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Abstract

This study was conducted to investigate the constituents of pumpkin and sweet-pumpkin.
Moisture content of pumpkin was higher than that of sweet-pumpkin, but the other proximate
constituents were lower. The major free amino acids were aspartic acid, threonine and cystine in
pumpkin and cystine, arginine and tyrosine in sweet-pumpkin. Non-volatile organic acid of sweet-
pumpkin was higher than that of pumpkin. Crude fat content of pumpkin and sweet-pumpkin were
0.33% and 0.48%. The major fatty acids were palmitic acid, linolenic acid and linoleic acid in
pumpkin and oleic acid, linoleic acid and palmitic acid in sweet-pumpkin. The content of
unsaturated fatty acid was 52.3%, 71.5% in pumpkin and sweet-pumpkin, respectively. The
contents of minerals, vitamin C and carotenoid in sweet-pumpkin were higher than those of
pumpkin.
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(Table 2) Contents of free sugars in pumpkin and sweet-

pumpkin (unit: me/100g, wet basis)
Sucrose 276 1984
Glucose 9234 10655
Fructose 8317 6583
Mannitol - 357
Total 17826 19579
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(Table 3) Contents of amino acids in pumpkin and sweet-pumpkin

(unit :

Aspartic acid 106.30 6793 11277 11853
Threonine 5975 4958 6817 8959
Setine 1978 417 : 6224 8894
Glutamic acid 3351 6193 9463 12587
Glycine 1546 2953 4586 6172
Alanine 2509 3790 5443 86.99
Cystine 413 9323 13721 17383
Valine 1031 6.77 1134 1199
Methionine 2346 5381 7875 10012
Isoleucine 1894 4247 60.73 7290
Leucine 2172 4382 6350 7355
Tyrosine : 3172 71.06 104.96 13397
Phenylalanine 2961 65.82 9387 12231
Histidine 2641 5888 90.72 11032
Lysine 2330 4763 7522 11243
Arginine 3645 7411 106.18 136.89
Total 52594 84619 126058 162000
{Table 4) Concents of non-volatile organic acids in pumpkin (Table 5) Contents of fatty acids in pumpkin and sweet-pumpkin

and sweet-pumpkin

(unit: peak area %)

(unit: mg/100g, wet basis)
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(Table 6) Mineral contents of pumpkin and sweet-pumpkin

111

15140 378 2040 719 066 1961 223

Sweet-pumpkin 23000 600 2810 1470 099 121 2012 509
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(Table 7) Vitamin C and carotenoid contents of pumpkin and
sweet-pumpkin

(unit : mg%, wet basis)

Pumpkin 027 050
Sweet-pumpkin 360 122
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