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Abstract

The nutrient contents of pumpkins depend on many factors, including the species, climate, soil type, and plant
part. The nutritional compositions of five pumpkin cultivars (red boujjang, mini hong, mini gold, boujjang, and
yakhobak) were investigated. To analyze the nutrient contents of the edible parts, the other parts (seeds, skin, and
stem) of each pumpkin were removed. The results showed that the proximate compositions of the edible parts
of the pumpkins ranged from 74 to 87 g per 100 g for moisture, 1.6 to 3.2 g per 100 g for crude protein, 10.1
to 20.7 g per 100 g for carbohydrate content, and 2.0 to 3.4 g per 100 g for total dietary fiber. The proximate
contents of the pumpkin samples were not significantly different. The thiamine contents of the pumpkins, except
for red boujjang, varied from 0.03 to 0.15 mg per 100 g, but that of red boujjang had the highest level (0.60
mg per 100 g). The vitamin C contents of the pumpkins, except for boujjang, ranged from 13.0 to 14.0 mg per
100 g, but that of boujjang was the highest (49.0 mg per 100 g). In particular, yakhobak showed the highest total
carotenoid and folate levels (279.5 and 74.0 pg per 100 g, respectively). These results will be useful for coming
up with better pumpkin varieties through breeding, and established the nutrient compositions of pumpkins.
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Table 1. Proximate and dietary fiber compositions (per 100g) of 5 pumpkin cultivars

Pumpkin cultivars
Pro(xu'Iul?tz)ites Red boujjang Mini hong Mini gold Boujjang Yakhobak
ww? DW? WW DW WW DW WW DW WW DW
Energy” (keal) 59:05  348:31°  68:10  346:50° 47103 3541210 Q0:12 34947 86103  344:LI°
Water (g) 8340.1 0 80+0.0 0 87+0.1 0 740.0 0 75£0.0 0
Protein (g) 2:0.1 130.7° 300 16£0.2° 200 12£04" 3:0.1 1302 3100 1102
Fat (g) 1:0.0 6£0.1° 1203 5£13° 1£0.0 6£02° 102 409" 120.1 310.3°
Ash (g) 1200 6+0.1° 1:0.0 540.1° 1:0.0 5+0.0° 1£0.0 3:0.0° 1:0.0 420,0°
CHO" (g) 13502 75:04°  15:04  75:19° 10200  77:05°  21#02  80x08  20:0.1 8105
Total dietary fiber () 2:0.1 12403 320.1 1707 3£0.1 206" 240.1 9203 3100 1120.1°
Soluble fiber (g) 1:0.1 520.5° 1:0.1 510.5° 1£0.0 4203° 0:0.1 1:02° 0£0.0 2:0.1°
Non-soluble fiber (g) 1:0.0 740.1¢ 200 12£02° 2:0.1 1810.4° 240.1 80,5 210.1 9203°

DWW: wet weight basis.

IDW: dry weight basis.
3

YCHO=100-(moisture+crude protein+crude lipid+ash).

Energy conversion factor is protein 2.4, carbohydrate 3.57 and fat 8.37 according to FAO/WHO energy conversion values.

All values are the meantSD of triplicate determinations. Values with different superscripts within the same row (a-d) are significantly different at p<0.05 by Duncan’s multiple

range tests.
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Table 2. The mineral contents (mg per 100 g) of 5 pumpkin cultivars

Pumpkin cultivars
Chemical compositions Red boujjang Mini hong Mini gold Boujjang Yakhobak
ww? DW? WW DW WW DW WW DW WW DW
Calcium 54:0.6 3043 4° 3726 189£133° 57451  4331386° 1418 556.8° 50£24 198196
Phosphorus 137:0.8 810+4.7" 16420.6 838130°  82:67  624£509° 192421 74481 177:18  704273°
Iron 2:0.0 1210.1° 2102 9:1.2° 240.1 1310.6° 3206 132.3° 310.1 10£0.6*
Sodium 705 4+31° 7420 36£104° 13121 101#161°  7£20 2977 9:14 37455
Potassium 1207180  7140:106.6'  1018+204  5192£1040° 770t13  5837+100° 977+138 37861534 1264196  5037:38.4°

DWW wet weight basis.

DW: dry weight basis.

All values are the mean+SD of triplicate determinations. Values with different superscripts within the same row are significantly different at p<0.05 by Duncan’s multiple range
tests.

Table 3. Vitamins contents (per 100 g) of 5 pumpkin cultivars

Pumpkin cultivars

Vzﬁalruntl)ns Red boujjang Mini hong Mini gold Boujjang Yakhobak
ww! DW? WW DW WW DW WW DW WW DW
Total carotenoid ~ 117:0.1  686:05°  67:00  342:¢02° 34208  250#5.8° 113100  434:02° 280107  1108£29°
Lutein 66:02  391x13°  29:00  148+0.1° 11206 834.5° 68:0.1 264103  187+0.5  745:18"
Vitamin A Zeaxanthin 9+0.0 53:0.1° 2+0.0 1000 1£0.1 8+0.9° 540.1 19503 15:0.1 56106
1) BCrypioxanthin 1200 60.2° 000 0£0.0* 0.1:0.1 004 200 820.0° 2+0.0 810.0°
a-Carotene 0£0.0 00.1™ 1£0.0 540.0° 0£0.0 002" 0:0.1 003" 0+0.1 0:0.3°
B-Carotene 40:0.1  237:07° 3500  1790.1° 22400  15902° 3700  143:0.1° 75803 29914
Thiamine (mg) 08026  5.1:15* 0100  02:00° 0000  02:00°  02:00  06:0.0°  01x00  05:00°
Riboflavin (mg) 01200  06t00°  01:00  03:00°  00:00  03+00°  01x00  03x00° 01200  05%0.1°
Niacin (mg) 31406 185:38 24101 124204 25201  189:1.0°  05:00  17:¢0.0°  00:01  02:02°
Vitamin C (mg) 14+1.8 83£10.6° 14£1.6 7182 14420 106+14.1% 49115  190+445 1305 52+1.9b
Folate (11g) 29:18  171£108°  26:04  134£19°  26+50  197437.8°  40:10  15343" 74475 2942297

DWW: wet weight basis.

DW: dry weight basis.

All values are the mean+SD of triplicate determinations. Values with different superscripts within the same row are significantly different at p<0.05 by Duncan’s multiple range
tests.
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Table 4. Precision and recovery for representative samples
vitamin A Thiamine Riboflavin Niacin Vitamin C Folate
Precision Parameters
11g/100g Recovery’ mg/l00g Recovery mgfl00g Recovery mg/l00g Recovery mg/l00g Recovery 1g/100g Recovery
Mean" 195.0 9%4.0 0.5 96.6 0.8 108.0 79 924 63.6 97.8 1140 109.3
Repeatability ~ SD? 92 14 0.0 1.9 0.0 14 02 1.0 35 17 31 1.0
cv? 47 L5 51 1.8 48 13 28 1.0 54 1.8 27 09
Mean 186.0 96.6 0.5 97.0 08 105.1 78 955 66.7 96.4 1155 102.8
Reproducibility ~ SD 9.0 4.8 0.0 4.1 0.0 53 03 70 30 32 175 78
Cv 49 50 44 43 40 50 4.1 13 58 37 15.1 7.6

"Mean, n=5 (11g/100g); *standard deviation; *CV, coefficient of variation (%); “The accuracy was evaluated by analyzing a spiked sample.
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