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Resume: The article presents results of the bagasse extraction from the pulp pumpkin with the aim 
to obtain the hydrophilic substances after removing lipophilic substances. The optimal concentration of 
ethanol was founded; the content of hydrophilic substances in extracts as well as the ratio of raw materi-
al to extracta t was determin d. The findings will be used for more detailed study of the qualitative and 
quantitative composition of the hydrophilic complex in the extract. 
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95 7,51 + 0,12 

80 9,03 + 0,58 

70 11,07 + 0,62 

60 10,11 + 0,50 

50 10,27 + 0,71 
:n = 5, P = 0,95. 
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