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ABSTRACT 

 
The properties of sheets produced from pumpkin juice and its blends with carrot, orange and lemon. 

Pumpkin puree and apricot puree and their blends were, also, studied. The results indicated that the best blends 
were 40% Pumpkin juice + 40% Orange juice+ 20% Carrot juice  followed by blend contained 50% Pumpkin 
juice + 50% Orange juice followed by the blend contained 33% Pumpkin juice + 33% Orange juice+ 33% 
Carrot juice. 100% pumpkin juice sheet had a lower acceptability. While in case of pumpkin puree, apricot 
puree and their blends, the 100% apricot sheet had an excellent score followed by blend contained 25% and 50% 
apricot puree followed by blend contained 75% pumpkin puree. Sheet made from 100% pumpkin puree had 
highly undesirable differences compared to pure apricot puree sheet. 
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Introduction 

 
Pumpkin fruit, the  most commonly squash fruit, is orange in color when ripe and has been traditionally 

used as human and animal feed. In culinary terms, it is widely regarded as a vegetable. It has numerous culinary 
uses either as a vegetable or as an ingredient in pies, soup, stews, bread and many other dishes. Pumpkin is a 
seasonal crop, and since fresh pumpkins are very sensitive to microbial spoilage, even at refrigerated conditions, 
they must be frozen or dried (Doymaz, 2007). Pumpkin has a good shelf-life and it contains carotene, water-
soluble vitamins and amino acids. It is very important to have knowledge about its nutritive value in order to 
encourage the increase in its consumption and usage for nutritional and technological applications. Pumpkins 
are relatively low in total solids, usually ranging between 7% and 10% (Alibas, 2007). Its unique constituents, 
rich in antioxidants and vitamins, allow the pumpkin to have an important health-protecting effect. In fact, the 
higher values of lipophilic substances such as carotenoids, present in pumpkin varieties can significantly 
contribute in increasing the uptake of pro vitamin A and lutein, one of the carotenoids with special physiological 
functions (Murkovic et al., 2005). Carotenoids present in pumpkin are among the phytochemical components 
believed to reduce the risk of developing some degenerative diseases and are responsible for the attractive color 
of many fruits and vegetables. The yellow to orange color of the pumpkin flesh arises from this group of 
substances. Additionally, the good performance of the pumpkin-fiber products in relation to water and glucose 
highlights the possibility of their usage as food ingredients (Escalada et al., 2006). Pumpkin flesh is a delicious 
and fully appreciated additive in a diversity of products for children and adults. Pumpkin fruits are being 
processed to obtain juice, pomace, pickles and dried products. Drying process is one of the most widely used 
methods for food preservation and its objective is to remove water from food to a low level in which microbial 
spoilage and deterioration reactions are greatly minimized. Moreover, it provides an extended shelf-life, 
originates smaller space needs for storage and lighter weight for transportation (Doymaz, 2007 and Ertekin and 
Yaldiz, 2004). Since, the pumpkin is poor in taste and carbohydrates but higher in vitamins, specially, 
provitamin A, antioxidants and minerals, it is mixed with orange or carrot to improve of its nutritional and 
sensory properties. 

In 2005, the pumpkin production was extended to 18,978,328 Tones all over the world and the five major 
pumpkin producing countries in the world are China, India, Ukraine, Egypt and United States (FAO, 2005). 

The aim of this study is to : (i) Study the properties of the sheet produced from pumpkin, orange, carrot and 
lemon juices or their blends together as well as the sheets produced from pumpkin puree and apricot puree or 
their blends; (ii) evaluate the nutritional value of the produced sheet and the suitable adding ratio of all blends 
and (iii) the sensory evaluation of the products and the statistical analysis of the proceeding data. 
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Material And Methods 
 
Materials: 

 
Aliquots of new registered pumpkin grown in Kafr El-Sheakh governorate-Egypt, were purchased at 2010-

2011 season were used in this study. Acid orange, carrot roots, lemon fruits and apricot grown in Egypt were 
obtained from the local market and kept at 5oC until used.  
 
