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Abstract – Awareness of recommendations for fruit and vegetable consumption has increased
substantially over the last 20 years. In addition, fruits and vegetables such as pumpkin (Cucurbita
moschata Duchesne) are good sources of many important nutrients, including potassium, vitamin C,
folate, fibre, and numerous phytochemicals. Malaysia produces pumpkin its own, with considerably
large areas of production comparable to its high global demand. However, in reality, there is a
limitation in the commercial production as the local pumpkin is very much dependent on the market
demand as the utilization has been limited to the consumption of fresh product. Thus, the objective of
the study first initiative to provide the information about the pumpkin and second to investigates the
opportunities on commercialized local pumpkin in Malaysia as by products despite various nutritious
it is also listed as prophetic foods. The scientific research that covered a broad range of in vitro to in
vivo studies on the by-products potentials of these fruits is also discussed in detail. The current review
is an update for researchers to have a better understanding of the pumpkin, which simultaneously can
provide awareness to enhance their commercial value and promote their utilization. Malaysia have
potential to growth pumpkin instead of continuously importing. The daily consumption of pumpkins
may provide various health benefits to human. Future investigation is needed to explore the potential
of pumpkin as by products in order to increase its competitiveness and self-sufficiency.
Keywords: Pumpkin, Local Prophetic Foods, Production, Commercialized.
Introduction
Malaysian cash crops are mainly grown in small farms of one to ten acres. A common cash crop
grown by these farms is pumpkin. They mainly grow two pumpkin species, which are Cucurbita
moschata and Cucurbita moschata Duchesne (Margaret et al., 2016; Shazila et al., 2014); the latter is
the most planted cultivar (FAMA, 2014). Due to their short growing period of only two to three
months, Malaysia encourages pumpkin cultivation (Anim Hosnan, 2011). The fruit’s wax-covered
skin enables it to be stored for as long as six months postharvesting. Meanwhile, the current price of
pumpkin (Cucurbita moschata Duchesne) in the Malaysian market is around RM1.50 to RM2.00 per
kilogram. A pumpkin could reach about 3 to 5 kilograms (Agro Mumpung, 2014). In Malaysia,
pumpkins have also been considered for export purposes. Thus, pumpkin is important to the
agricultural sector since it contributes to the national income and export. Despite the declining number
of pumpkin production, the demand is increasing, driven primarily by the sizable population, a
significant rise on per-capita income, awareness, and a growing interest for healthier food products
(Muhammad and Masdek, 2018). Over the last 20 years, recommendation awareness for fruit and
vegetable consumption has significantly risen (CDC, 2011). Fruits and vegetables are rich sources of
such important nutrients as potassium, vitamin C, fibre, and various phytochemicals. Specifically,
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pumpkins contain numerous substances with healthy effects (Shazila et al., 2014). They potentially
provide a number of health functions, including anti-diabetic, anti-carcinogenic, and anti-microbial
potentials. Additionally, consuming pumpkins may prevent the formation of kidney stones and reduce
the effects of blood clotting. However, there is a limitation in commercial pumpkin production; it is
dependent on market demand as it is mainly consumed fresh (Margaret et al., 2016; Shazila et al.,
2014). Since there are many studies reporting on the fruit’s nutrition contents (Dinu et al., 2016; Iwo
et al., 2014; Adams et al., 2011) and health effects (Nishimura et al., 2014; Rakcejeva et al., 2011),
this study aims to, first, provide information about the pumpkin, and, second, to investigate the
opportunities in commercializing pumpkin in Malaysia. In addition to its abundant nutrition, pumpkin
is also listed as a type of prophetic food. Both of these factors indicate the potential for pumpkin to be
commercialized in Malaysia. The importance of the study is to give a better understanding of the
pumpkin itself, which simultaneously can provide awareness to enhance its commercial value and
promote its utilization. This paper begins with an introduction and literature review. The third section
explains the methodology of the research. The fourth section explains the research findings. The final
section concludes the study.
Pumpkin
The pumpkin (Cucurbita) is a cultivar of the squash plant. It is round in shape and has slightly ribbed
skin. Its colour ranges from deep yellow to orange. Inside the shell are seeds and pulp. The fruit is
thought to come from North America. The oldest pumpkin seeds were found in Mexico, dating
between 7000 and 5500 BC (The Pumpkin Patch, 2015). Pumpkins were then brought to Argentina
and Chile, before eventually spreading to Europe and Asia. Regardless of altitude, they are cultivated
in almost all parts of the world (Yadav et al., 2010).
Pumpkins in Malaysia are of the Cucurbita moschata and Cucurbita moschata duchesne species
(Margaret et al., 2016). Among the locals, they are known as labu manis and labu loceng. The former
is cultivated in almost every state, while the latter is primarily grown in Kedah (Shazila et al., 2014)
and Sarawak (Margaret et al., 2016). Their size and colour vary; young fruits are green, while older
ones are pale yellow. The flesh’s thickness is about three centimetres, and it tastes sweet. Due to its
size, it is more demanded relative to other species. These physical features drive farmers and
wholesalers to prioritize the production and sales of the crop (Zaharah et al., 2006).
Soil and Cultivation
Pumpkin is easy to grow. It can be harvested after two to three months of planting, and can be stored
for as long as six months (Margaret et al., 2016). Malaysia’s climate enables year-round production
and exportation of pumpkin. The major pumpkin-producing states are Kelantan, Terengganu, and
Johor (MARDI, 2014). According to Zaharah et al. (2006), pumpkin plantations in Malaysia cover an
area of around 138 hectares, most of which is in Kelantan (79.6 hectares), Terengganu (59.6 hectares),
and Johor (93.5 hectares). According to Anim Hosnan (2016), a hectare of pumpkin comprises around
2,600 of trees. Pumpkins are preferably cultivated in low-lying areas with a spacing of 1.2 m x 2.4 m.
Low-lying areas such as river bottom sites are preferred because of their fertility and drainage.
Though pumpkins can be grown without irrigation, research has shown the benefits of supplemental
irrigation when rainfall is limited (Anthony, 2009).
Natural Resources Conservation Service (2006) reported that fertility recommendations for pumpkins
are not based on soil, but rather are based primarily on crop yield potential, with adjustments made for
soil organic matter content. This will lead to an increase in crop yield. Table 1 shows the total
production of pumpkin in Malaysia for the year 2011 to 2015. In 2011 and 2012, pumpkin production
fell sharply by 19.3 percent. Meanwhile, in 2014 and 2015, domestic production of the fruit had
reduced by 42.4 percent. The decline in production is due to several major factors, such as higher
production costs, restricted access to capital, and incidence of pests and diseases in pumpkin
cultivation (Anim Hosnan, 2011; DOA, 2016; Margaret et al., 2016). However, in 2016, the harvest
areas increased to 1,261 hectares, with a total production of 16,494 tons (Department of Agriculture
Malaysia, 2016).
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Table 1: Total Production (Tonnes) of Pumpkin in Malaysia for Year 2011 – 2015
Source: DOA (2016)
Item/Year

