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Table 1 The values of weight, width, thickness and circumference of Japanese pumpkin at

three harvesting times

Harvesting Weight (Q) Width (cm) Thickness (cm) Circumference (cm)
time
33 DAF 1,502+129.72ab 16.40+0.53a 10.00+0.27b 51.54+1.66a
40 DAF 1,455+131.61b 15.96+0.46b 9.82+0.33c 51.73+4.53a
47 DAF 1,525+157.33a 15.80+0.63b 10.15+0.37a 52.59+1.91a
CV (%) 9.52 373 3.52 5.80

: Table expressed as mean + standard deviation (S.D.)
: Means following by the different superscript letter in the same column are significantly different (P<0.05) by Duncan’s multiple range
test.
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Table 2 Peel and flesh color values of Japanese pumpkin at three harvesting times

Harvesting Peel color Flesh color

time L Cr H° L* C* H°

33 DAF 33.34+1.88a 8.86+1.55b 138.63+4.57a 74.58+2.03a 75.38+1.52a 90.42+8.74b
40 DAF 33.83+1.67a 10.21£1.91a 133.86£2.86C 72.63+1.40b 75.44%2.46a 91.56£1.53b

47 DAF 33.96+1.84a 9.81+1.92a 136.45+4.70b 70.26+1.91c 69.20£2.39b 94.15+1.61a

CV (%) 5.36 19.50 3.33 3.48 4.97 5.87

: Table expressed as mean + standard deviation (S.D.)

: Mean following by the different superscript letter in the same column are significantly different (P<0.05) by Duncan’s multiple range
test.

Table 3 Moisture content, dry matter and firmness of Japanese pumpkin at three harvesting

times
Harvesting time Moisture Content (%) Dry matter (%) Firmness (N)
33 DAF 78.41+£3.63a 21.40£3.34b 16.16+2.44b
40 DAF 76.17+3.88b 23.14+3.75a 17.65+2.56a
47 DAF 79.04+5.452a 20.4946.07b 17.22+3.22ab
CV (%) 5.83 21.47 16.54

: Table expressed as mean + standard deviation (S.D.)

: Mean following by the different superscript letter in the same column are significantly different (P<0.05) by Duncan’s multiple range

test.
Table 4 Total soluble solids, lipid and starch of Japanese pumpkin at three harvesting times
Harvesting time Total soluble solids (%) Lipid (%) Starch (%)
33 DAF 8.79+0.75¢c 0.42+0.20b 16.68+3.72a
40 DAF 9.30£0.93b 0.70+0.23a 15.39+2.45a
47 DAF 10.45+1.62a 0.75+0.27a 13.16+3.35b
CV (%) 14.18 43.76 23.24

: Table expressed as mean + standard deviation (S.D.)

: Mean following by the different superscript letter in the same column are significantly different (P<0.05) by Duncan’s multiple range
test.
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NFITUVIANLNTUUITeinannsiindnalunalidnwssnsanusinalann 3ur19ased dndudsse
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Jymdnaneuideldiiesdugadulysfuansssumanadaunaindelnuudszendlfiduasiniou
Aawieannisiinduinalunzisiinenlddaudmsonuslan Snvaeidunaroyiuguauesdudaday
Uaonnununanaey Generally Recognized as Safe (GRAS) Imaﬂmﬂﬁmmimmmawwmm%’gaLaﬁm

(FDA, 2001)

%3191 (cocoon) ferUsznaundnvaldsiu 2 sia As IWlusdu (fibroin) Adulusfunaniussluy
Uszunudesaz 70 WulvsAudulovdanliildr wazwsau (sericin) Useunusosas 20-30 v995luy v

wihedalushulnlusBuliveuiniu viliiinanuaissvedaseseeasslny lugeamnssundndule
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a

uniinusndudesadmasduie esanfdantMmdudy (gum) inud7ilunisiteudulelusiulyu

v
a ¥

(fibroin) il dundndusiwdensangaamnssuiilumsodulelng dwasedaindeuuazuaniiznis
U7 1E3ulsEneumensneily 18 viln I1windiTrdsiliesduasareunlaannuuinninfesas 70 laun
. . . . aa o £ 3 ¥ 1 Y [
serine, glycine, aspartic 4a¢ threonine ww3gugniluldusslevdannunnunenateniu wu I duiaamis
nsunndeingg Tlundndueiniesdion waslinsvegouwsiumunssulsemunuIdgnsduasuaunin
wangeg e 1y anlvduviensaanesealuden anmudulain WWudu Yegluenamnssuermsiavig
aa a as A a v Y & = a = 1% wa o v oo g a s
sFuanldlunisudailaunuslaals wagldduansieiouia iesuauautfanalunsoduindunedwes
anunsanauivastuanalngllid waslidnwazduiutesiunisgadetlad (Sothornvit and Chollakup,
2009; Sothornvit et al., 2010) wenanuudinuine3Fuiautfiduasdueuyadase anujisersend
waululusiu (Kato et al., 1998) dudinisiiadinnnalueims (Wu et al,, 2007) LagaIuISaRIUAITIASEY
Wagdunidnelsald (Sarovart et al., 2003) duinfiusglestegrwntunssnwauninuazdneignisiiu
$N10MNT NMSANYITINIUNUIINISAGOURILEULTA iR kazusiNiuTume3iuaIu1sanIuANNISAng
- ! [ Y ! a ! aa aa @ a a a
Wrmaseniensiusnuladuegsfuasnuingsdundluanavuadniiussdnsamlunisan fanssy
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NWERAN (Thongsook and Tiyaboonchai, 2011)
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= a s

WinUszansanlunisiduAiafaelauduindu (Thongsook and Tiyaboonchai, 2011) LWIN197@84813
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Tuansarauzaig (in vitro) WvidlunzahsheenlsivesduazuzahaheenlsiEves wWereifuunysendld
Buasiedeufinugsisdnenlidnesinudamienuslag tne tusasinenlinesssezanniouuilaa
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