Sample preparation: 

 
Fruits were washed in running tap water and stored in a refrigerator at 5oC and 80–90% until use (1–2 

months). The raw materials were washed and peeled, then pumpkin flesh was cut to 10 mm cubes pumpkin 
seeds and peels were removed and the flesh was blanched at 90 oC for 10 min. Pumpkin, orange and carrot 
samples were blended using kitchen machine to obtain their juices as recommended by Kowalska et al., (2008). 
 
Blends preparation: 

 
Two kinds of products were prepared, the first one was composed of juice blends and the second was 

composed of puree blends. The juice blends preparation was carried out as follows: 100% Pj which was 
composed pumpkin juice pure;  100% Oj which was composed orange juice pure; 100% Cj which was 
composed carrot juice pure; 40%(Pj) + 40% (Oj)+ 20% (Cj) which was composed of 40% pumpkin +40% 
orange +20% carrots; 33%(Pj) + 33% (Oj)+ 33% (Cj) which was composed of 33% pumpkin +33% orange 
+33% carrot; 50%(Pj) + 40% (Oj)+ 10% (Cj) which was composed of 50% pumpkin +40% orange +10% carrot; 
50%(Pj) + 25% (Oj)+ 25% (Cj) which was composed of 50% pumpkin +25% orange +25% carrot; 50%(Pj) + 
50% (Oj) which was composed of 50% pumpkin +50% orange and 60%(Pj) + 20% (Oj)+ 20% (Lj) which was 
composed of 60% pumpkin +20% orange +20% lemons. 

Puree blends were also prepared as follows: 100% Ap which was composed of apricot puree pure; 100% Pp 
which was composed pumpkin puree pure;  25%(Ap) + 75% (Pp) which was composed of 25% apricot puree + 
75% pumpkin puree;  50%(Ap) + 50% (Pp) which was composed of 50% apricot puree + 50% pumpkin puree 
and 75%(Ap) + 25% (Pp) which was composed of 75% apricot puree + 25% pumpkin puree. 
 
Drying process: 

 
To prepare the produced sheets, all juice and puree blends were dried in a air-forced drier oven model (Shel 

Lab 1370 FX Sheldon Manufacturing, Inc.). The  studied juice and puree blends were placed in thin layers on 
trays in the oven at 60-70 oC as described by Kavak Akpinar et al., (2006). 
 
Determination of the chemical properties: 

 
The chemical properties (moisture content, total carbohydrates, lipids, proteins, ash, crude fiber, Total 

soluble Solids (TSS), pH and turbidity) for all fresh materials and dried sheet samples were determined 
according to AOAC (2005) methods. 

 
Total carotenoids content: 

 
Carotenoids were extracted using 80% acetone and colorimetry determined at the wavelengths of 470, 646 

and 663 nm according to the method described by Rumin´ska et al., (1990). 
 
Color parameters: 

 
The color of the tested sheets was measured using a spectro-colorimeter (Tristimulus color Machine) C/E 

lab color scale (Hunter, Lab Scan XE, Germany) Calibrated with a white standard tile of hunter lab color 
standard (LX No. 16379): X=77.26, y-81.94 and Z=88.14 (L*=92.71; a*=-0.89; b*=-0.18). The color 
parameters were calculated using Hunter Scotfield's equation as follows: 

H* = tan-1 (b*/a*)  
Saturation = square root of (a2* + b2*)  
Where:  L* indicates lightness, a* is the + redness, and b* is the +yellowness. The Hue (H)*, and used to 

describe the color change during drying as explained by Soysal (2004) and Hunter (1975). 
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Rehydration ratio: 
 
Rehydration ratio was calculated according to the method descried by Charm (1971). Rehydration ratio and 

hydration coefficient were calculated from the following equation: 
Rehydration Ratio = R/M 
Hydration Coefficient = R (100-M1) / 100 (A – M2) 
M= ((R-D) × 100)/R 
Where:- 
M = Percentage of moisture content of the rehydrated sample. 
R = weight of the rehydrated sample. 
D = weight of the dry matter content of rehydrated sample. 
A = weight of the dried sample. 
M1 = Percentage of moisture content of the fresh sample. 
M2 = Percentage of moisture content of the dried sample. 