2011

2012

Pumpkin
(Tonnes)

21,534.40

17,382.50

2013

2014

2015

Total

111,144.30 44,525.70 25,651.70 22,023,860.00

Challenges
Among the plant’s diseases is pigmented downy (Pseudomonas cubensis), which attacks the leaves,
leading to yellowish veins. It can be controlled by applying Metalaxyl or carbendazim. In addition,
pumpkin also suffers from a dermal disease (Erysiphe chicorancerum), which invade the lower part of
the leaf, causing it to be yellow and shredded. The disease can be avoided with by spraying chemical
toxins such as carbendazim or tridermorph. Besides that, burned seedlings and damping-off are
caused by three types of fungus (Phythoptora spp, Rhizoctonia spp or Phytium spp). Burned seedling
can be controlled by using herbicides such as mancozeb or melataxyl. Meanwhile, anthracnose disease
is common in pumpkins. It is caused by the fungus (Collectotricum lindemunthiamun), and it can be
controlled by administering Maneb, Zineb, Chlorothalonil, carbendazim or mancozeb (Anim Hosnan,
2011). Pumpkin must be controlled from diseases to promote their growth.
Nutritional Value and Benefits
Pumpkin has several health benefits and nutrition contents. Pumpkins are rich in fibre, vitamins,
minerals, and other beneficial compounds (Djutin 1991). They are trailing or climbing herbs that grow
annually or perennially. They comprise 25 species, and some of them, such as Cucurbita maxima,
Cucurbita moschata and Cucurbita pepo, are economically important (Mayor et al. 2007). As shown
in Table 2, pumpkins are a fine source of such essential nutrients as potassium, folate, and vitamin C
(CDC, 2011). Furthermore, pumpkins also contain polysaccharides, proteins and peptides, para-amino
benzoic acid, phenolic compounds, terpenoids, and sterols (Kuhlmann et al., 1999).
Table 2: Nutrients Composition in Pumpkin
Source: USDA; De Escalada Pla et al., (2005) and Yadav et al. (2010)
Constituent(s)
Amount
Water (g/100 g)
89
Protein (g/100 g)
4·0
Fat (g/100 g)
0·2
Carbohydrate (g/100 g)
2·0
Fibre (g/100 g)
2·4
Ca (mg/100 g)
475
P (mg/100 g)
175
Fe (g/100 g)
0·8
b-Carotene (mg/100 g)
1·0
Thiamin (mg/100 g)
0·08
Riboflavin (mg/100 g)
0·06
Niacin (mg/100 g)
0·3
Ascorbic acid (mg/100 g)
80
Al (mg/g dry weight)
9·21
Co (mg/g dry weight)
0·29
Cr (mg/g dry weight)
2·84
Cu (mg/g dry weight)
15·4
K (mg/g dry weight)
5·70
Mg (mg/g dry weight)
5·60
Na (mg/g dry weight)
6·90
Zn (mg/g dry weight)
113
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Pumpkin consumption could lead to the reduction of prostate cancer risk, joint swelling, and face
wrinkling, in addition to stimulating the functions of kidneys. Moreover, pumpkin is also listed as a
type of prophetic food, as it was consumed regularly by Prophet Muhammad (pbuh). This habit is
indicated by the following Quranic verse and Hadith:
“And We caused a plant of yaqteen (pumpkin) to grow over him.”

