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Introduction
Pumpkin is accepted to have medical advantages because of its 
carotenoid content. Carotenoids are bioactive mixes with drug 
potential. Carotenoids compound, for example, α-carotene and 
β-carotene respond as provitamin. An in human body, while lutein 
and zeaxanthin are two significant segments of the macular shade 
of the retina. There are numerous broad exploration has been done 
to consider the advantage of these mixes to improve the healthy 
benefit either for human utilization or commercialization purposes. 
The point of this investigation is to recognize the carotenoid 
content in pumpkin from five unique territories in Malaysia. 
Carotenoid content in leafy foods changes because of specific 
factors, for example, assortment, level of development, atmosphere 
or geographic site of creation, a piece of the plant used, climate 
conditions during rural creation, post-reap taking care of, preparing, 
and capacity conditions. In view of these elements, measures could 
be taken to distinguish the individual carotenoid focuses [1]. In this 
investigation, pumpkins from Kelantan, Terengganu, Perak, Kedah 
and Melaka were broke down. HPLC examination was directed to 
investigate the individual carotenoid in pumpkin. The individual 
carotenoids identified were α-carotene; which went from 1.26 
mg/100g to 10.20 mg/100g, β-carotene; 29.16 mg/100g to 154.76 
mg/100g and limited quantity of lutein were recognized gone from 
0.22 mg/100g to 0.46 mg/100g. Anyway lutein compound was 
not distinguished in pumpkin from Perak. The retinol equal was 
likewise determined [2]. Actually, pumpkins in Malaysia are from 
the types of Cucurbitamoschata and Cucurbitamoschata Duchesne. 
Locally, they are known as labumanis and labuloceng among the 
network. Labumanis is planted nearly in each state in Malaysia, 

anyway labuloceng significantly came from Kedah. The diverse 
between them are the shape. Labumanis is circle fit as a fiddle while 
labuloceng resemble a bell.hey are differed in size and shading; the 
youthful natural product is green while the more seasoned is light 
yellow. The tissue thickness is around three centimeters and they 
have sweetish taste with a generally excellent market contrasted 
with different species because of its size with a normal of 1.4 kg per 
piece. The skin which is covered with wax encourages the cycle of 
post collect taking care of as they can be put away for over a half year 
after the reaping cycle. These actual highlights permit ranchers and 
wholesalers to design the creation and showcasing of the yields [3]. 
In Malaysia, the creation of pumpkin (Cucurbitamoschata) from 
the time of 2004 to 2009 was assessed between 3559 as much as 
8058 tones metric for every year. Typically, they are broadly utilized 
in Malaysia food such asmasaklemaklabu, labusira and pengatlabu, 
while its white seeds are dried for 'kuaci' creation. In east shore of 
Malaysia (Kelantan and Terengganu), pumpkins are protected with 
sugars and fill in as treat. 
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