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Suiro TarasaiMA and Tapaniko Hirose : Study on chemical composition
of Cucurbita Fruit. The amount of water and carbohydrate
contained and the change during the storage.
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Summary

1. Through the analyis of the amounts of water and carbohydrate contained which
account mostly for the quality of Cucurbita fruit among its various components, we
investigated their distributions in the fruit and their changes during the storage.

2 The amount of water contained decreases gradually, and especially in outer and
inner layers of flesh, the percentage of decrease is great. Among three layers of
flesh, the amount of water contained is least in the outer layer of flesh and in the

inner layer of flesh it more than in the intermediate one, but in spite of which, it
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becomes less in the later period of the storge.
3. The amount of the reducing sugar contained is greatest in the intermediate

layer, increasing in the early period of storage, it decreases gradually afterwards.
This is probably due to the consummation of the reducing sugar contained for respira-
tion.

4. Non-reducing sugar increases during the storage except in the inner layer of
flesh. Amount ratio of reducing sugar is nearly same in the early period of storage
but it becomes in the later period greater by three times. In one fruit, the contained
amount decreases as it goes towards inside.

5. The amount of starch contained decreases rapidly in the early period of storage

and afterwards it does not change.



