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Optimization of pumpkin polysaccharide hydrolysis process
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Abstract: Pumpkin is rich in resources.In this study for the use of the pumpkin polysaccharides one of the main
component of pumpkin response surface methodology was applied to study the effect of time( x,) temperature
(x,) and acid concentration( x,) on the acidic hydrolysis of pumpkin polysaccharide oligosaccharide process on
the preparation. A time of 171min temperature of 64°C; sulfuric acid concentration of 7.3% were thought to be
optimal. These conditions resulted in a total sugar concentration of 33.362mg/mL while the average degree of
polymerization of 3000 as a result to the protection of polysaccharide content of pumpkin polysaccharide while
achieving the purpose of controllable degradation. These results help in the deep processing and utilization of
pumpkin and increasing the added value by a new way.
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