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Preliminary dietary safety evaluation on protein concentrates from
pumpkins ( Cucurbita moschata) leaves
HUANG Wei

(Chongqing University of Arts and Sciences, Chongqing 402160, China)

Abstract: The dietary safety of pumpkin leaf protein products was evaluated in this experiment by using standard
methods and experimental models described in the procedures for toxicological assessment on food safety.
The result suggested that the LDy, of pumpkin leaf protein concentrate would be higher than 21.501g/kg -bw,
which indicated the non-acute toxicity of the experimental material according to the procedures for toxicological
assessment on food safety. And,no abnormality was observed after feeding the experimental animals for 30d.
Therefore, it was concluded that the pumpkin leaf protein concentrate experimented should not be acutely toxic
to the experimental animals.
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Table 1 Results of LDs; of Pumpkin leaf protein measured
sy /DEACE ks 24h1y 14dpy
(29) (glkgebw)  ZETIHEML JETHEDL
1 8 3.251 0 0
2 8 8.368 0 0
3 8 17.509 0 0
4 8 21.501 0 0
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Table 2 Effects on mouse food utilization rate of the tested compound

) 24 AHEIEE (o SRR @ TR Z (% pfE
EEE| 13.526+0.416 150.003+5.004 9.012+1.964
oE AR 9.912+1.208 149.996+5.003 6.601+1.432 >0.05
gl 11.320+3.942 152.362+5.576 7.549+1.539
G 11.586+2.541 150. 004+5.001 7.721+3.572
Jiid e i 10.591+1.721 150.003+4.995 7.062+3.426 >0.05
R 11.331+1.517 150. 747+5.428 7.557+3.603
3 AP BRI 5
Table 3  Effects on rat weight of the tested compound
el 2159 YILHARTE (2 B — AR () R () AR () 55 VY AR ()
EEEil 18.030+2.632 22.0482.471 26.123+2.958 28.750+3.457 31.109+4.033
I A 19.388+3.017 22.071+2.561 24.280+2.411 26.471+2.336 28.769+2.571
e 21.707+3.379 24.838+2.278 28.429+0.972 30.733+2.219 31.867+1.920
EEEi| 17.351+0.509 21.332+0.550 25.462+1.590 26.622+2.083 28.850+3.457
I w4idl 16.219+1.734 19.634+2.984 23.318+2.237 25.128+2.738 26.7213.112
el 17.192+1.711 20.373+1.026 23.801+1.883 26.033+2.554 28.493+3.418
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Table 4 Hematology determined results of 30d mouse feeding experiments
P 4151 FEIEWBC (1070 LI4IHRBCI0YL) ML AHGB (/L) YRR (%)  #REATHE (%)
ESEi) 6.203+1.329 9.493+0.943 148.003+3.333 10.801+2.051 72.803+4.732
HHE AR 5.253+1.046 9.663+1.452 142.998+3.082 10.996+1.867 76.750+5.332
Hrd 4.150+0.748 10.057+2.081 154.001+4.497 16.502+2.542 70.449+5.074
ESE 5.752+1.21 9.239+1.321 131.001+4.552 18.604+2.783 67.298+3.090
Tf AR 5.303+0.892 9.912+1.727 147.004+3.743 14.104+2.559 72.247+3.819
gl 4.897+1.036 10.709+1.883 150.001+4.308 14.504+2.074 73.055+3.463
5 S /N B LR 5
Table 5  Effects on mouse viscera body ratios of the tested compound
5 415 ARLE (%) A E (%) AR B (%) A LE (%) B AL (%)
Skl 0.419+0.087 5.587+1.137 0.236+0.059 0.648+0.158 1.032+0.376
HE YR 0.405+0.081 4.492+0.742 0.153+0.010 0.722+0.180 1.058+0.283
el 0.446+0.118 4.304+0.951 0.320+0.072 0.819+0.191 1.207+0.430
TEA 0.591+0.180 5.691+1.085 0.232+0.062 0.842+0.231 1.690+0.572
i Wi 0.452+0.082 4.512+0.650 0.233+0.052 0.847+0.229 1.427+0.462
e 0.554+0.153 4.892+0.972 0.191+0.033 0.810+0.212 1.572+0.510
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