 
Sensory evaluation: 
 

Sensory evaluation was carried out by ten well trained panelists from Food Science and Technology 
Department, National Research Center for all dried sheets after cooling according to the method described by 
Bennion and Banford (1983). 
 
Statistical analysis: 

 
Results were statistically analyzed using SPSS statistical package (Version 9.05) according to 

Rattanathanalerk et al., (2005), analysis of variance (ANOVA), Duncan’s multiple range test and least 
significant difference (LSD) was chosen to determine any significant difference among various treatments. 
 
Results And Discussion 
 
1. Chemical composition: 
 

The proximate analysis of pumpkin, orange, carrot and lemon juices were presented in Table (1). The 
current data indicate that pumpkin juice possessed 0.89% protein. Such amounts is more closed to that found in 
both of carrot and orange juices (0.86 and 0.82%, respectively). The protein content of lemon juice (0.37%) was 
significantly differed than that found in the previous juices. Such patterns are in agreement with that found by 
See et al., (2007), Essien et al., (1998) and Egbekun et al., (1998). Carrot juice had a higher content of ash and 
lipids (0.70 and 0.25%, respectively), while, orange and lemon juices had a higher content of carbohydrates 
(11.68 and 9.19%, respectively) followed by carrot (8.48%) and the lowest content was found in pumpkin juice 
(5.94%). Such results are concurrent with that detected by  Garau et al., (2007), Arevalo-Pinedo and Murr 
(2007) and Ziena (2000). 
 
Table 1: Proximate composition (% as wet bases) of the tested fresh juices 

Lemon juice Carrot juiceOrange juicePumpkin juiceSamples 
89.82 
0.37 
0.23 
0.24 
0.15 
9.19 

89.02 
0.86 
0.74 
0.25 
0.65 
8.48

84.70 
0.82 
0.25 
0.18 
2.37 
11.68

91.4 
0.89 
0.48 
0.14 
1.15 
5.94

Moisture 
Crude Protein 
Ash 
Crude lipids 
Crude fibers 
Carbohydrates* 

* carbohydrate contents were calculated by difference 
 

Data in Table (2) exhibited the proximate analyses of pumpkin puree and apricot puree. Data indicated that 
the pumpkin puree was higher in crude protein and crude fiber compared to apricot puree while the apricot 
puree was higher in carbohydrates, ash and crude lipids compared to pumpkin puree. These results are in 
agreement with the data obtained by Fennema et al., (2004) and Ali et al., (2011). 
 
Table 2: Proximate composition (% as wet bases) of pumpkin and apricot puree 

Apricot puree Pumpkin puree Samples 
82.7 
0.66 
0.70 
1.18 
3.50 
11.26 

84.6 
1.03 
0.54 
0.25 
6.49 
7.09 

Moisture 
Crude Protein 
Ash 
Crude lipids 
Crude fibers 
Carbohydrates* 

* carbohydrate contents were calculated by difference 
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TSS, pH and turbidity of pumpkin, orange and carrot juices and their blends are presented in Table (3). The 
results indicated that the TSS values were higher in carrot juice sample followed by orange and pumpkin juice 
samples. pH values of orange juice was the lowest (4.80), whereas, their values reached 7.19 and 7.68 in case of 
pumpkin and carrot, respectively. Turbidity of carrot juice was lower (0.1) than that of both pumpkin and orange 
juice whom possessed the same turbidity (0.4). 

Consequently, blends originated by higher ratio of any juice, possessed higher values of specified 
parameter, would containing higher values of the corresponding parameter. But, in general, the pH values of the 
blended juices were ranged between 5.03 in case of Pj+Oj+Lj (60+20+20%, respectively) and 5.71 in case of 
Pj+Oj+Cj (50+25+25%, respectively). The TSS values were, also, ranged between 13.5% in case of Pj+Oj+Cj 
(50+25+25%, respectively) and 6.50% in case of Pj+Oj+Lj (60+20+20%, respectively). Variations in turbidity 
in the different tested blends were very minor (they ranged between 0.2 and 0.4) due to that the pumpkin 
possessed the same turbidity value of orange juice. 
 
