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The correlation between synthetic food additives and their adverse health effects has aroused the concern of
consumers, which increasingly prefer natural food alternatives. On the other hand, industries have faced the
challenge of meeting consumers’ expectations with ready-to-use healthy products with a long shelf life.

The present work aimed to investigate the by-products (seeds, peel, and fibers) of pumpkin industrial
processing as cheap sources of preservative compounds for food application.
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Through these results, It Is possible to point out the potential of pumpkin by-products as sources of
preservative compounds, contributing to the gradual reduction of synthetic additives in food. On the other
hand, It also promotes more sustainable industrial processes, by reusing pumpkin by-products.
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