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Abstract

The weight per pumpkin was usually 4~8 kg, and that of ‘Changnyung I’, ‘Changsu’ and ‘Hoengsung’ were more than

10 kg. Pumpkins from ‘Nonsan’,

‘Samcheok’ and ‘Yoju’ were less than 2 kg. Pumpkin shapes were flat-round in 12

pumpkins including ‘Boeun’ pumpkin, round in 5§ pumpkins including ‘Changnyung II’ pumpkin and long-oval in others,
The content of soluble solids was 14.4 °Brix in ‘Samcheok’ pumpkin and it was more than 12 °Brix in ‘Hapcheon' and
‘Imsil’ pumpkins. ‘L’ values in fruit flesh were ranged from 60 to 80. But ‘a’ and ‘b’ value was affected by pumpkin
varieties. Soluble solids in pumpkin juice were 5.00~9.90 °Brix. It was the highest such as 9.90 °Brix in juice from ‘Jeju I
’ pumpkin. Yields of pumpkin juice were 53.0~68.0% in crude type and 48.8~61.4% in clean type. The yield of juice was
the highest in ‘Yangku’ pumpkin. Color acceptability of juice was the highest in ‘Uljin’ pumpkin.
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Table 1. Trait of the full ripe fruit of Korean native pumpkins

Local Fruit ~ Fruit Fruit  Fruit  Thickness
varicty weight height diameter shape  of flesh
(kg) (cm) (cm) (HD)  (mm)

Boeun 38 138 250 05 3137+427
Changnyung I 108 184 370 05 48.16+4.55
Changnyung I 39 236 217 11 2210%3.78
Changsu 112 194 355 06 4155+3.05
Chongdo 54 177 303 06 2856+5.98
Hamyang | 60 162 324 05 34441506
Hamyang 11 64 435 234 19 2472+353
Hapcheon 58 178 280 06 36311551
Hoengsung 120 254 380 07 4737+338
Hongchon 46 159 280 06 37971889
Trnsil 34 128 241 05 28.02+4.14
Inje 68 315 264 12 43.63+698
Kangnung 46 445 188 24 2790+5.19
Keochang 1 56 246 238 10 2773%557
Keochang 1 67 420 279 15 2508*284
Namwon [ 29 237 157 15 3435%275
Namwon TI 47 155 278 06 26491447
Nonsan 14 245 2.1 1.1 2440%5.74
Okcheon 45 172 273 06 31261377
Samcheok 12 111 148 08 2340+2.79
Yangpyeong 40 154 284 05 27871292
Yoju 19 340 134 25 2351+296




AAL Ol JI2M DHS

Table 2= 39 3ute] My 7184 2 e o
B ZAR Aotk L ghe $£YFL 2 x}ol glo] 6077
~80.68 Atolo] BEsFPOL}, @ e ‘GF'7} 307+6.19,
o] 313650808 FHFNA 2 Aolg BT @
gol FFEME Eod HM, £40Z %2‘?3 * 2ao] B
+& AEted, AAE 39 A8 FE2Y £ 54
o] Ao] olF FFY ‘@’ @ W} Zo| & 74 o2 y7hc
ojg} o] ol =40l e PAL o5 FZ A
A 5AQA me FA9 HHAVe) ue e Fxr}
2] digtde AFE A7} dojer & Aoz AlRH
th b FE 3340~793608 EZ7+ o7t AL} W
2 B9 FE S0 =INYFE HEES B
catoranoid gFo] wT S OH, ¥ F(15L TN
huntergt?} carotenoid = Aol A@AA} o IS
doz ¥ ¥F Y=g BWHo2 ¢ & Yoku ¥w
Ak & AP U “’“’ll’ 5L W, b gl ¥
o} carotenoid o] w& F459 X}i?i > 5%
AEZ o]8d Ao *34%3}.