Table 3: pH, TSS and turbidity values of pumpkin juice and its blends with other juice sheets 

Sheet samples of pH TSS Turbidity 
100% Pj  
100% Oj  
100% Cj  
40%(Pj) + 40% (Oj)+ 20% (Cj). 
33%(Pj) + 33% (Oj)+ 33% (Cj). 
50%(Pj) + 40% (Oj)+ 10% (Cj). 
50%(Pj) + 25% (Oj)+ 25% (Cj). 
50%(Pj) + 50% (Oj). 
60%(Pj) + 20% (Oj)+ 20% (Lj). 

7.19 
4.80 
7.68 
5.45 
5.60 
5.28 
5.71 
5.32 
5.03 

7.00 
12.50 
15.50 
8.00 
7.00 
7.50 
13.50 
10.00 
6.50 

0.4 
0.4 
0.1 
0.3 
0.3 
0.3 
0.3 
0.4 
0.2 

Where: (Pj) = pumpkin juice, (Oj) =orange juice, (Cj) = carrot juice, (Lj) lemon juice 
 

Data presented in Table (4), related to the TSS, pH and turbidity values of pumpkin and apricot puree and 
their blends, showed the same pattern which was previously mentioned in Table (3) discussion which was 
related to the tested juices and their blends.whereas, due to that the apricot puree is more acid than the pumpkin, 
the highest acidity (pH = 5.79) was noticed in the Ap+Pp (75+25%) blend and the lowest one (pH = 6.70) was 
noticed in case of Ap+Pp (25+75%). The highest TSS was found in case of the former puree blend (Ap+Pp, 
75+25%) and the lowest was in the later case (Ap+Pp, 25+75%) because of the higher TSS value of apricot 
(18.42%) than pumpkin (6.75%). On the other hand, turbidity of puree blends shoud the same value, due to the 
similarity of such parameter in both of apricot and pumpkin puree.  
 
Table 4: pH, TSS and turbidity values of pumpkin puree and its blends with apricot puree sheets 

Sheet samples of pH TSS Turbidity 
100% Ap 
100% Pp  
25%(Ap) + 75% (Pp). 
50%(Ap) + 50% (Pp). 
75%(Ap) + 25% (Pp). 

5.32 
7.15 
6.70 
6.25 
5.79 

18.42 
6.72 
9.65 
12.57 
15.51 

0.6 
0.6 
0.6 
0.6 
0.6 

Where:(Ap)= Apricot puree and (Pp)= Pumpkin puree. 
 
Physical properties: 
 
Color: 

 
Data presented in Tables (5 and 6) contained the L*, parameter values of the tested sheets. It indicates the 

lightness of pumpkin and its blends with other juices sheets. Samples obtained from pumpkin juice and its 
blends were darker (lower L* value) than pumpkin pure puree. There is a slightly vartiation such parameter 
which seemed to be attributed to the lower carotenoid content in other juices than that found in absolute pure 
pumpkin juice. The current data on carotenoids content of orange juice and carrot juices are in agreement with 
that obtained by Timmermans et al., (2011) and Patras et al., (2009) respectively. 

Such confirming was concurrent with Alibas (2007) who found that using the sheet making from pumpkin 
juice and its blends have lighter properties (L* values ranging from 46.42 to 44.74) as a result of increasing the 
pumpkin juice ratio. It was due to the lightest dried materials which were obtained from pumpkin in comparison 
to the other juices examined ones (Biesiada et al., 2006).  

Data presented in the same Table showed that the sheets contained higher ratios of pumpkin or carrot juices 
possessed higher redness values (a* value ranged from  32.65 for 40%(Pj) + 40% (Oj)+ 20% (Cj) sheet to 16.57 
for 50%(Pj) + 25% (Oj)+ 25% (Cj) blend). It was due to the increasing in carotenoids in juice blends. Sheets of 
100% pumpkin juice exhibited the highest values of the parameter a*, which is attribute to the high content of 
carotenoids in pumpkin (75.33 µg/100ml).  
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Table 5: Hunter instrument measurements of pumpkin juice and its blends with other juice sheets 
Sheet samples of L* a* b* a/b Saturation Hue Carotenoids 

µg/100ml 
Pumpkin slices 
100% Pj  
100% Oj  
100% Cj  
100% Lj  
40%(Pj) + 40% (Oj)+ 20% (Cj). 
33%(Pj) + 33% (Oj)+ 33% (Cj). 
50%(Pj) + 40% (Oj)+ 10% (Cj). 
50%(Pj) + 25% (Oj)+ 25% (Cj). 
50%(Pj) + 50% (Oj). 
60%(Pj) + 20% (Oj)+ 20% (Lj). 