(As-Saffat 37:146)

"I accompanied Allah's Apostle to that meal. He served the Prophet with bread and
soup made with pumpkin and dried meat. I saw the Prophet taking the pieces of
pumpkin from the dish." Anas added, "Since that day I have continued to like
pumpkin."
(Hadith No.305, Vol.3, Book 34, Sahih Bukhari)
Pumpkin is considered as beneficial to health because it contains various biologically active
components such as polysaccharides, para-amino benzoic acid, fixed oils, sterols, proteins, and
peptides. The fruit is a good source of carotenoids and gamma-aminobutyric acid. Pumpkin seeds are
valued for their high protein content and useful amounts of the essential fatty acid and linoleic acid
(Yadav et al., 2010). Besides that, pumpkin also offer health benefits such as sharper eyesight, aid
weight loss, reduce cholesterol, reduce cancer risk, protect the skin, and boost the immune system
(Klein, 2014). Thus, pumpkin is a promising raw material for commercialization.
Numerous studies have been conducted on pumpkin (Hashim et al., 2014; Kampuse et al., 2015;
Derossi et al, 2011). It has commercialization potential (Margaret et al., 2016), and can be consumed
fresh, boiled, steamed, or as processed food items such as soup and curry in Thailand (Pongjanta et al.
2006), and in such cuisine as masak lemak labu, labu sira, and pengat labu in Malaysia (Norshazila et
al., 2014). Some downstream products of the fruit are dried white seeds called kuaci and candied
pumpkins (Norshazila et al., 2014). However, the availability of processed pumpkin products is low,
since the market demands fresh pumpkins. Hence, pumpkin has commercialization potential (Nurhuda
et al., 2013) since it is widely planted all over Malaysia (Anim Hosnim, 2015; Shazila et al., 2014;
Margaret et al., 2016) and one of the prophetic food items.
Innovation of Pumpkin as By-products
Innovation has been the focus of many studies throughout the years, and its definition and concept
differ by background and context. In this study, innovation means any novel ideas that lead to
economic advantages. These novel ideas can then be spread to create benefits for both self and society
(Utterback, 2004). Pumpkins are usually consumed fresh or used as soup and puree thickeners
(Pongjanta et al. 2006; Konopacka et al., 2010; Norshazila et al., 2014). Dry pumpkin powder,
meanwhile, is used as natural food colouring, as well as additional flavour and thickener in a variety
of food. Processed pumpkin (Cucurbita moschata Duchesne) products have a potential to be
commercialized since pumpkin is widely planted all over Malaysia (Margaret et al., 2016). There is a
limited amount of study that looks into processed pumpkin products. Therefore, this study will look
into the potential of local pumpkin commercialization in Malaysia based on product innovation. Since
pumpkin planting in Malaysia is mainly for domestic consumption and export (Anim Hosnan, 2010),
there is a potential to commercialize its processed products. Moreover, additional values such as halal
certificate, packaging, and innovation can be included to increase consumer demand. The literature
has listed some processed pumpkin products in the form of powder, snacks, seeds, animal feed, and
pharmaceutical products.
Powder and Bread
Pumpkin powder is produced from mature pumpkin (Cucurbita moschata Duchesne). Pongjanta et al.
(2003) revealed that pumpkin powder is produced by first extracting and drying the pumpkin, which
is then followed by grounding it with a pin mill and sifting it through an 80-mesh sieve. The powder
is cheap to produce, has good quality, and can be used as a beta-carotene supplement in food
products. Moreover, Pongjanta et al. (2004) indicated that the use of 10-20% pumpkin powder in
4

