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Effect of Pumpkin Flour on Quality of Salapao Flour 
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Abstract 

RepIacement of wheat flour by pumpkin flour 5 level : 0, 5 10, 15 and 20 % . When 

pumpkin flour increased the water adsorption increased but the gluten content decreased. 

Salapao was made by mixed flour that, when pumpkin flour increased, increased intensity 

yellow and smell of pumpkin and sweet, air cell was more thickener and more firmness, 

protein increased but fat and ash decreased and moisture was nonsignificant. Sensory 

evaluation of preference test, when pumpkin flour increased, ordor test texture and 

preference score decreased, but color score was nonsignificant. The most of pumpbn flour 

instead of wheat flour was 10 %. 



















&?MuI~~I~& Cucurbita maxima Linn. 

in&nqu Pumpkin 

as< Cucurbitaceae 
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7 J~RI~~OJ (Common Name) bl~i9fillh 

pep0 L. Winter squash, Ornamental gourd, Mexico, 

Summer squash pumpkin USA. 

mixts Winter squash pumpkin Mexico, 

USA. 

moschats Winter squash pumphn USA. 

maxima Winter squash pumpkin Bolivia, 

Chile, 

Argentina. 

fici folia Molabar gourd, fig leaf gourd Mexico, 

USA. 
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SOV DF SS 

Rep 2 166.50 83.25 1 1.25" 

I Error 8 59.20 7.40 I 
1 Total 

LSD,, = 5.12 
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SOV DF SS MS F 

Rep 2 6.79 3.39 4.65 "" 

Treatment 4 20.84 5.21 7.15* 

Error 8 5.84 0.73 

Total 14 33.47 



I SOV DF SS MS F 1 

I Error 8 2.64 

1 Total 14 19.0 1 1 

Rep 2 0.061 0.03 0.91 "' 

Treatment 4 3.88 0.97 32.29* 

Error 8 0.24 0.03 

1 Total I4 2.62 

LSD,, = 0.32 
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SOV DF SS MS F 

Rep 2 3.87 1.93 <I ns 

Treatment 4 43.56 10.89 3.43m 

Emr 8 25.85 3.18 

Total 14 71.18 

SOV DF SS MS F 

Treatment 

Error 8 0.23 0.02 

Total 14 9.69 
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4 35.18 8.79 1 Treatment 9.45* 

8 7.44 0.93 1 
Total 42.66 b 

LSD,, = 1.81 
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/ Treatment 4 0.32 0.08 56.31+ 

I Error 8 0.01 12 0.0014 

1 Total 14 0.23 



SOV DF SS MS F 

Rep 2 1.73 0.86 <I ns 

Treatment 4 8.66 2.16 1-16"' 

Error 8 14.93 1.86 

Total 14 25.32 

SOV DF SS MS F 

Rep 2 15.60 7.80 20.35 * 

Trealtnent 4 1 1.73 2.93 7.65* 

Error 8 3.06 0.38 
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LSD,, = 1.16 
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I SOV DF SS MS F 1 
Rep 2 2.53 1.26 1.65 "' 

Treatment 4 30.26 7.56 9.87* 

Error 8 6.13 0.76 

I Total 14 38.92 i 
LSD,, = 1.64 
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SOV DF SS MS F 

Rep 2 3.73 1.86 1.15"' 

Treatment 4 42.26 10.56 6.54* 

Errw 8 12.93 1.6 1 

Total 14 58.92 
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