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Testing and Comparison of the Polysaccharide Content for Different Species of Pumpkins
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Academy of Applied Technology, Hefei, Anhui 230031)

Abstract
ysaccharide. [ Method] Pigments in pumpkins were removed by absolute ethyl alcohol. The polysaccharide solutions were obtained by water

[ Objective | To test and compare polysaccharide content in different species of pumpkins, pick out the variety with the highest pol-

extract method. Then, polysaccharide contents in 34 species of pumpkins were measured by anthrone-sulfuric acid colorimetric method. A
comparison was made to analyze the difference of the polysaccharide contents in each species of pumpkins. [ Result] From the tests by adop-
ting anthrone-sulfuric acid colorimetric method, it was observed that the RSD value of precision test was 1.35% and that of the stability test
was 2.24% ; the average recovery rate of added samples was 100.41% and the corresponding RSD value was 1.51% . By comparing and ana-
lyzing the test results, it was indicated that various pumpkins differ considerably in their polysaccharide contents, among which that of the Chi-
na’s pumpkin & has the maximum value of 74. 11 mg/g and that of the JHX-20 has the minimum value of 13.42 mg/g. [ Conclusion] The

study can provide effective scientific basis for the development and culture of new species of pumpkin, and also lay a foundation for the devel-

opment and utilization of the pumpkin polysaccharide products.
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