PJSRR (2018) 4(3): 1-10

eISSN: 2462-2028 © Universiti Putra Malaysia Press

place of wheat flour in Thai desserts improves their yellow colour and beta-carotene content. The
desserts are accepted by consumers. Beta-carotene present in pumpkin is converted to vitamin A in
the body and plays a crucial role in the prevention of chronic diseases during adult life due to their
antioxidant abilities (Usha et al., 2010). Meanwhile, introducing pumpkin powder in wheat bread
increases the loaf volume and organoleptic acceptability of wheat bread produced using flour samples
with comparatively poor bread making properties (Pongjanta et al. 2006).
In addition, they reported that wheat flour could be substituted by 20% of pumpkin powder for butter
cake and chiffon cake, and 10% substitution for sandwich bread, sweet bread and cookies. Adding
pumpkin powder progressively gives an initial rise, followed by a decrease, in loaf volume. Other
studies found that adding pumpkin powder to wheat bread increases its quality and nutritional value
(Pongjanta et al. 2006; Rakcejeva et al., 2011). Consuming it is beneficial for most people living in
urban areas, where vitamin A deficiency is common (Chakravarthy, 2000). Young children with
vitamin A deficiency are usually more susceptible to severe infection, particularly dehydrating
diarrhea, complications from measles, and respiratory infection (Usha et al., 2010). One way to
increase vitamin A intake of infants is to incorporate high carotenoid food in their diet (Normah and
Pongjata, 2000). Norfezah et al. (2013) proposed the expansion of snack food using pumpkin powder
as additives. Thus, the extant literature shows that pumpkin powder and bread are beneficial to health.
There is a significant potential to commercialize processed pumpkin products in Malaysia. In addition
to the local and international markets, these products can be another potential source of income for
pumpkin farmers.
Snacks
Pumpkins (Cucurbita moschata Duchesne) grown for their seed for use as a snack product appear to
be a growing market (Clinton et al., 2015). Recently, greater attention has been placed on the
emerging market of ready-to-eat (RTE) snacks such as dried and seasoned pumpkin seeds (Brennan et
al. 2013). Pumpkin products tend to taste naturally sweet and desirable, and the addition of pumpkins
into food increases its beta-carotene. Continuous growth in the snack market has motivated producers
to introduce new products using a variety of ingredients in order to improve appearance and
nutritional values of their products (Norfezah et al., 2013). Convenience, appearance, value, texture,
and taste are some factors driving consumer interest in snack foods (Diane, 2010).
The majority of snack products contain large proportions of wheat, rice, corn, oat, and other grain
products. Sometimes, vegetable powder is also included, though this practice is uncommon. Pumpkin
is abundant in beta-carotene and contains significant pectin and sugar levels (Norfezah et al., 2013).
Products that include pumpkins become sweeter due to the sugar, while pectin contributes a number
of health benefits. The utilization of pumpkin has been limited to the consumption of fresh products as
a vegetable, or thickeners in soups and purees (Konopacka et al., 2010). Dry pumpkin powder is also
used to add colour, flavour, and thickness in a range of foods. A potential avenue for the development
of pumpkin-based products is the snack market. Pumpkin is fully usable not only for human, but also
animals.
Animal Feed
Agricultural residuals are usually utilized to counter animal feed shortage, while at the same time
reduce waste. Agricultural residuals, or waste, are produced following the harvesting of crops. For
pumpkins, their agricultural residuals are usually the by-products that remain after the collection of
pumpkin seeds. These residuals are a good source of carbohydrate and can be used as animal feed,
thereby reducing the accumulation of waste and accordingly pollution (Pirmohammadi et al., 2006).
Another study proposed the possibility of pumpkins as a rich source of crude protein for the poultry
industry (Wafar et al., 2017). Pumpkin has since been used as an alternative feed ingredient in poultry
