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Tablel Contentsd crudefat, protein, soluble sugar and darch in different gage of seed-pumpkin ssed  (DW %)
« )

Foecies (Varities) Days dter pollination (d) Crude fat Protein Sluble sugar Sarch
( ) 21 3.74 7.34 17.33 24.18

C. maxima (Yinhe punpkin) 28 28.60 9.40 10.60 11.97
35 48.44 16.05 5.71 7.4

42 52.60 28.01 4.13 5.46

49 55.91 30.63 3.30 4.12

( ) 21 5.58 10.31 19.34 16.08

C. ppo (Twoxian squash) 28 41.79 16.02 7.17 9.45
35 50.89 26.12 4.81 5.87

42 52.77 27.19 3.77 4.63

49 53.02 28.30 3.61 4.27

( ) 21 4.43 4.67 14.21 21.08

C. moschata (Hushi punrpkin) 28 18.84 11.53 8.13 11.68
35 37.44 20.57 5.64 8.40

42 46.31 33.64 4.42 7.39

49 51.03 36.03 3.50 4.08
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2.2.1 2 , 6
51.03% 55.91 %, (51.5%) ,
, , 53.9% 55.91 %;
, 52.60% 53.02 %; 51.03% 51.74%



( 23.10% 51.51%), (25.69% 39. 10 %)
(6.89% 20.07 %) (7.80% 11.32 %) (0.52% 1.09 %)
, (56.44% 61.44 %) ,
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Table 2 Crude fat content and fatty acid percentage of total fat acid o oil from seed-pumpkin seed (%)

C. maxima C. pao C. moschata

Qude fat and fatty adid Yinhe punpkin  Heteo punpkin  Tuoxian squash  Huaye squash  Hushi punrpkin - Tuoxian punpkin

Fet content 55.91 53.94 53.02 52.60 51.03 51.74
Capric acid 0.42 0.82 0.49 0.47 0.63 0.91
Lauric acid 0.24 0.52 — 0.23 0.30 0.62
Myrigtic acid 0.32 0.27 0.21 0.23 0.23 —
Paritic acid 29.44 25.69 26.99 25.9 39.10 39.41
Searic adid 14.61 11.72 6.89 11.70 17.65 20.07
Olec acid 35.74 46.33 51.51 44.25 23.10 28.58
Liroleic acid 10. 44 10.31 9.41 11.32 9.86 7.80
Lirolenic acid 1.09 0.92 0.52 0.87 0.52 0.84
Other fatty acid ~ 7.70 3.42 3.98 4.97 8.61 1.77
47.27 57.56 61.44 56.44 33.48 37.22
Tota of unsaturated faty acid
11.53 11.23 9.93 12.19 10.38 8.64
Totd of esentid faty acid
2.2.2 ,
28.30% 36.03% ( 3), (20. 8 %) (25.8 %) 2
, 35.80% 36.03%:; , 30.63% 33.56 %:;
, 28.30% 30.45% , ,
: ( 3 3 6
18 , , 20% 23 %:;
, 14% 17 %; ( ) , 7.15
9.83mg-g” ' DW, , Oyebiodum *
, , (va) (lle)
(Leu) (Pre) 4 6 FAO (
) 4
2.2.3 , 8
2.08 %, P Mg K G2 Fe Zn Na Mn Cu, 6

11.238 6.5587 2.4712 0.2316 0.1555 0.0806 0.0637 0.0369 0.0131 mg-g *
DW P , Mg - Fe Zn
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Table3 Protein content ( %) and amino acid composition (mg- g~ *DW) of seed-pumpkin seed
C. maxima C. pepo C. moschata
Protein and amiro acid . . . . . . )
Yinhe punpkin  Heteo punpkin - Twoxian squash  Huaye squash Hushi punpkin - Tuoxian punpkin
Protein 30.63 33.56 28.30 30.45 36.03 35.80
A 22.27 22.14 22.77 22.71 24.48 22.66
Thr 6.32 6.09 6.51 7.02 7.02 6.95
Ser 12.71 12.37 12.04 13.28 12.97 13.99
Qu 53.75 55.44 52.07 56.78 61.20 59.77
Qy 14.36 15.99 13.84 15.32 15.59 15.24
Ala 13.99 13.82 15.40 4.36 15.82 14.91
Cys 3.01 3.91 3.60 3.64 4.36 4.41
Met 4.92 4.40 3.55 5.05 4.71 5.42
va 13.48 13.68 14.97 14.48 15.76 14.39
lle 10.89 11.15 11.53 11.13 12.27 11.17
Leu 19.65 19.64 21.75 20.80 22.15 21.47
Tyr 7.9 7.41 7.81 7.69 7.2 8.68
Phe 13.88 14.41 13.72 14.79 15.48 15.38
Lys 9.39 9.00 9.37 9.97 11.37 9.41
His 5.93 5.9 6.34 6.52 6.63 6.24
Arg 40.13 41.39 37.89 42.58 45.61 45.51
Try 6.65 — 5.27 — 4.83 —
Po 10.28 12.00 10.06 10.81 10.62 10.78
Note:  esentid amiro acid.
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The Sudy on Change o Main Nutrition during Maturation Process in
Seed- Pumpkin Seed

Wang Ang, Zheo Qingyan, Wang Ruogjing, and Cui Shimeo
( College d Agronomy, Inner Mongdia Agricultural University, Huhhot 010019)

Abstract : The paper sudied change of main nutrition during maturation process of Sx varieties
o seed-punpkin seed. The results showed that : (1) At firg the soluble sugar and sarch contentsin-
creased, then gradudly decreased while fat and protein contents increased in seed. (2) The seed
punpkin seed was of high fat content (51 % - 56 %) and 33 % - 61 % unsaturated fatty acid. Its
protein contented was 28 % - 36 %, and it contented 8 kinds of essentid amiro acids, the seed d
oontained abundant minerals and vitamins.
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