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Materials and Methods

» Plant material:
Cucurbita moschata cv. Muskatna 51-17
» Chemical Analyseg

olour analysis
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Table 1. Contents and half-life values of total carotenoids in enzymatically
modified pumpkin purees (EMPP1, EMPP2) upon heating at 85° C

Heating Control EMPP1 EMPP2
period (h)
Total carotenoids (ug g1)
0 .24.0 28.2 27.9
1 20 22.5 22.6

2072
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Table 2. CIELCh colour coordinates and total colour difference values of extracts from

enzymatically modified pumpkin purees (EMPP1, EMPP2) upon heating at 85°C

Heating period (h) Control EMPP1 EMPP2
Lightness (L*)
0 99.2 99.1 99.2
1 99.2 99.4 99.5
2 99.2 99.4 99.5
Chroma (C¥)
0 ~16.9 17.1 18.4
1 4.1 14.8 17.6
129 13.1 15.4
00.3 100.4
100.
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CONCLUSIONS

Enzymatically modified pumpkin puree:

3 » Improved pigment retention

» Enhanced colour stability upon heating

» Supposed increase in pumpkin carotenoids
bioavailability
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