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Evaluation on Different Pumpkin Varieties for Powder Processing
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Abstracts: In order to select suitable varieties of pumpkin for processing pumpkin powder; ten varieties of pumpkin were investigated.

The processing characteristics of pumpkin varieties including yield, starch content, Vc, and content of carotenoid were evaluated

comprehensively by the grey correlative degree and clustering analysis. T he results showed that the yield of Juli Seven pumpkin of power, starch
content, Vc and carotenoid content were respectively 21.96%, 66.24%, 05235 mg/g and. 0.0807 mg/g. Juli Seven pumpkin has the best

processingcharacteristics.
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Table 1 Original data of experimental pumpkin varieties and

given variety for evaluation

A & Ve XPAE N E
K5 &4 Sl /(10 mg/g) /(102 mg/g)
Xo HF&Ar 67.00 22.00 53.00 9.00
X; F®AN—5 3693 13.33 28.86 4.5
X, F@EA=F 6023 20.09 18.72 3.92
Xs R#AWS 4215 13.64 42.92 471
Xs R@NES 6583 21.65 16.67 3.96
Xs E£#@MN><% 3057 10.14 38.29 4,74
Xe F@NEF 6245 20.46 16.87 6.55
X; HKR—F 596 2083 24.67 4.98
Xs HWiFE 3082 1415 41.02 8.03
X HE=F 3619 15.33 47.86 7.69
Xio #EXFT 6624 21.96 52.35 8.07
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Table 2 Normalization of original data of experimental
pumpkin varieties and given variety
k 1 2 3 4
Xo  1.0000 1.0000 1.0000 1.0000
X1 0.5512 0.6059 0.5445 0.5000
X2 0.8990 0.9132 0.3532 0.4356
X3 0.6291 0.6200 0.8098 0.5233
Xs  0.9825 0.9841 0.3145 0.4400
Xs 0.4563 0.4609 0.7225 0.5267
Xs 09321 0.9300 0.3183 0.7278
X7 0.8896 0.9468 0.4655 0.5533
Xs 0.4600 0.6432 0.7740 0.8922

Xo 0.5401 0.6968 0.9030 0.8544
X0 0.9887 0.9982 0.9877 0.8967

%3 slENa5 5% aMHE EE

Table 3 Ai(k) value between experimental pumpkin varieties

and given variety
k 1 2 3 4
Aa1(k) 04488  0.3941  0.4555  0.5000
A 2(k)  0.1010 0.0868 0.6468 0.5644
a3(k) 03709 0.3800 0.1902  0.4767
A 4(k) 00175 0.0159 0.6855  0.5600
A s(k)  0.5437 0.5391 0.2775 0.4733
as(k) 00679 0.0700 0.6817  0.2722
A 7(k) 01104 0.0532 0.5345 | 0.4467
A g(k)  0.5400 0.3568 0.2260 0.1078

Ao(k) 0.4599  0.3032. 0.0970  0.1456
A 10(k) 0.0113 ° 0.0018 =~ 0.0123  0.1033

*4 slBENRMSEERMZERXKEARK
Table 4 Correlative coefficient between experimental pumpkin

varieties and given variety
k 1 2 3 4
Gu(k) 0.4353.  0.4676 0.4316  0.4088
Qa(k) 0.7764 08021 0.3482 0.3798
G(k) 0.4828 0.4767 0.6465 0.4205
Ga(k) 0.9565 0.9607 0.3351 0.3817
Gs(k) 0.3887 0.3907 05555  0.4222
Co(k) 0.8390 0.8348 0.3363  0.5603
G(k) 0.7603 0.8702 0.3927  0.4365
Ga(k) 0.3903 0.4925 0.6058 0.7648
Co(k) 0.4293 0.5334 0.7835 0.7056

Cao(K) 0.9730 0.9999 0.9705 0.7724
MEZHE W 035 0.25 0.20 0.20
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Table 5 Correlative degree between experimental pumpkin

varieties and given variety and its order
FRX FRX RX eRX

N S AP

R#HN—5 04358 10 0.4373 9
£@N=F 05766 6 0.6178 5
F@NW@5 05066 8 0.5016 8
R&HNEZST . 06585 2 0.7183 2
FN<57 04393 9 0.4292 10
E@NEF 06426 3 0.6817 3
HHR—F 06149 4 0.6495 4
Tk 0.5633 7 0.5338 7
#ER=5 7 06130 5 0.5814 6
HEE5. 09290 1 0.9391 1
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Fig.1 Clustering analysis of pumpkin processing powder

varieties
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