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O ABSTRACT 0O

Pumpkin fingers were treated with a calcium solution with different concentrations
as well as different durations. The calcium concentrations, the percentages contents of
moisture and ash were were estimated in the samples before and after the treatment with a
sugar solution, Also, the hardness of the samples was studied and linked to the
concentration of calcium in the samples to determine the effect of the soaking process on
absorption of calcium from pumpkin samples. Finally, pumpkin fingers sweet was
evaluated in terms of colour, taste, shape and texture.

It was found that the treatment with the calcium solution had a positive effect on the
hardness of the Pumpkin fingers texture among the range of used concentrations (2.5% -
5%) for different durations (4 - 16) hr, however it had a negative effect on the colour and
taste when treatment duration was increased for more than 12 hr. The sugar solution (pre-
treatment 25%, main treatment 50%) also had a role in reducing the activity water and
improving the final taste of the Pumpkin fingers sweet.
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Unstandardized Coefficients Standardized Coefficients| T Sig.
Bange je Chlalza 3aaga O lalaa
B Std. Error Beta
In(Pre—-Ash %)
o .968 .006 1.000 149.967[.000]
1Y aleyl) s

The dependent variable is In(After-Ash %).
Ll alol das g &) yial)
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Jed) jwid) o X G dua ¥ = XP p S Jal aal sl Adle s oLV 13gd S

Y = X098l J<a) e Adla) moad

il gilly cilaliinay)

I Clabiniay) ) Jsadll 2 Lilaal lehiats bl duh < G dey

culS Ll V) edilie L il o llias 438 720 5240 O gy il () OIS Lovie -
Ugia e 4383 960 5 0 53 Aleleall g8l (gsla plia Al pailiadd)l culS Loy Agial 2508l Goa
Asill S 4283 960 52l Alelaall Aigall b Laty Uln Jpihe ey 13y V) Aial) 3 2l O G (e
cndally ol e Ll Alghal) aiill 358 55 ) ALYl (lad Gl Jpa ey ol dlatia 4 V) T
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S Lt g ) A ulS G Lo Alygla ey il Amidie 3800 Cilase Al Ciliml) (o JZeal) oyl
63 ol Jslaadlly cilege A Al e Jumdl clels 8 3ad 5% S5 63 Sl Jsladdly ciale
dele 12 334 2.5% 35l
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tlua gill
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