\qu)‘)ﬁcwoa)jéev-ka)w &‘J&Gu‘)(’)lﬁ

31l giS 4399 31 00liiusl b wilonu SHE (6 3l o6

Ol e etal 3T e oaDalsl 3T o8l gbal3T oy le mlis g 5 pske 03 8 iyl i )1S a ol 2303 -
Ol aial3l ol a1 ol ls ealsl als OkdS G5 lie e Slidss S e skl -
QO By Gyl 80 704/YY 12l sy ,0)

s S

Glaiml s (S 5l i pie G sl 508 el ) U 3 wlws O |3 51 b SO, L slalie 4 D8 S G as Ll
A3 YO 3TN0 N 0w e (25 53 )3 3T Ll 508 53 058 sl U Gl 3 el aiel sladnd 5 T s Sl
Sl eSS ol e 4 O Dleo st A e Bl O bt S ol s e S s 2
3 e 05 Gl e S ol 5 AS 5 e D958l aS sl OLAS G ol ) el CL:.: .c,.é)f)b} bl sy oo 8L 5
L L(P</00) 15 0L ol 6 pas  Cd ()13 ime B 3L (55501 b S o sb) S0 sl s (P>/00) 55106 s
5u;,)_,,j@u Cam g Lol Gl gl pme b 4 s OO 55,81 5 ud Hlie o ol 5S35 sl Aoy Sl

Ao bl e e b 5T L el Kl ol 508 555 X35 10 (sl i gal (e 5 orbond S0

‘g,s'."L:‘“':“':’jg'.'.J':j 6L§u§flﬁ ‘d_j‘\j_l;-j.ls m.‘;l;w oMe (e u.:l..v‘))\ C}\f)"“’ .L_JS

hosseinighaboos@yahoo.com :-tsie J s *

Yiv



w508 5 sleslinal b ailes o (g3l o0

DE ndpasge OB pae ahowsa 5 Lo o5 1)
Jales 8

Y ssd 636 laesee 5 LS e ol Sl ey Sl
(Sl 3l 6, Kiy o itien 5 Conl oddiod) cpmasss /Y
S DV Vsl 5 ael s 1y Lol sl 5
05,5 o=l Sl esleul (s JialS S5 e sla by,
et slmes sl b b oS 5 55 6355l OV pamme
OV g ol e (550 b 5l ssd e el oS el
Al i) anelr mod mhae S5 b 515wl 53
lres 313 A5 Olss o S el llse 31 s (S
LSl mibsee lidosd O 5SS 5l o, L1 e i
Rl OV b 5 1y Loy 5 Lagg s 5l oali ol
Sl S0 5 Gl i 2l s S 2l SN panes
5 0lans Jlie gl o aamal 03ls 5 s 350 1 L
Lo b Sl pland 5558 sba S35 (T0)0) OLSes
W5 sl LOT dslsjl 3 s 330 L (S par S 1 S
) e 2 53 5 éa)_j}Q)S‘riél_AJ_jj Sl
Sy 225 SN0 5 e S ) K S
53 S Olpe ol Ui s 638 el (S e S
oxbi (K S iy o Lediad g glad sl
(YN Y)) O LSan 5 1seST, VY] Lol e SV olslae
o5 b gl sdS o Sl esleal Ly 0L W 5
A5 Sl e OV pe b 31 0L a0l s L isls 13
3,1 85y el o ol 50S 3y sy Ve sl 0L
Slss Ghls sl 5uS L 5 0L glad se LSl e
g Al & pad & G VL Gl A3 5 5,08
S Grmalosisn 5, b 4 015 o Ans e 0L i oy
ol e (slaes 5l 5 0V ge b 55 Las s 5 Lao e
3 15 La0T e sla S 5 sladas (25,0 5 03500
VY] ddse

sl B e a (Y10) OLKes 5 e e
5 (L0r 5 Y0 sl 53) olsle 508 5T L s o) s
BRI I o ) e e R
sy ol c_»l..., Al 58 Gl bl L;u;;w
S8 o Do sast Ll ol 508 5,1 (sl sl
3058 [IW] Al e 0583 sag Loddld 5 w5 4 o

