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Background: Squash by-products are often underutilized despite their potential contribution to the circular economy in food

industries. This research focused on determining the optimal extraction parameters of antioxidants from two Tunisian squash

landraces, karkoubi NGBTUN748 and Bejaoui NGBTUN751, to enrich extract phenolic composition and enhance their antioxidant

capacity,
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Materials/Methods: This study was conducted to identify suitable independent variables and define the experimental

boundaries for effective extraction. Three key factors were selected for the study: extraction temperature, extraction time, and

alcohol percentage. Three by products were studied: fibrous stand, seeds, and peels. Total phenolic content and antiradical

Qcavenging activity were calorimetrically assessed for all extracts. /
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