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Optimization of Pumpkin Sea-buckthorn Compound Puree Based
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Abstract: The purpose of this study is to develop a composite puree combining pumpkin and
sea buckthorn. Chestnut pumpkin and large fruit sea buckthorn puree were used as the primary
ingredients, along with concentrated white peach juice. A combination of single-factor and
orthogonal experimental designs was employed, with color, aroma, texture, and taste serving as
evaluation criteria. Utilizing fuzzy mathematical sensory assessment, the processing parameters
for optimizing the pumpkin and sea buckthorn composite puree were determined, and the taste
characteristics and relevant attributes of the optimized product were assessed. The results
showed that the optimal processing conditions for pumpkin and sea-buckthorn composite puree
was as follows: a pumpkin cooking time of 30 minutes, a mashing time of 4 minutes, an
addition of 10% sea buckthorn pulp, and an addition of 4% concentrated white peach juice.
Under these optimized conditions, the composite puree exhibited vibrant color, delightful sweet-
and-sour taste, rich aroma, and high nutritional value.
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Fig.l Flow chart of preparation of pumpkin sea-buckthorn compound puree
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Tab.1 Test factors and levels of pumpkin sea-

buckthorn compound puree
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Tab.2 Sensory evaluation of pumpkin sea-buckthorn
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Tab.7 Orthogonal test results of sensory scoring of pumpkin sea-buckthorn compound puree
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Tab.8 Comprehensive results of pumpkin sea-

buckthorn compound puree
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Tab.9 Analysis table of orthogonal test results of pumpkin sea-buckthorn compound puree
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6 2 3 1 2 85.20
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kl 81.90 83.80 82.58 82.00
K2 8431 82.19 82.34 8430
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210 FULRE A RIEHEXIERR

Tab.10 Relevant indicators of pumpkin sea-buckthorn compound puree
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