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Fig 1 Relationship of the content of anino acidswith the a
mount of bramelain
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Fig 3 Analysisof basic nutrition canposition of pumpkin pow-

der
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Fig 2 Effect of the action time of bramelain on the content
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of anino acids
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[1]

Tah 1 Analysisof metal elenent of pumpkin povder

(mg/kg)
Cu 34 06 10 34 224 98
Zn 37 45 R 35 68 09
K 20052 19 19962 92 3397, 14
Na 1356 99 1016 58 2218 17
Ca 271 27 590 78 6 25
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Pumpkin Powder Produced with Bromelain and Its
Composition A nalysis

HE Qun, L AN Hui-hui, HAN Peng, ZHENG Guo-xing, CHEN Q ing-xi*
(Key L aboratory of M inistry of Education for Cell B iology and Tumor Cell Engineering,
School of L ife Sciences, X iamen U niversity, X iamen 361005, China)

A bstract: Pumpkin pov derw as produced by using bramelain hydrolysis The optimal conditions of the anount of this enzyme and ac-
tion tmew ere detem ined and the results show ed that using Q 04 percents of bramelain and treating for 5 hw ere the optimal conditions at
pH 6 35 and 50 . The composition of punpkin pov derw as assayed The contents of water, ash, fat, sugar, protein and pectin were
detemined to be 8 34%, 5 61%, Q 41%, 58 46%, 13 24% and 1 82%, respectively Same metal elanents were also tested and
canpared w ith Ganodema lucidum pow der and lotus seed pow der. The results offered science grounds for the application of pumpkin pow -

der
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