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Abstract
Sunflower seed cake is remaining after isolation of oil from sunflower seeds and practically
represents a waste from production of cold pressed sunflower oils. This waste product is
consider as a viable potential source of various natural compounds and can be exploited for
the production of new products and isolation of valuable substances such as biologically
active compounds and nutraceuticals. In addition, isolation of biologically active substances
from food waste represents the way for recycling and may be economically attractive as well.
Flavonoids represent a group of polyphenol compounds with a high antioxidant power. These
phytochemicals are known to reduce many chronic diseases such as cardiovascular diseases,
heart diseases, diabetes, obesity and certain cancer [1]. In this work we investigated the
flavonoids content in seven sunflower seed cakes coming from cold pressed oil production.
Flavonoids are extracted by using 80% ethanol and ultrasound-assisted extraction at 30oC for
10 minutes. Total flavonoid content is determined by a colorimetric method [2]. The results
showed that sunflower seed cakes contained significant amounts of total flavonoids. The total
flavonoids content is found to be in the range from 12.3 to 24.6 mg of catechin equivalent/g.
The results proved that sunflower seed cakes obtained from cold pressed oil production
represent valuable by-product and can be used as a raw material for isolation of bioactive
flavonoids which could be further applied for development of various functional foods.
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