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Abstract

This study was conducted to investigate the constituents of pumpkin, to develop of health food using pumpkin.
Crude protein contents of skin (19.82%) and fiber (16.43%) were higher than that of flesh. Crude lipids contents
of skin (2.84%) was higher than those of flesh and fiber. Major free sugars in pumpkin were sucrose, fructose
and glucose. Total sugar contents in the flesh was higher than that of fiber. This tendency was opposite to reducing
sugar contents. Also, free sugar contents in pumpkin were flesh (30.19 mg/100 g), fiber (22.99 mg/100 g) and
skin (15.67 mg/100 g), respectively. The total phenol and carotenoid contents in 100 g of fiber revealed 379.8+9.76
mg and 43.71+1.46 mg, corresponding to 47% and 62% of the total phenol and carotenoid contents of pumpkin.
Total flavonoid content in 100 g of skin revealed 81.5+3.56 mg.
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Table 1. Proximate composition of pumpkin

(dry basis, g/100 g)

Items" . . - . . i . N-Free

Part Crude protein  Crude lipids Crude fiber Crude ash Total sugar Reducing sugar extracts
Skin 19.82£2.91 3.12%0.45 3.43*0.62 14.31%£1.11 23.30+1.76 13.27+2.37 59.32
Flesh 9.83+2.03 1.6510.27 456%0.29 5.05%0.97 39.30x2.45 17.69+1.98 7891
Fiber 16.43+t1.44 2.06+0.88 8.08+0.31 401%0.16 35.12+1.99 2531+£2.33 69.33

"Mean * standard deviation (n=3).
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Table 2. Contents of free sugars in different parts of pump-

kin (dry basis, mg/100 g)
Free sugars
Sucrose Glucose Fructose Total
Skin 8.01 4.02 3.64 15.67
Flesh 20.23 4.37 5.59 30.19
Fiber 14.75 3.60 4.64 22.99
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Table 3. Total phenol and flavonoid and carotenoid contents
in different parts of pumpkin  (freeze dry basis, mg/100 g)

tems® Total Total Total
Part phenol flavonoid carotenoid
Skin 185.0£10.72 81.5+356 2.751+0.12
Flesh 243.3%x12.52 387*x4.45 23.156%+1.23
Fiber 379.8% 9.76 67.9%£9.78 43.71%146

"Mean * standard deviation (n=3).
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