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Investigation of physicochemical properties and antioxidant activity of
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Abstract: The physicochemical properties and antioxidant activity of
whole pumpkin powder and polysaccharide-removal pumpkin powder
were studied. The results showed that: compared with the whole
pumpkin powder, the reducing sugar content and porosity were de-
creased obviously, while the pentosan and B-carotene content were
reduced slightly. The color brightness increased and yellow deepened
were observed in polysaccharide-removal powder. Although the con-
tent of protein was decreased partly, the proportion of essential ami-
no acid was increased, and the amino acid composition was more in
line with the ideal model of the FAO/WHO. The scavenging capaci-
ty to DPPH was declined.
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Table 1 Physicochemical properties of different pumpkin powder(DB)
. WA RER pE NE/ HH R/ e TR B/
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% % (mgeg 1) (g+scm?) (g+cm?)
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Table 2 Color analysis ofdifferent pumpkin powder

B i 24 R L a b he C
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Figure 1 DPPH ¢ free radical clearance rate of
different pumpkin powder
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