production (Matthew et al., 2017). As a supplement to regular feed, raw pumpkin can be fed to hens
to help maintain egg production during the winter months (Jacob et al., 2013).
As a good source of protein, fluted pumpkin seeds play an important role in the world of food
production both for humans and animals (Kuku et al., 2014). The use of crop by-products from the
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food industry in animal feeding is a way of reusing resources with a high feeding potential (Tatiana et
al., 2016). Umesiobi (2009) reported that the carcass quality and haematological parameters of the
livestock and poultry fed rations appropriately fortiﬁed with organic compounds, such as the pumpkin
seed meal (PSM), enhance their growth and reproductive performance. Furthermore, extracts from
pumpkin seed and Sorghum bicolour are used to improve the haematological parameters in domestic
rabbits (Adedapo et al., 2002). Since Malaysia is planning to expand the agriculture livestock (ETP,
2010), the commercialization of pumpkin by-products for animal feed is necessary. Thus, innovation
towards animal feeding from pumpkin by-products must be explored to realize the fruit’s potential.
Pumpkin Seeds
Pumpkin seeds are rich in phytoestrogens, healthy fatty acids, protein, and vitamins A and E. They are
also beneficial for health, and may reduce swelling (Tracey, n.d). The seeds are alkalizing, and their
sweet taste made them included in a variety of food items. In addition, they are easily digested by the
body. Pumpkin seeds are green in colour, and they are coated by white shells. Studies have revealed
some health benefits of the seeds, including lowering diabetes risk, weight, cholesterol level, and
boosting mood.
They are rich in omega-3 fatty acids and potentially lower blood pressure level. According to Sojak
and Glowacki (2010), the food-processing, pharmaceutical, and feed industries have become
interested in pumpkin fruit and pumpkin-derived products in the past few years because of the
nutritional and health protective value of the proteins and oil from the seeds as well as the
polysaccharides from the fruit.
Native Americans were the first to consider the therapeutic and nutritious value of pumpkins and their
seeds. They used the seeds to treat parasites, and this practice is recorded throughout their history.
During the 1800s and 1900s, the United States began using pumpkin and its seeds to manage
parasites. In addition, they were used to treat kidney problems and gastric illness. The fruit was then
spread to Europe and other parts of the world by travellers. Presently, Mexico, India, the United
States, and China are the largest pumpkin producers globally, and the fruit and its seeds are everpresent in numerous delicacies (Quora, n.d).
Food Supplement
Pumpkin-based supplemental food may have an anti-inflammatory function, which is beneficial for
arthritis (Yadav et al., 2010). Pumpkin seed oil may reduce blood pressure level (Zuhair et al., 2000).
They found that the interaction of pumpkin seed oil and some hypotensive drugs has a potential effect
on hypertensive animals. Consuming pumpkin seeds-based supplements may also reduce the
probability of crystal formation, subsequently leading to reduced risk of bladder stone formation
(Svjetlana et al., 2016).
At a daily dose of 60 mg per kg of body weight, pumpkin seeds or orthophosphate supplementation
could potentially reduce the occurrence of bladders tones. It could be used to supplement cereal flours
in bakery products, soups, sauces, instant noodle and also as a natural colouring supplement for food
(Noor Aziah and Komathi, 2009; Noor Aziah et al., 2011). Bread made from wheat flour
supplemented by pumpkin flour had good nutritional value and sensory characteristics (See et al.,
2007).
According to Dannenhoffer et al (2001), pumpkins can also potentially lower depression levels, as the
seeds contain a substance called L-tryptophan, which increases the level of serotonin in the brain and
other potential functional benefit is the reduction of blood coagulation. Children suffering from
diarrhoea benefit from the consumption of a dietetic formula comprising pumpkin, chicken, rice, and
