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Preparation and Quality of Instant Gruel Using Pumpkin
(Cucurbita maxima Duch var. Evis)

(Gi-Tai Jung, In-Ok Ju and Joung-Sik Choi
Jeon buk Agricultural Reserch and Extension Service, Iksan 570-704, Korea

Abstract

Instant gruel using pumpkin(Cucurbita maxima Duch var. Evis) was prepared and the optimum mixing ratio of
ingredients and cooking method were examined by physicochemical characteristics and sensory tests. The optimum
mixing ratio of materials were steamed pumpkin 78.4%, heated com 9.2%, roasted onion 4.6%, boiled redbean
6.9%, sugar 0.6%, salt 0.3% in overall acceptance of instant pumpkin gruel. In order to prolong the shelf-life,
instant pumpkin gruel was packed using pouch pack(PE-CPP) and heated under the different conditions. After heat
treatment, products were decreased colors value and increased acidity and viscosity. The sensory evaluation of
heated product after 5 days at 37°C was preferable at 1207C for 30~40 min treatments.
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Table 1. Physicochemical characteristics of pretreated
materials
Premeated . Acidity Sohible sofid Golor — visoesity
merds P ®) (B [, p @
Pumpkin 679 013 63 5.1 91 213 5597
Onon 560 0I5 58 653 02 123 LI0
Rice 629 002 6.8 02 -1.1 31 2610
Com 631 003 55 779 03 29 2247
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Table 2. Effects of mixing ratio of pumpkin, onion
and rice on the color, viscosity and overall
acceptance of pumpkin gruel

Mixing ratio(%) Color Viscosity  Overall

Pumpkin Omion Rice L a b () acoeplance
w0 0 546 47 190 5507 20
] 5 5 557 47 196 3637 30°
%0 0 0 551 46 193 3480 3T
90 0 10 48 45 188 4693 28
85 0 5 46 47 195 318 30
85 5 10 554 48 200 387 36
85 5 0 551 44 192 2917 29
85 0 15 552 44 191 4478 30
8 10 550 44 191 3601 29°
8 2 0 552 42 192 2557 30
80 0 2 558 43 196 3614 30°
0 15 15 554 40 192 2583 2.1
0 20 10 553 40 192 2512 25"
0 10 2 %1 40 197 2583 15

U Values with the different letter in the same column are
significantly different(P{0.05).
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Table 3. Effects of starch sources on the color,
viscosity and overall acceptance of pumpkin
gruel

Mixing atiol%) Color  Visosity  Ovenl

Pupkn Oion Ree Com L a b (@

8 5 0 0 554 430 199 381 29"
85 5 5 5 534 498 1859 2661 28
85 5 0 0 536 499 1860 2027 15

D Values with the different letter in the same column are
significantly different(P{0.05).
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Table 4. Effects of pretreatment of pumpkin on the
color, viscosity and overall acceptance of

pumpkin gruel
P Color Visosy Sersory evaluation
methods b @ Coor Odor Tae O
L a o
Rosstod 536 49 1860 2027 40" 40 33 36
Seamed 305 602 1697 1962 42 42 43 42
Raw 502 468 1671 185 47 29 21° 2T

U Values with the different letter in the same column are
significantly different(P{0.05).
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Table 5. Effects of adding redbean to pumpkin gruel
on sensory evaluation

Sensory evaluation

Redbean
content(%) Color Odor  Taste Overall
acceptance
5 422" 422 38 4.4b
75 42a 44a 4.8a 4.7a
10 4.0a 4.4b 4.1b 4.3b

Mixing ratio of gruel{%) : steamed pumpkin + corn +

?nion =8 +10 + 5
Values with the different letter in the same column are
significantly different(P<0.05).
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Table 6. Effects of heating time on the
physicochemical charateristics of packed
pumpkin gruel at 120°C

Heating Acidity Soluble solid Color Viscosity
frein) P (%) (B L a b ()
0 635 013 98 482 52 157 296
0 612 016 02 455 49 137 325
0 611 015 90 453 51 41 3391
0 606 017 94 464 51 144 40R
60 588 017 8.8 48 56 133 358
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Table 7. Quality properties of heat treated products
after storage at 37°C, for 5 days

i Cda . Sy ovluin

Af;gly Sdld L a b vz‘lx:)uy Color Odr Tase Ocal Do’
(B xoeptane

08 72 4940 24 35 33 06 05 1f +

04 90 40 41 15 3B 4 4 47 45

06 9¢ #4241 15 41 4 4 4 4

05 9% £ 4 ns 38 28 2 o N

s & == g§F

Y Examined gas generation
+ : showed gas generation
- i gas was not generated

? Values with the different letter in the same column are
significantly different(P{0.05).
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