71.13 
47.59 
59.41 
41.42 
92.88 
46.42 
45.74 
47.08 
47.05 
44.74 
48.02

28.36 
24.71 
8.22 
20.04 
69.04 
32.65 
27.49 
25.18 
16.57 
27.82 
24.5

62.77 
63.82 
62.82 
23.22 
14.02 
55.36 
53.14 
53.56 
56.32 
54.02 
53.98

0.45 
0.39 
0.13 
0.86 
4.92 
0.59 
0.52 
0.47 
0.29 
0.51 
0.45

68.88 
68.44 
63.36 
30.67 
70.45 
64.27 
59.83 
59.18 
58.71 
60.76 
59.28

65.68 
68.83 
82.55 
49.20 
11.48 
59.47 
62.65 
64.82 
73.60 
62.75 
65.59 

68.88 
75.33 
26.02 
78.89 
nd 
55.41 
58.81 
54.99 
62.52 
49.82 
50.42 

Where: (Pj) = pumpkin juice, (Oj) =orange juice, (Cj) = carrot juice, (Lj) lemon juice  nd= not determined 
 

The highest values of yellowness were detected in sheets of pure pumpkin juice. Values of the yellowness 
parameter b* were ranged from 63.82 for the Pumpkin juice sheet to 53.14 for the 33%(Pj) + 33% (Oj)+ 33% 
(Cj) sheet blend. Concurrent with that found by Nawirska et al., (2009). It could be also found that total 
carotenoids in pumpkin juice was 85.33 and the result was harmonized to results of Shi et al., (2010). 
 
Table 6: Hunter instrument measurements of pumpkin puree and its blends with apricot puree sheets 

Sheet samples of L* a* b* a/b Saturation Hue Carotenoids 
µg/100ml 

100% Ap 
25%(Ap) + 75% (Pp). 
50%(Ap) + 50% (Pp). 
75%(Ap) + 25% (Pp). 
100% (Pp). 

48.32 
43.57 
42.05 
41.44 
50.80 

13.96 
14.82 
16.14 
18.37 
27.77 

22.74 
20.32 
20.07 
20.14 
28.34 

0.61 
0.73 
0.80 
0.91 
0.98 

26.68 
25.15 
25.75 
27.26 
39.68 

58.45 
53.90 
51.19 
47.63 
45.58 

70.35 
69.44 
69.00 
69.89 
68.65 

Where:(Ap)= Apricot puree and (Pp)= Pumpkin puree  
 

The values of b* and L* parameters of apricot and pumpkin puree were slightly differed. The a* (redness 
values) parameter ranged from 13.96 for 100% apricot puree sheet to 27.77 for 100% pumpkin puree sheet. It 
was due to the increment of dietary fiber in pumpkin puree which adsorbe more carotenoids and thus led the 
puree appeared to be more red than the other sample which contained the same contents of carotenoids but had 
less content of fibers. Sheets of 100% pumpkin juice exhibited the highest values of the a* parameter, which is 
attributable to the high content of carotenoids (68.65 µg/100ml) in pumpkin. This confeirmed the article of 
Nawirska et al., (2009) who reported that the a* parameter was very well correlated with the carotenoid 
contents. 
 