vegetable oils (Sotelo and Perez, 2003). The epidermal uses of pumpkins are also aplenty; they can be
used as body masque, massage oil and lotion, and facial masque.
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Conclusion
The first purpose of this review paper is to provide a comprehensive overview of pumpkin in
Malaysia, including its total production, current market price, pumpkin cultivation, incidence of pests
and diseases, yield area, and so on. To achieve the second objective of this study, the
commercialization opportunities for pumpkin-based products has been reviewed. Innovation of
processed pumpkin products such as powder and bread, snacks, animal feed, food supplement, and
pumpkin seed was explored to present new market opportunities for the fruit. It is clear that pumpkins
can be diversified through such innovations. Notwithstanding the above shortcomings, Malaysia has
the potential to grow pumpkin and be independent from imports. Continuous research and innovation,
particularly on processed and by-products, must be made. It is important to carry out research in the
pumpkin sector so that the quality and quantity of the pumpkin can be improved to meet consumer
demand. Nowadays, consumers demand more healthy products. Thus, the government should play a
significant role in improving the pumpkin market with the purpose of satisfying customers’ demands.
In addition, there are many government agencies such as MARDI, FAMA, and SME Corp that can
provide help and encourage entrepreneurs of pumpkin by-products in the aspects of quality and
development product, marketing, financing, and advisory services. Moreover, the daily consumption
of pumpkins may provide various health benefits. Thus, future investigation is needed to explore the
potential of pumpkin-based products and by-products in order to increase its competitiveness and selfsufficiency.
Acknowledgement
This research was funded by the Ministry of Higher Education (MOHE) under the Niche Research
Grant Scheme (NRGS) USIM/NRGS_P6/FEM/8406/52113. Faculty of Economics and Muamalat,
Universiti Sains Islam Malaysia.
References
Adams, G.G., Shahwar, I., Wang, S., Abubaker, M., Samil, K., David, A.G., Channell, G.A., Gordon,
A.M., Harding, S.E. 2011. The Hypoglycaemic Effect of Pumpkin as Anti-Diabetic and
Functional Medicines. Food Research International, 44(4), 862-867.
Adedapo, A.; Dina, O.; Saba, A.; Oladipo,O. 2002: Evaluation of Telfaria Occiden-Talis and
Sorghum Bicolor Extracts Aspotent Haematinics in Domestic Rabbits. Nigerian Journal of
Animal Production 29,88–93
Agro Mumpung. 2014. Cara Menanam Labu Kuning Yang Baik Dan Benar. Available [Online] at
http://agromumpung.blogspot.com/2014/04/cara-menanam-labu-kuning-yang-baik-dan.html.
[Accessed on 4 September 2018].
Al Zuhair, H. A. N. A., El-Fattah, A. A. A., & El-Sayed, M. I. 2000. Pumpkin-Seed Oil Modulates the
Effect of Felodipine and Captopril in Spontaneously Hypertensive Rats. Pharmacological
Research, 41(5), 555–563.
Anim Hosnam. 2017. Labu Manis. Available [Online] at, http://animhosnan.blogspot.my/
2017/01/tanaman-labu-manis-di-tkpm.html [Accessed on 12 April 2018].
Anthony Bratsch. 2009. Specialty Crop Profile: Pumpkins. Virgina Cooperative Extension.
Publication 438-100.
Chakravarthy I. 2000. Food based strategies to control vitamin A deficiency, J Food Nutr 21: 135143.
CDC. 2011. Strategies to Prevent Obesity and Other Chronic Diseases: The CDC Guide to Strategies
to Increase the Consumption of Fruits and Vegetables. Atlanta, U.S: Centers for Disease Control
and Prevention (CDC). Department of Health and Human Services.
Clinton C. Shock, Erik B. G. Feibert, and Lamont D. 2015. Can Pumpkins Be Grown for Snack Seed
Purposes in The Treasure Valley? Bill Buhrig, Malheur County Extension Service, Oregon State
University, Ontario.
Dannenhoffer, J. M., Suhr, R. C., & Thompson, G. A. 2001. Phloem-Specific Expression of the
Pumpkin Fruit Trypsin Inhibitor. Planta, 212(2), 155–162.
De Escalada Pla, M. F., Ponce, N. M., Wider, M. E., Stortz, C., Rojas, A. M., & Gerschenson, L. N.
2005. Chemical and Biochemical Changes of Pumpkin (Cucurbita moschata Duch) Tissue in
Relation to Osmotic Stress. Journal of the Science Food Agriculture, 85(11), 1852–1860.
7

