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Abstract : Dual- wavelength spectrophotometry was applied to the determination of amylose and amylopectin from pumpkin.

N-butanol crystallization separation and purification of pumpkin in the linear and amylopectin, and content of them were

mensurated.The results showed that the blue values of linear and amylopectin isolated and purified were 0.874 and 0.196,

respectively. According to the principle of dual-wavelength spectrophotometry and scanning spectra, the contents of amylose and

amylopectin in pumpkin were determined at the selected wavelengths of 645 and 565 nm with respective reference wavelengths

of 495 and 730 nm.The amylose in pumpkin samples accounted for 21.64% ,the amylopectin was 50.19% and the total starch

was 71.83% .The RSD was 0.97% and 1.06% ,respectively.The average recovery of amylose and amylopectin were 98.62% and

99.42% ,respectively , while detection limit were 0.0116 and 0.0644 mg/mL.N-butanol crystallization method could separate

and purify of amylose and amylopectin in pumpkin effectively.The detection method could obtain three kinds of starch content

simultaneously.The developed dual-wavelength colorimetric method was not only cost-saving and efficient for determination of

amylose and amylopectin, but also provide a basis for research on physicochemical properties of starch in pumpkin.
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Fig.1 The determination wavelength and reference
wavelength of amylase and amylopectin
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Table 1  The concentrations and relative standard deviations of amylase and amylopectin( % )
SIS 1 2 3 4 HME AR X BR oA 2
HEEDRE O &= 21.33 21.70 21.82 21.70 21.64 0.97
EEEM R A A SR 49.81 50.19 49.81 50.94 50.19 1.06
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Table 2 Recovery rates of amylose and amylopectin from samples
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’ ’ (%) (%) i i (%) (%)
0.60 1.20 100.76 2.00 3.83 102.47
0.80 1.39 99.08 98.62 243 2.50 433 98.02 99.42 2.67
1.10 1.19 96.03 3.00 3.73 97.75
K4 ARTEDE S S TEN | ELEE AN SCHEVEN & & T8 (% )
Table 4  Comparison of starch,amylose and amylopectin content by different methods( % )
B sk
INie = v <. ¥
e vas ] > 3 T HE MU L A1k
BIER AR 82.04 83.48 81.56 82.36 71.83
HEETER AR 23.26 24.01 23.47 23.58 21.64
SEEVERY 58.78 59.47 58.09 58.78 50.19
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Table 3 The concentrations and standard

deviations of amylose and amylopectin

SRS HAEVEM (mg/mL)  SZHEYER) (mg/mL)
1 0.16 0.63
2 0.17 0.64
3 0.17 0.63
4 0.17 0.66
5 0.16 0.67
6 0.17 0.62
7 0.17 0.65
8 0.16 0.67
9 0.17 0.63
10 0.17 0.61
11 0.17 0.61
12 0.18 0.56

SEHE 0.17 0.63

EREES 0.0058 0.0322
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