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Abstract

In order to qualify and quantify carotenoid pigment of pumpukin were analyzed by HPLC, column
chromatography and spectrophotometry. Eightyseven percent of total carotencids in the pumpkin was in
the fiber amounting 65.33mg%, however flesh and skin contained 6.61 and 3.31mg%, respectively. A silica
gel column chromatography of the carotenoids produced 2 different peaks. The components eluted in peak
II showed blue color when treated with hydrochloric acid. The fact suggested it contained epoxide and
the component in peak II was a monol. By the separation with HPLC, @ and B -carotene were the major
compounds in the carotenoids. In fiber the total A -carotene content was 1.6 times higher than in the
flesh and skin. The fiber contained less unidentified compounds than other part which contained 273~

32.8%
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Table. 1. Total carotenoid contents in com-
ponent parts of pumpkin
(mg%, fresh weight)

Skin Flesh Fiber Total
331(4.4)" 6.61(8.8) 65.33(86.8)  75.25(100)

Y( )t 9% of each fraction to the total carotenoid.
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Fig. 1. Elution patterns of carotenoids in
component:.parts of pumpkin on Wako gel C-300.
w—W¥ Obtained from pumpukin skin, ® —® Ob-
tained from pumpukin fiber, © — O Obtained from
pumpkin flesh.
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Fig. 2. HPLC of authentic carotenoids. Peak
No. 1: Lutein, 2: Lycopene, 3: a:-carotene, 4: 8
-carotene.



Vol. 12, No. 5(1999) s

Skin
4
unknown 3
L
Flesh 34
unknown

Fiber

[¢]

I
70(min)
Time

Fig. 3. HPLC of carotenoids in component parts
of pumpkin. Peak No. 2: Lycopene, 3: @ -carc-
tene, 4 : B -carotene,

carbon1& 1 B -carotene®) 7H @o] |3}y, 1)

Table 2. Percentage of individual carotenoids
in component parts of pumpkin
(HPLC area %)

Pumpkin
Peak R,t Carotenoids ~ (HPLC area %)"
No. (min)
Flesh Fiber Skin
1 32.3 Lutein - - -
2 332 Unknown 328 15 273
3 64.2 Lycopene t 2.6 t
4 65.0 a-carotene 316 314 315

5 65.5

i

B-carotene 356 645 412

Expressed as the percentage of the total carotenoid

recovered,
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