el 5 alsb 508 Sluls s 0 (Y0)) OLKes

YEA

dode —)

e o e Sl 8 a3l e O ASG ae 055 50
oY iche sl il oa gl slpe 5 Ll slizel 5 g
St o 5l g b Sl 5l S sl G
s ol 53 oled el 1y LT 83 s e Cund
o3l ol Anled o oLl |y (glator 28 dues el 3 glalds
5l ek 2 slods il LaS 55 e GOl slalis o
Lewd yl b Glalle [Y V] Ul e o dis
e S S 5l e Sols) wdi Ol el B
IFT slad n 13 S5 50508 e S5ldolae
Sladils 3 &S ol ke Y a5 S Kl oM
sdes 53> Ypame Jpams ol 2350 My odd dul
P L e ot Sl b i Lo es s SIS
Sl il GOV se 3 Ssoa 5 edECE jae
bomlys b ol Sbaw o Kol 55 555
ol Mg e etsas S S i s S e gl
Oen 5 ) Al 035 aeS] SN pame ) ey S
o 2o o Wl dles OO sl il ks (V4T
L8] 2sls ) 3

o e gldess
slosis el s« s ls Cucurbitaceae

sl 51 Cucurbita
el s S e Al gl Ssp s alstel (6 S
C.pepo, C.moschata, « il Ko 5 sl
s [0] Xsi e ey, C.maxima, C.mixta
3 Pl (oSS B opulyy cuesl Gl sladl
5 sy gl ST gl Sis bld o C onelas
S allesaS S bl ol a3 e
S Sl g gl slse Dol LI el 3,80
S okl ple w5y s e dex
A el s b as e 2l COSCEs 1) gl 4 o5 i
W ly ol e [AN] osd e a5 k5
@ Sl 5 Ol e ped 5 ot CodSL oldE O s
0Lz (Yo ) L 5 bS5 Al o cnlis 5,81
ol Rl ol saS ja g AV e-Ye 5l eslinad &S Lsls

OTJ})EJ'J}.‘}})J‘ K, bl gl s 5o r.\.’f:jb

1. Breakfast cereal
2. Extrusion



Y4y J‘JJ}' No 69 A c)Lm‘j:

dil.l.& @ijjlﬁ

O a5 S slaghll pbnil b b sduany
.L_v.:‘)f 6)‘J~€_<'~ S B &)U J;ua BE e.Lik;'..'c AJW

Ja 0] o 6):5”‘.,\.:\ &.‘#J,\f BERY 6‘.&;}3‘) e

Fig 1 Cross section of pumpkin
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containing pumpkin powder
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Table 1 Sensory evaluation of breakfast cereals containing pumpkin powder

25% 20 % 15 % 10 % 5% 0 % Sensory properties
6° 6" 8° 8° 4° 24 Color
9° 8° 7°¢ 6¢ 4° 2f Texture
2°¢ 4° 8° 8° 4° 2°¢ Taste
6° 6° 9° 8? 4°¢ 24 Overall acceptance

* Different letters on column shows significant differences among means (P<0.05).
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Consumer interest in naturally colored foods such as breakfast cereals is growing. Pumpkin is a good
source of carotene, water-soluble vitamins and amino acids. In this study, the Effects of pumpkin
powder replacement with corn flour at six levels of 0, 5, 10, 15, 20 and 25 percent on the sensory
properties and physicochemical properties of breakfast cereals were investigated. Specification of
prepared cereal include fat, protein, ash, f-carotene, fiber and texture were evaluated. The results of
this study showed that adding of pumpkin powder did not have a significant effect on the fat and
protein (P>0.05). The results of tests for moisture, ash, fiber, B-carotene and texture than the control
sample showed the significant differences (P>0.05). With increasing substitution of pumpkin powder,
fiber and P-carotene content of breakfast cereals significantly increased. According to the
physicochemical and sensory results, sample containing 15% of pumpkin powder replaced with corn
flour was the best treatment.
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