
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Slika 1.

Figure 1. 
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Table 1

Tabela 2.

Table 2. 
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Disaharidi

Monosaharidi
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