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Processing Research of Seeds of Trichosanthes kirilowii

ZHANG Min!  ZHANG Xue-mei?  XIAO Gong-nian'  ZHANG Tai-wei' ~ WANG Yuan-feng'
1. School of Food Science and Technology Southern Yangtze University Wuxi 214036 China 2. Institute of Bio-
product Hanzhong 723000 China

Abstract The composition of seeds of Trichosanthes kirilowii was measured in the paper in which
the contents of protein and fat were high reached to 32.24% and 52.33% respectively. The suitable
bitter-elimination conditions were found out in which the seeds were put in boiling salt water

10 g AL for about 15 min. At the same time the optimal parameters for seed drying were given in
the paper thatis 100 C for drying temperature 1.5 cm for thickness of layer 2.5 h for drying
time and turning over every 30 min during drying.
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1.2
1.2.1 Ly 3°
GB5009. 3 — 2
85 GB5009.4 -85 GB5009.5 -85 GB5009.6 — 85
GB5009.7 -85 GB5009.9 -85 . 2.1
1.2.2 - — 2.
— — — — 2
— — . Tab.2 The basic composite of the seeds of Trichosanthes kir-
%
% % % % % %
5.22 2.79 52.33 1.82 32.24  2.10 2.50
987654321
2
1.2.4
1 510 15 20 3
30 min 5 NaCl 10 g dL
5
0
5 3.9%
0 0
Ly 33 1 10.5% 10.1%
1 Ly 3
Tab.1 The Ly 3° level factor of orthogonal tests 2.2
A B C
T cm h
1 80 1.5 1.5
2 100 2.0 2.0
3 120 2.5 2.5 4
3

Tab.3 The composite of seeds of Trichosanthes kirilowii compared with those of other melon seeds and nuts

% % % %

% % mg hg mg hg mg hg
5.9 30.1 46.4 10.5 2.4 4.7 70 620 5.3
3.7 19.9 56.4 14.4 2.7 2.9 95 540 5.0
3.4 14.6 60.8 17.2 1.2 2.8 15 550 6.2
1.9 26.6 49.5 16.7 3.0 2.3 50 390 1.7
3.1 14.6 68.7 10.3 1.4 1.9 85 280 2.6
4.0 19.1 48.5 13.8 7.3 7.3 1700 810 22.4
1.6 20.3 54.2 15.3 3.2 5.4 1 200 560 9.9
4.5 27.0 51.8 10.1 1.4 5.2 44 1 100 6.5
5.2 32.2 52.3 3.9 — 2.8 — — —
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4 15 min 20 min
30 min 15 min 100 C 2.5h
15 min 120 C
10 min 100 C
2.5h
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g -
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Tab.4 The effect of water-boiled time on the bitterness of B Sf
seeds of Trichosanthes kirilowii E 4l
min * 2r : ?gﬂ'C'C
-~ 120 T
5 4.1 ¢ L L |
1 2 3 4
10 6-5 HAF /B
15 8.4
20 8.6 !
55 8.8 Fig.1 Relation of bake time and the quality of seeds of
Trichosanthes kirilowii
2.3 2.4
L. 100C 2.5h 8 C 3h 120 Ly 3°
T 2h . 80C 3h 5.
120C 2h A B C
2.
5 Ly 3°
Tab.5 The orthogonal test table of bake temperature spread thickness and bake time
A B C
T cm h
1 1 1 1 3.75
2 1 2 2 5.63
3 1 3 3 5.69
4 2 1 3 7.88
5 2 2 1 5.94
6 2 3 2 6.13
7 3 1 2 7.88
8 3 2 3 6.20
9 3 3 1 4.06
K, 15.07 19.51 13.75 K+ K, +K;=53.16
K, 19.95 17.77 19.64
K; 18.14 15.88 19.77
k| 5.02 6.50 4.58
133 6.65 5.69 6.55
k3 5.81 5.29 6.36

R 1.63 1.21 2.01
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Fig.2 The effect of each level condition to the quality of seeds of Trichosanthes kirilowii
2 100 C 2.5h
1.5 cm 2.5h
C B A A A,
A B C B B C G
1.63 1.21 2.01 C A A, B C; 4
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2 32.24%  52.33%.
1 100 C 2 10 g AL
2 15 min
3
100 C 1.5 cm 2.5h
3 30 min
1 M . 1986.
2 J. 1998 4 12~15..
3 J. 1996 2 76~78.
4 J . 1992 10 22~24.
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6 M . 1992.
7 M . 2000.
8 M . 1994.
9 M . . 1996.