PJSRR (2018) 4(3): 1-10

eISSN: 2462-2028 © Universiti Putra Malaysia Press

Department of Agriculture Peninsular Malaysia. 2016. Hectarage and Production of Vegetables,
Malaysia by Types, 2016. Vegetables and Cash Crops Statistics Malaysia 2016.
Derossi, A., De Pilli, T., Giuliani, R., Orlando, I., Palmieri, L. & Severini, C. 2011. Study on
Prestabilization of Pumpkin (Cucurbita Moschata) by Osmotic Dehydration in Quaternary
Complex Solution. Journal of Food Processing Engineering, 34(2), 398–413.
Diane M. Barrett, John C. Beaulieu, and Rob Shewfelt. 2010. Color, Flavor, Texture, and Nutritional
Quality of Fresh-Cut Fruits and Vegetables: Desirable Levels, Instrumental and Sensory
Measurement, and the Effects of Processing. Critical Reviews in Food Science and Nutrition ,50:
369–389 (2010).
Dinu, V., Harvey, C., Ilderton, A., Marklund, M. & Torgrimsson, G. 2016. Quantum Radiation
Reaction: From Interference to Incoherence. Physical Review Letters, 116(4), 044801.
Djutin, K. E. 1991. Pumpkin: Nutritional Properties. Potatoes and Vegetables, 3, 25-26.
DOA. 2016. Perangkaan Agromakanan 2015 (Buah-Buahan). Putrajaya: Department of Agriculture.
Available [Online] at, http://www.data.gov.my/data/ms_MY/dataset/ bea7af36-8745-4a97-b9c599b52a4a866b/resource/608c2746-ee18-40ba-b044-74a62eebc10e/download/jad-3.4---bpam2015---buah-buahan06-jun-2016.xlsx [Accessed on 16 January 2018].
ETP. 2010. Agriculture, Entry Point Project 7 (Agriculture Livestock). Putrajaya: Economic
Transformation Programme (ETP). Available [Online] at, http://etp.pemandu.gov.my/Agriculture@-Agriculture_-_EPP_7-;_Premium_ Fruits_and_Vegetables.aspx (Accessed on 12 January
2018).
Fahim, A. T., Abd-el Fattah, A. A., Agha, A. M., & Gad, M. Z. 1995. Effect of Pumpkin-Seed Oil on
the Level of Free Radical Scavengers Induced During Adjuvant-Arthritis in Rats.
Pharmacological Research, 31(1), 73–79.
Hashim, N., Onwude, D., & Rahaman, E. 2014. A Preliminary Study: Kinetic Model of Drying
Process of Pumpkins (Cucurbita Moschata) in a Convective Hot Air Dryer. Agriculture and
Agricultural Science Procedia, 2(2), 345–352.
Iwo, M. I., Insanu, M., & Dass, C. A. S. 2014. Development of Immunonutrient from Pumpkin
(Cucurbita Moschata Duchense Ex. Lamk.) Seed. Procedia Chemistry, 13, 105–111.
Jacob, J.; Wilson, H.; Miles, R.; Butcher,G.; Mather, F. 2013: Factors Affecting Egg Production in
Backyard Chicken Flocks. University of Florida IFAS Extension, Gainesville, FL.
Kampuse, S., Ozola, L., Straumite, E., and Galoburda, R. 2015. Quality Parameters of Wheat Bread
Enriched with Pumpkin (Cucurbita Moschata) By-Products. Acta Universitatis Cibiniensis. Series
E: Food Technology, 19(2), 3-14.
Klein, S. 2014. 8 Impressive Health Benefits of Pumpkin. Available [Online] at,
https://www.huffingtonpost.com/2014/09/04/pumpkin-healthbenefits_n_1936919. html [Accessed
on 12 April 2018].
Konopacka, D., Seroczynska, A., Korzeniewska, A., Jesionkowska, K., Niemirowicz-Szcytt, K., and
Plocharski, W. 2010. Studies on the Usefulness of Cucurbita Maxima for the Production of
Ready-To-Eat Dried Vegetable Snacks with a High Carotenoid Content. LWT-Food Science and
Technology, 43(2), 302–309.
Kuhlmann, H. K., Koetter, U., & Theurer, C. 1999. Sterol Contents in Medicinal Pumpkin (Cucurbita
Pepo Convar. Citrullinina Var. Styriaca). In International Symposium of Cucurbits, 492, 175–178.
MARDI. 2014. Statistik Utama Pemasaran FAMA 2014 (Edaran Umum). Selangor: Lembaga
Pemasaran
Pertanian
Persekutuan
(FAMA).
Available
[Online]
at,
http://www.fama.gov.my/documents/10157/f3d27dd0-f3a3-4d94-ac01-bf5dd08022ec [Accessed
on 12 January 2018].
Margaret Chan Kit Yoka, Seraphina Anak Dominic Gisong, Beatrice Anak Modon, Rogaya Rusim.
(2016). Creating New Market in Integrated Agriculture Development Area in Samarahan,
Sarawak, Malaysia – Case Study in the Supply Chain of Cucurbita sp. (Pumpkin). Procedia Social and Behavioral Sciences 224 (2016) 516 – 522. doi: 10.1016/j.sbspro.2016.05.428.
Mattthew, Achilonu, C. Nwafor, I, O. Umesiobi, D and Sedibe, Moosa. 2017. Biochemical Proximate
of Pumpkin (Cucurbitaeae Spp.) and Their Beneficial Effects on the General Well‐Being of
Poultry Species. Journal of Animal Physiology and Animal Nutrition. 102. 10.1111/jpn.12654.

