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The role of pumpkin seeds in lowering the visk of urolithiasis s well
known Bul whether different vanelies of pumpkin have (he same nutntive
valucs or have the same effect for the discases needs to be elucidated  The
objectives of this study arc to determine the nutritive values of seed and tlesh
of three varicties of pumpkin commonly seen in Thai markets and 10 asscss the
consumption data of pumpkin sceds in Thais Tiving i Bangkok metropolitan
arex. Raw. roasted and boiled pumpkin seeds ot Cuwcurhita moschata Black "
variely, Stripe varicty and  Cucurbifa pepo Japanese variety  were  assaved  tor
macro and micronutrients, namcly © protein, lat, carbohydrate, dictary f{iber, ash,
moisture, encrgy, calcium, phosphorus, magnesium, sodium, potassium, won, zing and
copper. Raw flesh and boiled flesh with and without skin were assaved as well.
Two way ANOVA was used to compare the results.
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[i was {ound that heat treatment had influence on the nutnents.
Protein, [at, carbohydrate and encrgy ol roasted sceds were mwore than thosc ol
boiled and raw seeds. bul the dietary fiber of roasted seeds was less than that of
raw sceds. Calcium, phosphorus, magnesium. iron of boiled = roasted = raw seeds !
Whercas  potassium, iron, zine of roasted = botled ™ raw. Japanese variety  was
hetter than Black and Stripe vavieties. Nutritive value of’ flesh was less than that
ol pumpkin  sceds. Raw  flesh had  higher notritive value  than hotled flesh
Withoul skin was better than with skin in boiled for all parameters except tor
liber. moisture. ash, iron and znc. Consumption data of pumpkin seeds  was
assayed by questionaire.  The  response  rate was 100 %, the ratio  of

consumplion to non-consumption was 70 24 Commercial whole pumpkm secds:

were preferred. Only 2 - 3 % of the survey subjects  consumed  every day
whercas aboul 22 - 23 % consimned once every one 1o three months

This study suggested that different vareties had  different nutritive
values. Pan Dum and Pan Yecpoon were the variety ol choice. Pumpkin secds
were nutritious. [0 would be more fruitful to promote pumpkin seeds to  the
pubhc,




