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Study on the Pigments of Pumpkin Flesh
XU Shu-wen', CHEN Long-sheng' , PENG Li-hua®* (1.
Academy of Applied Technology, Hefei, Anhui 230031)
Abstract [ Objective ] In order to explore natural edible pigments, pigments of pumpkin flesh were determined and extraction conditions were
studied. [ Method] Taking pumpkin as raw materials, the color values of 34 varieties of pumpkin were measured by spectrophotometry and {3-
Carotene in pumpkin was analyzed with HPLC to select the pumpkin varieties for pumpkin pigment extract.
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The selected varieties were then
taken as raw materials for single factor test, which was aimed to determine the optimum conditions for extracting pumpkin pigments. [ Result]
The results indicated that color value and content analysis with HPLC had shown a certain differences in different pumpkins. The color value of
Shanmei-9-5-1, namely 4. 15, is the highest. namely 0. 95, is the lowest one. According to the result of
color value and content analysis with HPLC, Shanmei-9-5-1 was selected as the target. Through single factor test, the conditions for extracting
pumpkin pigments were determined as follows: use ethanol as extraction solvent with 1: 20 g/ml as the ratio of material to liquid, 80 °C as ex-

The color value of Shanmei 14-1,

traction temperature, 4 hours as extraction time.
of natural pigments in pumpkin.
Key words Pumpkin; Color value; HPLC; B-Carotene
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[ Conclusion ] The study can provide a valuable reference for the development and utilization
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