Rehydration ratio: 

 
The effect of orange and carrot juices addition to pumpkin juice on rehydrated sheets quality properties are 

presented in Tables (7 and 8). The obtained results indicated that there were significant differences for 
rehydration ratio of sheets manufacturing by the different blends. The hydration ratio was increased by 
increasing orange juice ratio. Since, it was increased in case of 40:40:20 Pj: Oj:Cj and 50:50 Pj:Oj sheets (7.1 
and 7.2, respectively). It could be also noticed that the moisture content of rehydrated sheet produced from 
pumpkin juice blended with ratios 40:40:20 Pj: Oj:Cj and 50:50 Pj:Oj sheet reached to 87.57 and 88.21%, 
respectively. While it was decreased to 84.10% in pure pumpkin juice sheet. Hydration coefficient of rehydrated 
sheet of 40:40:20 Pj: Oj:Cj and 50:50 Pj:Oj was 1.55 and 1.45, respectively, while it was 1.25 in rehydrated pure 
pumpkin juice sheet. 

 
The hydration ratio was increased by increasing specified components possessed more dietary fibers, total 

soluble solids and total soluble sugars since dietary fiber had hydrophilic properties and caused increasing in 
hydration coefficient (El-Hadidi, 2006). 
 
Table 7: Rehydration ratio, moisture content and hydration coefficient of the tested rehydrate of pumpkin juice and its blends with other 

juice sheets 
Sheet samples of Rehydration ratio Moisture content of rehydrate 

sample % 
Hydration 
coefficient 

100% (Pj) 
40%(Pj) + 40% (Oj)+ 20% (Cj). 
33%(Pj) + 33% (Oj)+ 33% (Cj). 
50%(Pj) + 40% (Oj)+ 10% (Cj). 
50%(Pj) + 25% (Oj)+ 25% (Cj). 
50%(Pj) + 50% (Oj). 
60%(Pj) + 20% (Oj)+ 20% (Lj). 

1 : 6.6 
1 : 7.1 
1 : 6.9 
1 : 6.7 
1 : 6.7 
1 : 7.2 
1 : 6.8 

84.10 
87.57 
87.11 
85.89 
86.25 
88.21 
86.11 

1.25 
1.55 
1.52 
1.47 
1.50 
1.45 
1.49 

Where: (Pj) = pumpkin juice, (Oj) =orange juice, (Cj) = carrot juice, (Lj) lemon juice. 
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Table 8: Rehydration ratio, moisture content and hydration coefficient of the tested rehydrate of pumpkin juice and its blends with other  
              puree sheets 

Sheet samples of Rehydration ratio Moisture content of rehydrate 
sample % 

Hydration 
coefficient 

100% (Ap)  
25%(Ap) + 75% (Pp). 
50%(Ap) + 50% (Pp). 
75%(Ap) + 25% (Pp). 
100% (Pp). 

1 : 6.6 
1 : 7.1 
1 : 6.9 
1 : 6.7 
1 : 6.7 

84.10 
87.57 
87.11 
85.89 
86.25 

1.25 
1.55 
1.52 
1.47 
1.50 

Where: (Ap)= Apricot puree and (Pp)= Pumpkin puree. 

 
Organoleptic evaluation: 

 
Statistical analysis of organoleptic evaluations data of dried pumpkin juice sheets and its blendes with 

orange, carrot or lemon juices are shown in Tables (9 and 10). The obtained data revealed that all properties of 
50:50 Pj:Oj and 40:40:20 Pj: Oj:Cj sheets have higher scores and have not any significant difference followed 
by 50:40:10 Pj: Oj:Cj sheet with significant differences and followed by 33%(Pj) + 33% (Oj)+ 33% (Cj) sheet 
and then followed by 50%(Pj) + 25% (Oj)+ 25% (Cj) sheet and  60%(Pj) + 20% (Oj)+ 20% (Lj) sheet. The pure 
pumpkin sheet had the lowest score in all organoleptic estimation properties values. It could be concluded that 
the sheets produced by addition of orange juice to pumpkin juice by 1:1 ratio or pumpkin juice, orange juice and 
carrot juice by 40:40:20 ratio were accepted and have highest scores. Whereas blends contained pumpkin juice, 
orange juice and carrot juice by the  50:40:10 ratios were have slightly differences compared to sheet produced 
by 1:1 ratio from orange juice and pumpkin juice. The differences were increased in 50%(Pj) + 25% (Oj)+ 
25% (Cj) sheets and were more increased in 60%(Pj) + 20% (Oj)+ 20% (Lj) sheet number. 
 
