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<= INTRODUCTION
Pumpkins are widely cultivated and consumed in Algeria, with different cultivars offering various nutritional benefits.!? This research aimed to
comprehensively analyze the composition of three raw cultivars that are popular in Algeria (V1: Cucurbita maxima (Gold nugget Pumpkin), V2: C.
moschata (Butternut Squash), and V3: C. moschata (Musquée de Provengal Squash)), highlighting differences, in nutritional profiling across various fruit

parts (peel, pulp, fibers, and seeds).
<= OUTCOMES EXTRACTION, IDENTIFICATION, AND QUANTIFICATION OF
CAROTENOIDS
PROXIMATE COMPOSTION

Five carotenoids were abundant in all the samples including lutein,
ASHES .
From 4 to 35 % zeaxanthin, a-carotene, B-carotene, and lycopene.
The highest content of carotenoids was found in C. moschata (musquée de
provence squash).
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VI>V2 Figure 2. B-carotene concentration in different pumpkin cultivars.
Figure 1. Proximate composition of the pumpkin
fruit parts MACRO-MICROELEMENTS
FATTY ACIDS PROFILING Table 1. Macro and micro elements content (%) in the different parts
of the Algerian studied cultivars of pumpkin using XRF method
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Peel Flesh Fibro Seed Peel Flesh Fibro Seed Peel Flesh Fibro Seed
us us us

| . " Na__ 028 0,15 0,10 0,32 0,11 021 0,11 0,31 0,14 0,14 0,11 0,11

Palmitic A Oleic A Linoleic A g-Linolenic  Paliiic A Oleic A Linokic A a-Linolenic. ME__218 1,54 1,49 17,06 4,63 1,42 1,16 13,78 4,41 201 3,97 15,02
C10) (CIBIB) €30 A gy (€109 (COH0A] (CF39) A crpangy | 2 0,05 0,02 0,02 003 0,08 0,07 003 045 007 0,05 0,04 0,03
Si_ 0,66 1,19 025 0,13 237 240 127 167 1,65 1,69 041 0,11

4 Flesh ﬁ_ Sasds P 373 1,90 376 42,78 480 5,87 434 3999 572 556 5,19 42,08

S 239 221 311 12,11 3,80 448 4,54 11,49 244 290 502 1123
Cl 294623871294 038 15,11 7,40 9,68 031 1464 993 7,71 0,19
K 52,74 62,02 73,85 24,81 59,29 73,35 72,89 29,34 58,14 72,74 71,11 29,09
Ca 820 684 428 145 9,51 455 578 150 0,04 002 0,04 038
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(€160) (CLETe) (CI020) | (Clnd) (CI68)  (CIEInd) (C18204) (8303  Mn - - - _0l6 - - - 0,114 0,05 0,03 0,03 0,00
; . B T Fe 0,06 0,05 005 032 0,08 0,07 0,06 0,59 002 0,05 0,04 0,03
Figure 3. Fatty acids composition (%) of Pumpkin fruit parts Ni 000 - - 003 000 - - 003 009 005 007 000
Cu__0,01_0,01 001 006 0,03 0,03 002 006 - - - 014

ANTIOXIDANT ACTIVITIES Zn___ 0,04 0,02 0,02 038 0,05 0,03 0,03 031 0,09 007 0,10 0,33

Br__ 0,14 0,10 0,05 - 0,03 0,03 0,02 000 000 - - 003

Rb - 0,01 0,03 0,00 0,03 0,03 0,03 003 0,02 0,02 0,01 0,05
Sr 0,06_0,06_ 0,05 0,00 0,08 0,03 0,06 0,00 12,50 4,74 6,14 1,18
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Figure 4. Antioxidant activity (IC50%) of the different pumpkin
C cultivars from Algeria.
The Cucurbita moschata (butternut squash) cultivar is the
best in terms of the recorded antioxidant activities. The
extracts from the seeds of this species would therefore be
more active than that the mesocarp part.
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<= [ conclusion, this study sheds light on the profiles of Algerian pumpkin cultivars and underscores their potential health benefits
due, to varying nutrient compositions.
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