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Changes of Colour and Beta-carotene Contents in Cooked Pumpkins
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ABSTRACT: The objective of this research was to determine the quality changes of eight cultivars of pumpkin:
Chaiyapoom, Dontoom 1, Dontoom 2, Dontoom 3, KPS 3, Kratone, Srisaket and F4 that were cooked using microwave.
Each sample of pumpkin was divided into 2 parts. The first part was used to determine the quality of raw pumpkin
including dried weight percentage, flesh colour (L* a* b*) which was used for calculating hue angle and chroma
values, flesh firmness, total soluble solids (TSS) and beta-carotene content. The results showed significant differences
among the cutlivars tested (P <0.01) in most quality components except flesh firmness. The values for dried weight
percentage, L*, a*, b*, hue angle, chroma, flesh firmness, TSS and beta-carotene content were 9.39, 69.70, 10.54,
67.69,79.71,69.22,2.26 N/mm?,9.09 °Brix and 0.50 mg/ 100 g, respectively. The second part was used for assessing
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the quality of cooked pumpkin. The respective values for L*, a*, b*, hue angle, chroma and beta-carotene content
were 49.85,4.16,46.72,85.40,47.23 and 0.49 mg/ 100 g. The calculated colour difference (A E) between raw and
cooked pumpkins was 30.99. T-test carried out to compare the quality between raw and cooked samples indicated
non-significant differences in flesh colour and beta-carotene content. The results revealed that colour values, lightness,
redness, yellowness, chroma and beta-carotene content were decreased in the cooked samples of most cultivars s
except the redness of Chaiyapoom and KPS3 that showed a small increase. A small increase in beta-carotene content
was also found in Chayapoom and Dontoom 3. The raw and cooked samples of Srisaket pumpkin had the highest
beta-carotene content while those of Kratone pumpkin had the lowest content. A significant difference (P <0.01) in
hue angle was found between the raw and cooked samples of Chaiyapoom and KPS3. A non-significant difference in
hedonic test was found among the cultivars. Dontoom 3 received the highest score whereas F4 got the lowest score.

Keywords: pumpkin, quality, colour, beta-carotene
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Table 1 Quality components in raw pumpkin samples
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Cultivar Dried weight Total soluble solids Flesh firmness AE Hedonic test
(%) (°Brix) (N/mm?’) (score)
Chaiyapoom 6.52% 9.10° 2.40 5.43° 5.81
Dontoom 1 9.86° 12.00° 2.40 33.35% 6.69
Dontoom 2 13.58° 8.90° 3.38 41.87° 5.81
Dontoom 3 9.03° 8.10° 163 29.81% 7.06
KPS 3 13.47° 8.10" 1.65 38.76™ 6.44
F4 6.37° 8.98° 2.38 28.47" 5.00
Srisaket 8.03" 10.18° 2.40 31.02 7.00
Kratone 8.28% 7.40° 1.85 39.25% 5.50
Mean 9.39 9.09 2.26 30.99 6.16
SD 2.80 1.44 0.57 11.43 0.75
F-test ** ** ns > ns
Tukey test 0.48 0.19 3.59

Hedonic scale: 9 = like extremely, 8 = like very much, 7 = like moderately, 6 = like slightly, 5 = neither like nor dislike, 4 = dislike

slightly, 3 = dislike moderately, 2 = dislike very much, and 1 = dislike extremely

ns and ** indicate non-significant and significant at P<0.05, respectively. Means in the same column with different letters are

significantly different at P<0.05.
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Figure 1 Comparison of quality components of raw and cooked pumpkins
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