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Dynamic Analysis of Nutritive Composition of
Pumpkin Fruit of New Variety in Greenhouse Breedings

YUAN Hui-yan, TANG Youwei XIA Wei, DENG Ye-jun QU Jie
(Soochow University, Suzhou Jiangsu 215123)

Abstract; The contents of total sugar, starch, pectin, crude fibre, crude protein, minerals(caldum, phosphorus znc)
and Vitamins (3-carotene) of two new greenhouse breedings of pumpkin mature fruit were studied. The changes of the
fresh weigh(FW), dry weight DW), and absorption contents of N, P, K by the fruit during the development stage of
fruit were studied. The results showed the 3-carotene content of “Banlihong” pumpkin was 35.25 mg/100g FW, and the
starch content of mini pumpkinwas 12.49%. The fresh weight increased sharply in 5 days after flowering, and then in-
creased slowly. The ratio of DW/FW decreased in 5 days after flowering and increased fast from then on. The absorp-

tion of N by fruits was more than that of P.
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