Table 9: Organoleptic test values of the tested juice blend sheets 

Sheet samples of Flavor Taste Color Texture Appearance 
100% (Pj) 
40%(Pj) + 40% (Oj)+ 20% (Cj). 
33%(Pj) + 33% (Oj)+ 33% (Cj). 
50%(Pj) + 40% (Oj)+ 10% (Cj). 
50%(Pj) + 25% (Oj)+ 25% (Cj). 
50%(Pj) + 50% (Oj). 
60%(Pj) + 20% (Oj)+ 20% (Lj). 

7.0f±0.02 
9.6 a±0.03 
8.4c±0.08 
9.0b±0.03 
8.1d±0.03 
9.8a±0.04 
7.4e±0.06 

5.6f±0.05 
9.3a±0.02 
8.0c±0.04 
8.5b±0.07 
7.5d±0.04 
9.5a±0.06 
6.2e±0.09 

7.5d±0.01 
9.5a±0.05 
9.0b±0.04 
9.4ab±0.06 
8.2c±0.03 
9.7a±0.02 
8.0cd±0.02 

5.1f±0.01 
9.2a±0.04 
8.5c±0.03 
9.0b±0.06 
8.0d±0.04 
9.4a±0.01 
6.7e±0.07 

7.0e±0.03 
9.5a±0.04 
8.5c±0.05 
9.0b±0.03 
7.5d±0.04 
9.5a±0.07 
7.5d±0.08 

Where: (Pj) = pumpkin juice, (Oj) =orange juice, (Cj) = carrot juice and (Lj) lemon juice. 
 
Values, within the same coulmn, followed by the same letter is not significant different at 0.05 level.: 

 
On the other hand the statistical analysis of the organoleptic evaluations pumpkin puree sheets and its blendes 

with apricot puree are shown in Table (10). Data exhibited that all the attributes of sheets made from apricot puree 
pure or their blendes with 25 and 50% of pumpkin puree showed insignificant differences. But 50% apricot puree 
addition had slightly differences. While in the blends obtained more than 50% of pumpkin puree sheets were 
obtained were exhibited low scores and showed highly significant differences in the tested properties. 

 
Table 10: Organoleptic test values of the tested apricot and pumpkin puree blend sheets 

Sheet samples of Flavor Taste Color Texture Appearance 
100% (Ap) 
25%(Ap) + 75% (Pp). 
50%(Ap) + 50% (Pp). 
75%(Ap) + 25% (Pp). 
100% (Pp). 

9.5a±0.02 
9.4 a±0.04 
9.3ab±0.02 
7.5b±0.01 
7.1c±0.02 

9.6a±0.08 
9.4a±0.05 
9.2b±0.04 
8.5c±0.03 
6.5d±0.06 

9.4a±0.02 
9.4a±0.04 
9.2a±0.05 
8.4b±0.07 
7.2c±0.06 

9.0a±0.08 
9.0a±0.09 
8.6b±0.02 
8.2c±0.01 
6.6d±0.02 

9.1a±0.06 
9.3a±0.06 
9.0a±0.04 
8.0b±0.08 
7.0c±0.01 

Where: (Ap)= Apricot puree and (Pp)= Pumpkin puree. 
 
Values, within the same coulmn, followed by the same letter is not significant different at 0.05 level.: 
 
Conclusion: 

 
Results indicated that drying of pumpkin-orange-carrot juices blend was the best for panelists followed by 

pumpkin-orange juices blend, pumpkin-carrot juices blend and pumpkin pure sheet. The obtained data indicated 
that the best blends were those coposed of 40% Pumpkin juice + 40% Orange juice+ 20% Carrot juice and 50% 
Pumpkin juice + 50% Orange juice. Whereas, 100% pumpkin juice sheet possessed a lower acceptable. While 
sheets contained 25% and 50% apricot puree had slightly differences compared to sheet contained pure apricot 
puree. Pure apricot puree sheet had an excellent score followed by 25% apricot puree followed by 50% apricot 
puree. 100% pumpkin puree sheet had a lower acceptability score and was highly differed compared to blend 
contained 100% apricot puree. 
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