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Sensory Quality, Texture and Chemical Composition Analysis of Pumpkin

YIN Ling, WANG Chang-lin*, WANG Ying-jie, XIANG Cheng-gang, CHEN Hua

(Institute of Vegetables and Flowers, Chinese Academy of Agricultural Sciences, Beijing 100081, China)

Abstract: Ten samples with apparent differences in taste were selected from 127 pumpkin samples through sensory evaluation
for the determination of texture parameters and biochemical indicators and the analysis of correlation of sensory attributes with
texture parameters or biochemical indicators. Sensory attributes of pumpkin were assigned into three principal components: the
first principal component including farinograph properties, moistness and sweetness, the second principal component including
flouryness and fiber content, and the third principal component including harness and fragility, and texture parameters were
also assigned into three principal components: the first principal component including hardness, resilience and shear force, the
second principal component including cohesiveness, and the third principal component including adhesiveness and springiness.
Sensory attributes of pumpkin revealed different correlations with texture parameters and biochemical indicators. The key
sensory attributes of pumpkin were farinograph properties, moistness and sweetness.
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Table2 Results of sensory evaluation (n=10)
b Al A2 A3 A4 A5 A6 AT A8 A9 AID
Ml 243 298 322 335™ 3,68 371" 3.78" 390" 4.10° 4.17°
M 5450 477° 346% 435 358" 2.89° 5.81° 3.35% 4.99™ 585°
etk 2.98% 2.85% 3.11°° 4.06" 3.92° 3.08" 4.54 490" 3.69" 2.75°
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TGO 3.13™ 3.63™ 4.44° 3,51 373 2.57° 3.98% 3.65% 4.13* 3.96°
SPYERE 438" 3.60° 2.82 450" 3.49™ 2.22° 3.99° 3.62™ 3.87° 5.95°
THEE 431%™ 397 2.51° 3.80° 5.10° 4.86™ 3.44% 377 344 4.05™
LEATEAY 5.56° 3.67° 3.38° 471" 4.44™ 498" 322° 3.87°° 345 4.03™*
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Fig.1  Loading scatter plot of PC 2 versus PC 1 and PC 3 for sensory attributes
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Table3  Correlation analysis of sensory attributes
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Table4  Results of texture analysis
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Fig.2  Loading scatter plot of PC 2 versus PC 1 and PC 3 for texture
parameters
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Table 5 Results of chemical composition analysis
bt Al A2 A3 A4 A5 A6 AT A8 A9 AID
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Table 6 Pearson correlation coefficients between sensory attributes
and texture parameters
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Table 7  Stepwise regression analysis of sensory attributes against Table 10  Pearson correlation coefficients between sensory attributes
instrumental measurement indicators and chemical component contents
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Table8 Regression models of sensory attributes
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Table9 Errors between actual values and predicted values of sensory
attributes
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