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The role of pumpkin seeds in lowering the risk of urolithiasis is well
known. But whether different varieties of pumpkin have the same nutritive
values or have the same effect for the diseases needs to be elucidated. The
objectives of this study are to determine the nutritive values of seed and flesh
of three varieties of pumpkin commonly seen in Thai markets and to assess the
consumption data of pumpkin seeds in Thais living in Bangkok metropolitan
area. Raw, roasted and boiled pumpkin seeds of Cucurbita moschata Black
variety, Stripe variety and Cucurbita pepo Japanese variety were assayed for
macro and micronutrients, namely : protein, fat, carbohydrate, dietary fiber, ash,
moisture, energy, calcium, phosphorus, magnesium, sodium, potassium, iron, zinc and
copper. Raw flesh and boiled flesh with and without skin were assayed as well.
Two way ANOVA was used to compare the results.

It was found that heat treatment had influence on the nutrients.

Protein, fat, carbohydrate and energy of roasted seeds were more than those of
boiled and raw seeds, but the dietary fiber of roasted seeds was less than that of]
raw seeds. Calcium, phosphorus, magnesium, iron of boiled > roasted > raw seeds.
Whereas potassium, iron, zinc of roasted > boiled > raw. Japanese variety was
better than Black and Stripe varieties. Nutritive value of flesh was less than that
of pumpkin seeds. Raw flesh had higher nutritive value than boiled flesh.
Without skin was better than with skin in boiled for all parameters except for
fiber, moisture, ash, iron and zinc. Consumption data of pumpkin seeds was
assayed by questionaire. The response rate was 100 %. The ratio of
consumption to non-consumption was 76 : 24.Commercial whole pumpkin seeds
were preferred. Only 2 - 3 % of the survey subjects consumed every day
whereas about 22 -23 % consumed once every one to three months.

This study suggested that different varieties had different nutritive
values. Pan Dum and Pan Yeepoon were the variety of choice. Pumpkin seeds
were nutritious. It would be more fruitful to promote pumpkin seeds to the
public.




Fac. of Grad. Studies, Mahidol Univ, Thesis/ v

3836093 RANUM : swmiminsusiaas ; .. (Insumaad)
an vd" =4 =3 v v Jdo @ o w Ly
e uad : malSeufisuguaemisvesiloneniugdr Wujae uasWugilu
nazmsdsennuienlunsus Inawdaflnnes ( COMPARATIVE STUDIES OF

NUTRITIVE VALUE IN VARIETIES OF PUMPKIN AND ASSESSMENT OF
PUMPKIN SEEDS CONSUMPTION DATA) nassumsaauguinetiinug astiui

gafivan], PhD., wenss dediflen, D.Sc. 205 ni1. ISBN 974-662-428-8

o d A v <
mﬁﬂﬂ m'lENmmmaﬂamnﬁﬂwmnmﬂuisﬂmnizmwﬂﬂmaz"]ﬁ uaflnnesndl

R

w o - v A A 1 [ A .3 o/ 1 v a7 £
Tufaufueziiguiems uie TnadensdesiulsanSelitudalinszintn Jullu @

4" =5 ¢ A 2 ' =] Ay v d
nysamsfnyil Inelifagulszasdiiedsuiiuguaemsvesndanazileilanesluzfug
A ' o a a g o R
ftveuaznuvesluama uay deanuiionlumsuiInandailnnesvesynaadialui

k4
sgoeluiniangammumuns - duiuddd@nszdmmaemsdne  Idud Tusd,
14
Nugiy, a3 Tulamse, ndaay, leemis, anudy, 1, uanien, Weawesa, uuniliaey,
3 4
Tsipon, TuamFon, min, daned uas newadludailones Ay, A1 Auniundeansasu
(4

14 [}
dioflanes au waz & luilnnes 3 Wuf Ae Wugd, Wufae uezuiilu dwmsuadd 14

Two way ANOVA lumsdiasizideya

[ Aa A 1] P=| o
wansnaneynudeulioninademsems  wanlusdu,ailulamse,
Nz ndsnuveundasiismnniuuienuuazdy  ualeermsvesndaatilTum
9 1 I A ~ % - A ) o d ¥ A 1 <4
fesniuuiady  uaaden deatesa, uuniiden, Twdon, manvsundaduiinnnIunaa
@ Y i <3 93 d o [ a
faazdy TuvasiTlluamdon, man uazdensd lundadlunninudadutazudady
o JAN A 1 t o do a o ‘g - 1 9 1 a3
wigijulquaemsnanimiugduesiuimes  iiieilamestiguaeimdesniuuaa
Ay A s v ' tg 2 d’l 1a =) = ' 1A = Y
iflefuiigueaemsnnniuitedy  leuunhifanldeniguaemsnanidanlfendy
9
sndunudu, leems, 1§, min uazdens® msdsreanuilaunsuiInadailnnes
Teslfuuugenan 185un15aeundL100% SasidIuvesaunsulszmY de aun sy
¥ ] ~ [~ a T o
dszmumifiaflnnes fie 76 : 24 audiulngaerusInandainnesitivieninniniues i
P ' 9 '
e 2-3% minfuRns Tnannu dssunm 22 - 23 % #Sudlsemu 1-3 Reudenss

:sy 1 Ad o o o = 1 v @ A o do
ﬂ"l‘iﬁﬂ‘lsl’lllWU’J"lﬂﬂ‘VI’t"J\i‘VIIJWHﬁ@INﬂu‘ﬂZUf}ﬂlﬂ'l't’)'m'li@lNﬂu HagAIIImannuULa

@ o

A ¥ a [~} a3 1 ' dy @ 3 2 [l Y
HASWUD ‘l_luﬁluﬂ'lﬁ‘ﬂ‘iiﬂﬂ mﬁﬂﬂﬂ‘ﬂ’t‘)\‘mf]ﬂlﬂ'lﬂ1‘”’151]1ﬂﬂ'ﬂ!u9 AUUWMITAUTTUUAL

9 % 9

. o L
nuzdildlsemsusulszmumdaflianes Ifunvuy




