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Abstract

In order to investigate the fatty acid composition of Korean pumpkins, this study was designed. Three
samples of Korean pumpkins, A(yellowish ripe), B{unripe, 30 days old) and C(unripe, 20 days old) were

used for fatty acid analysis by gas chromatography. The results were as follows

: Pumkin C, B and A

showed 10, 12 and 15 kinds of fatty acids, respectively. In case of palmitic acid(C,.,), pumpkin C, B and
A showed 22.5%, 22.9% and 26.6%, respectively. In case of «-linolenic acid(C,,.,), pumpkin C, B and A
showed 22.6%, 23.6% and 44.8%, respectively. In case of palmitoleic acid(Cy.;), pumpkin C. B and A
showed 12.4%, 10.1% and 0.5%, respectively. In case of oleic acid(Cy,.;), pumpkin C. B and A showed 9.
2%, 7.7% and 2.8%, respectively, In case of stearic acid(C,.,), pumpkin C, B and A showed 4.5%, 3.7%
and 3.5%, respectively. The ratio of P /S was 1.4, 1.6 and 1.9 for sample C, B and A, respectively. The
ratio of @-3/w-6 was 1.1, 0.9 and 2.6 for sample C, B and A, respectively. Through this study, the ripe

pumpkin(sample A) was thought to be good enough in nutritional aspects of fatty acids, particulary «-lin-

oleic acid, C18:3(w-3) series.
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Table 1. Instrument and operating conditions
of gas chromatography

Instrument  Varian 3400

Dectector Flame ionization detector(FID)
Column Capillary column(DD-WAX)
Temp. Col:165C-—Initial 1 min 2°C /min

Final 200°C 10min
Split ratio 100:1
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Table 2. Proximate composition of pumpkin

Component Content (%)
Moisture 57.3
Carbohydrate 40
Crude protein 2.2
Crude fat 0.1
Crude ash 0.4
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Fig. 1. Gas chromatogram of the fatty acids of
the inner of pumpkin.
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Fig. 2. Gas chromatogram of the fatty acids of
the crust of pumpkin.
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Table 3. Compeosition of fatty acids in pumpkins

o) §]

Pumpkin samples

Carbon number
Yellowish ripe (A)

30 days old, unripe(B) 20 days old, unripe(C)

Ciz0 0.1 - -
Cravo 0.3 1.9 2.6
Cion 0.1 0.6 0.9
Cioeo 26.6 22.9 22.5
Cion 0.5 10.1 12.4
Cirg 0.3 0.9 L2
Ciseo 35 37 45
Cis 2.8 7.7 9.2
Ciams 17.2 25.3 20.7
Ciacs 44.8 23.6 23.6
Canvo 0.5 0.1 -
Cooy 2.4 2.2 2.4
Coos 0.1(n-6) - -
Coos 0.1(n-6) - -
Cors 0.7 1.0 -
Tocopherol 1.6 1.2 1.2
SFA 32.1 3l.1 31.7
MUFA 5.7 20.0 24.0
PUFA 62.2 48.9 44.3
P /S ratio 1.9 1.6 1.4
n-6 17.4 25.3 20.7
n-3 44.8 23.6 23.6
n-3/n-6 2.6 0.9 1.1
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