Table 2. Color difference and soluble solids of Korean
native pumpkins

. Hunter’s color parameter Soluble solids
Local variety —— 2 b (Brix)
Boeun 72131194 1035204 51.57+4.50 52

Changnyung I 77.651391 391+088 40.06+1.66 56
Changnyung 0 73.14+181 8811082 47.94+339 58

Changsu 71911229 7711420 4665%6.19 54
Chongdo 7214103 942%129 4658%0.67 64
Hamyang 1 7942+1.18 0601082 44791083 38
Hamyang I 78841167 -052+037 41441232 98
Hapcheon 6077165 21.36%503 67451392 129
Hoengsung 7498255 864119 4806393 82
Hongchon 78041294 0291429 4339078 72
Imsil 70461079 3021034 56.17+1.86 126
Inje 7492041 8991290 4571%3.14 64
Kangnung 80681121 0441087 3693+087 6.6
Keochang | 71.70£0.66 -2.151645 42891084 16
Keochang T  69.0412.09 5071525 50591224 90
Namwon [ 7338360 11.28+£349 60.64+5.36 90
Namwon [I 75.56+153 106+185 34011306 42
Nonsan 75137037 4141045 53872046 80
Okcheon 71931259 6741314 60.06E1.10 94
Samcheok 69961539 251+792 6581722 144
Yangpyeong 76511289 3.04*+135 4011143 50
Yoju 7949158 0374316 38871308 8.0
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Table 3. Yield and soluble solids of juices produced by
Korean native pumpkins

) Juice and pulp yield (%) Soluble solids
Local vatiely — i ope  Clen e Fim pip | (‘Brix)
Bumscong  56.1+2.17° 513+197 48+020  7.80+057
Jeju 1 6171091 5904231 27+140  9.90+099
Jeju T 5591418 5384353 214065 8001085
Jeongseon  44+260 S513%197 311063  800£057
Kanghwa 5814226 514+151  67%075 5301042
Muju 5304092 5064072 24+020 6851042
Namhae 5621302  526+101 45%123 7401057
Pyeongtacg ~ 564+440 503+435  62+0.17 5004020
Sangiu 5324421 4881543 364201 6671042
Uljin 6161297 5924248 354217 7901046
Ulreung 5731345 5351413 371068  7.00+057
Yangku 6801271 614+536 66+389 6401053
Yeongcheon 656+073 595+151 61+078  670+042
YValues are mean*S.D.(n=3).
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Table 4. Color values of juices produced by Korean native
pumpkins

Hunter’s color parameters

Local variety L a b
Eumseong 34,1083 -2.02£0.19 4701047
Jeju 1 3771092 +1.162022  11.18%1.23
Jejn OO 39.2+0.58 -0.37+028  11.87+034
Jeongseon 34.710.62 -2.28+0.08 4.93+0.39
Kanghwa 353+0.76 -3.13%0.31 5.78+0.87
Muju 345055 -2.28+0.17 498+0.31
Namhae 33.5+0.34 -1.88+0.03 319029
Pyeongtaeg 36.0£0.67 -2.05+0.05 6321029
Sangju 350052 -222+0.13 484023
Uljin 35.8+0.46 -2.54+£0.27 6.5410.61
Ulreung 3731072 -1.27£0.08 8.62+0.56
Yangku 3441055 -240%043 3.93+0.36
Yeongcheon 36.210.38 -1.74+0.09 7.40%+0.28

*Values are mean* S.D.(n=3).

Fig. 1. Difference in color of juices produced from Korean
native pumpkins.

1:Eumseong, 2:Jeju I, 3:Jeju II, 4:Jeongseon, 5 :
Kanghwa, 6:Muju, 7:Namhae, 8 : Pacongtaeg, 9 : Sangju,
10 : Uljin, 11 : Ulreung, 12 : Yangku, 13 : Yeongcheon

Relative value

Fig. 2. Sensory evaluation scores for color of juices
produced from Korean native pumpkins.
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