8

PJSRR (2018) 4(3): 1-10

eISSN: 2462-2028 © Universiti Putra Malaysia Press

Mayor, L., Moreira, R., Chenlo, F., & Sereno, A. M. 2007. Osmotic Dehydration Kinetics of Pumpkin
Fruits using Ternary Solutions of Sodium Chloride and Sucrose. Drying Technology, 25(10),
1749–1758.
Muhammad, R. M. and Masdek, N. R. N. M. 2016. Overview of Melon Industry in Malaysia.
Selangor: Malaysian Agricultural Research and Development Institute (MARDI).
Natural Resources Conservation Service. 2006. Soil Fertility Guidelines for Pumpkins. Illinois
Agronomy Technical Note. No. 19 August, 2006.
Nishimura. M, Ohkawara, T., Sato, H., Takeda, H., and Nishihira, J. 2014. Pumpkin Seed Oil
Extracted from Cucurbita Maxima Improves Urinary Disorder in Human Overactive Bladder.
Journal of Traditional and Complementary Medicine, 4(1), 72–74.
Noor Aziah A and, Komathi CA. 2009. Physicochemical and Functional Properties of Peeled and
Unpeeled Pumpkin Flour. J Food Sci 74(7):328-333.
Noor Aziah AA, Komathi CA, and Bhat R. 2011. Evaluation of Resistant Starch in Crackers
Incorporated with Unpeeled and Peeled Pumpkin Flour. J Food Technol 6(12):1054-1060.
Norfezah, M. N. 2013. Development of Expanded Snack Foods Containing Pumpkin Flour and Corn
Grits Using Extrusion Technology. (Doctoral Dissertation, Massey University), Palmerston North,
New Zealand.
Norshazila, S., Irwandi, J., Othman, R. & Yumi Zuhanis, H. H. 2014. Carotenoid Content in Different
Locality of Pumpkin (Cucurbita Moschata Duschene) in Malaysia. International Journal of
Pharmacy and Pharmaceutical Sciences, 6(3), 29-32.
Nurhuda, H. H., Maskat, M. Y., Mamot, S., Afiq, J., and Aminah, A. 2013. Effect of Blanching on
Enzyme and Antioxidant Activities of Rambutan (Nephelium Lappaceum) Peel. International
Food Research Journal, 20(4), 1725–1730.
Quora. n.d. When did pumpkins first appear in Europe from North America? Available [Online] at
https://www.quora.com/When-did-pumpkins-first-appear-in-Europe-from-North-America.
[Accessed on 4 September 2018].
Pirmohammadi, R., Rouzbehan, Y., Rezayazdi, K., and Zahedifar, M. 2006. Chemical Composition,
Digestibility and In Situ Degradability of Dried and Ensiled Apple Pomace and Maize Silage.
Small Ruminant Research, 66(1), 150–155.
Pongjanta, J., Jomduang, S. and Panomwan Na Ayuttaya, R. 2003. Effect of processing and drying
treatment on quality of pumpkin powder. Food J. 33: 68-76.
Pongjanta, J., Phomphang, U., Manon, T., Isarangporn, R. and Thaiou, T. 2004. The utilization of
pumpkin powder in Thai Sweetmeal. Food J. 34: 80-89.
Pongjanta, J., Naulbunrang, A., Kawngdang, S., Manon, T., and Thepjaikat, T. 2006. Utilization of
pumpkin powder in bakery products Songklanakarin, J. Sci. Technol., 28(1), 71-79.
Rakcejeva. T., Galoburda, R., Cude, L., Strautniece, E. 2011. Use of Dried Pumpkins in Wheat Bread
Production. Procedia Food Science, 1, 441–447.
Razzaghzadeh, S., Amini-Jabalkandi, J., and Hashemi, A. 2007. Effects of Different Levels of
Pumpkin (Cucurbita Pepo) Residue Silage Replacement with Forage Part of Ration on Male
Buffalo Calves Fattening Performance. Italian Journal of Animal Science, 6(sup2), 575–577.
See EF, Wan Nadiah WA, Noor Aziah AA 2007. Physicochemical and Sensory Evaluation of Breads
Supplemented with Pumpkin Flour. ASEAN Food Journal 14(2):123-130.
Shahidan, N., Jaswir, I., Othman, R., Hashim, H., and Zuhanis, Y. 2014. Carotenoid Content in
Different Locality of Pumpkin (Cucurbita Moschata) in Malaysia. International Journal of
Pharmacy and Pharmaceutical Sciences, 6(3), 29–32.
Sotelo, Angela and Perez, Lourdes. 2003. Nutritive Value of Chicken and Potato Mixtures for Infant
and Preschool Children Feeding. Journal of the Science of Food and Agriculture. 83. 1205 - 1209.
10.1002/jsfa.1524.
Svjetlana Medjakovic, Stefanie Hobiger, Karin Ardjomand-Woelkart, Franz Bucar, Alois Jungbauer.
2016. Pumpkin Seed Extract: Cell Growth Inhibition of Hyperplastic and Cancer Cells,
Independent of Steroid Hormone Receptors. Fitoterapia. Volume 110, April 2016, Pages 150156.
Tatiana Dumitra Panaite, Rodica Diana Criste, Mariana Ropota, V. Criste, Gabriela Vasile, Margareta
Olteanu, Monica Mitoi, Raluca Socoliuc, and Al. Vlaicu. 2016. Determination of The Feeding
9

PJSRR (2018) 4(3): 1-10

eISSN: 2462-2028 © Universiti Putra Malaysia Press

Value of Food Industry By-Products. Scientific Papers-Animal Science Series: Lucrări Ştiinţifice Seria Zootehnie, vol. 66.
Tracey Roizman. n.d. Pumpkin Seed Health Benefits and Research Studies. Available [Online] at
https://healthyliving.azcentral.com/pumpkin-seed-health-benefits-research-studies-16961.html.
[Accessed on 4 September 2018].
Usha R, Lakshmi M and Ranjani M. 2010. Nutritional, Sensory and Physical Analysis of Pumpkin
Flour Incorporated into Weaning Mix. Mal J Nutr 16 (3): 379-387.
Utterback, J.M. 2004. The Dynamics of Innovation. Educause Review 39(1): 42-51.
Wafar, R. J., Hannison, M. I., Abdullahi, U., and Makinta, A. 2017. Effect of Pumpkin (Cucurbita
Pepo L.) Seed Meal on the Performance and Carcass Characteristics of Broiler Chickens. Asian
Journal of Advances in Agricultural Research, 2(3), 1–7.
Yadav. M., Jain, S., Tomar, R., Prasad, G. B. K. S., & Yadav, H. 2010. Medicinal and Biological
Potential of Pumpkin: An Updated Review. Nutrition Research Reviews, 23(2), 184–190.
Zaharah, A., Wan Azman, W. I., & Albahari, S. 2006. Planting of Pumpkin on Bris Soil. Buletin
Teknologi Tanaman, 3, 35–42.

10

