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Nutritional Components of Yanggeng Prepared by Different Ratio Pumpkin

Bok-Mi Jung
Dept. Food Science and Nutrition, Yosu National University, Yeosu 550-749, Korea

Abstract

This study was performed to investigate the nutritional components of yanggeng prepared with different
amounts of pumpkin. Three yanggeng products were made, consisting of 87 (sample A), 90 (sample B)
and 93% (sample C) pumpkin paste, with the addition of agar, sugar, corn syrup and salt. The amino
acids, vitamin E, sugars and mineral contents of the yanggeng were also examined. With regard to the
amino acids content of the pumpkin yanggeng those of glutamic and aspartic acid were the highest in all
three products. The vitamin E concentration was significantly higher in sample C than those in samples A
and B. The glucose and galactose contents were higher in sample C than in samples A and B, whereas
the fructose and lactose contents were higher in sample A than in samples A and B. The calcium,

magnesium, potassium and sodium contents were

higher in sample C than in the other two samples,

whereas the zinc and manganese contents were higher in sample A than the other two samples. The
potassium content of the pumpkin yanggeng was the highest of the tested minerals.
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Table 1. Analytic condition of HPLC

Model Shimadzu SCL-10avp
Column Shim-pack CLC-ODS(M) 25 c¢cm
Eluent Acetonitrile: Iso-propanol = 95:5
Flow rate 1ml/min
Inj. vol. 10 pl
Retinol:SPD-10A(UV-Vis Detector 254 nm)
Detection Tocopherol: RF-10A
EX(290) EM(330)nm
Analytic .
time 30 min/ea
5 74 & &3
2 Ax9 39 A8 1gE 250mL HE=
A ZgAa6 92 oL, 80% ethanolg 30~50
mLE 75k, A&7 Bes AT ras

Yztgol d2H9 de
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Table 2. Amino acids of pumpkin yanggaeng prepared by different ratio of pumpkin
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glutamic acid °©]$] 1], v}& O Z &= aspartic acid,
alanine, valine, glycine =22 Ye%t. ¥4
ol A vlwA o] F ofm =4k methionine,
phenylalanine, isoleucine®. 2 Uelstth 4789 4
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cystine % arginine

+ aspartic acid, threonine,
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T2 399 AR E F ootnxit FFE &
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(mg/100 g dry wt)

Amino acids AV B C
Aspartic acid 547.7577% 606.218" 609.295°
Threonine 200.265° 242.060" 245.026"
Serine 153.065° 175.368 180.001°
Glutamic acid 700.389" 804.263" 810.210"
Glycine 326.523° 329.548" 340.216°
Alanine 423215 432.302° 435.068
Valine 365.021° 369.158° 340.260°
Methionine 72.036" 74.256" 74.982°
Isoleucine 95.306° 100.069° 110.926°
Leucine 110.348° 115.236° 119.251°
Tyrosine 115.036" 121.623° 123.062°
Phenylalanine 90.038° 92.053° 93.638"
Histidine 114.268" 119.268% 121.359°
Lysine 226.213° 230,563 236,302
Ammonia 163.053° 167.263" 170.320°
Arginine 165.263 170.006" 171.952°
Total 3867.796 4149254 4181.868

1) See Table 1
2) Mean(n=3)

3) Values with different superscript within products are significantly different at P<0.05.
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9, BAE & 100g% 0.070mge 2 AA| F3}
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2 A9 BAE HE FoFHoz A UeEET
(P<0.05).

Table 3. Vitamin E concentration of pumpkin
yanggaeng prepared by different ratio of pumpkin
(mg/100 g dry wt.)

Pumpkin yanggaeng type Vitamin E
A 0.056+0.003"
B 0.070+0.005°
C 0.084£0.002°

1) See Table 1

2) Mean+$.D.(n=5)

3) Values with different superscript within products are
significantly different at P<0.05.
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Table 4. Free sugars contents of pumpkin yanggaeng prepared by different ratio of pumpkin
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(g/100 g dry wt)

Carbohydrates

Pumpkin yanggaeng type

A B C

Glucose 1.50+0.23° 1.730.11% 1.84+0.15°
Galactose 0.33+0.12° 0.35+0.09° 0.69+0.05°
Fructose 2.6840.16 2.1110.07° 2.43+0.08%
Lactose 0.43+0.03" 0.1740.02° 0.17+0.04°

1) See Table 1
2) MeantS8.D.(n=5)

3) Values with different superscript within products are significantly different at P<0.05.
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Table 5. Mineral contents of pumpkin yanggaeng prepared by different ratio of pumpkin

%o FAMee vesd AxE IBY IPHR

(mg/100 g dry wt.)

Pumpkin yanggaeng type”

A B ' C
Ca 18.41+ 0.84% 20.74+ 0.79° 21.49+ 0.86°
Mg 31.59+ 0.98° 32.76+ 0.98° 39.24+ 0.48°
Na 330.68+23.04° 379.14+15.79" 465.62+30.61°
K 2116.00+82.76° 2123.00+21.50° 2836.00+90.73
Fe 73.55+ 0.63° 65.68+ 1.63° 96.74+ 1.33°
Zn 2326+ 1.68° 15.06+ 1.54° 1235+ 1.35°
Cu 3003+ 0.67° 29.13+ 0.49° 34.341 0.32°
Mn 1.33¢ 0.10° 1.16+ 0.07° 1.07+ 0.02°

1) See Table 1
2) MeantS.D.(n=5)

3) Values with different superscript within products are significantly different at P<0.05.
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