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Background: Pumpkin is grown all over the world, from the United States to China, India, Tunisia, and Europe, being one of the most
economically important species cultivated worldwide. The present study targeted to examine Pumpkin peels, seeds, and fibers'
phenolic contents as well as their antioxidant and antimicrobial capacities. Thus, the aim of this presentationwas (1) to evaluate the

total phenolic content of three organs from three Tunisian varieties (2) to determine their antioxidant activities with in vitro tests (3)

and to evaluate their abilities to inhibit the growth of selected bacteria.
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Materials/Methods: Three Tunisian varieties (Batati, Karkoubi, Bejaoui) were chosen and their mature
fruits were cut and peels, seeds, and fibers were separated then lyophilized and their bioactive compounds
were extracted with aqueous ethanol. The obtained extracts were tested for their total phenolic content

(Folin-Ciocalteu test), antiradical activities (DPPH test) as well as for their antimicrobial activities against

bacterial and yeast strains (P. aeruginosa, S. aureus, S. typhimurium, E. hirae, and C. albicans)
Karkoubi Batati

115.32+ 0.48 300+ 1.08
Karkoubi

76.02+ 0.11 650+ 0.99

147.61+ 0.99
Béjaoui

-

The obtained data highlighted significant differences between the studied thwvars as well as the studied fruit
results analysis'showed the richness of Bejaoui (148 mgéGAE/g DM) in ph ICS, closely followed by Karkoubi

GAE/g DM), as cor ,lf,Jr‘r*O to Batati fruit Whose total phenolic content wasdower than 80 mg GAE/! DM. In addition, fr
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seeds and fiber'ones: The apac1ty of the\studjﬁeg safms to stabilize DPPH radical was quite strong, although being 51gn1f1cantly
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more than 80%. In particular, the gro d InESa andsSsaureus was comple nhibited with 100% growth inhibition. As
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