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Introduction
Purppkin fruits are wi.d.ely apprec-iated and c.onsume.d worldwide. In addition to < Health Benefits of Pumpkin
their balanced nutritional profile, pumpkin species also present valuable
. . - . - . y *Regulates Blood Sugar
bioactive compounds that confer biological and pharmacological properties to j
. . - / *Lowers Cholestrol
them. However, the seeds, peels and fibrous strands resulting from pumpkin / . .
. . R *Anti-Inflammatory
processing are still poorly explored by the food industry. The current study [ . -
. . | *Anti-Depressant pr—
used those fruit components from the genotypes of pumpkin that are \ . ) .
) s . > A *Highly Alkaline
economically significant Algeria to produce bioactive extracts.

*Anti-Oxidants
*Anti-Cancer...
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Material et Methods

The enzymatic inhibition activity of dry samples was performed on three raw
cultivars that are popular in Algeria: V1 Cucurbita maxima (Gold nugget
Pumpkin), V2 Cucurbita moschata (Butternut Squash), and V3 Cucurbita
moschata (Musquée de Provengal Squash), by using various fruit parts (peel,
pulp, fibers, and seeds).

The enzymatic inhibition activities were evaluated by two methods: a-amylase
inhibition and antibrowning assay.

Results and Discussion

The enzymatic inhibition activity are evaluated for the different pumpkin
extracts, is expressed in IC50 (inhibitory concentration 50).

Table 1: Enzymatic activities (IC 50 %) of the different pumpkin cultivars from Algeria. Figure 1: Different pumpkin parts.

V1. Cucurbita maxima (Gold nugget

Samples Pumkin)

Peel Pulp Fibers Seeds

400 —

a-amylase inhibition >400 >400 >400 2::321 300 1 ' .
Antibrowning POD inhibition >400 >400 >400 >400 E 200 ‘ﬁ )
assay PPO inhibition  >400 >400  >400 >400 100 | E—
V2. Cucurbita moschata (butternut 0 ‘u,

Samples squash)

Peel Pulp Fibers Seeds \R/
41 +
a-amylase inhibition >400 >400 >400 114.41
13.52 Figure 2: a-amylase inhibition in seeds of the different pumpkin cultivars from Algeria.
Antibrowning POD inhibition >400 >400 >400 >400

assay PPO inhibition >400 >400 >400 >400
V3. Cucurbita moschata (musquée de

provence squash)

Conclusion and Perspectives

Samples The results showed considerable differences in the enzymatic inhibition

Peel Pulp Fibers Seeds activities amongst the cultivars and the fruit parts. The internal part of the
388.87 + pumpkin fruit (seeds) is the one that revealed the lowest IC50 and the
a-amylase inhibition >400 >400 >400 45.63_ Cucurbita moschata (butternut squash) cultivar is the best in terms of the
: recorded activities.
Antibrownin POD inhibition >400 >400 >400 >400
g assay PPO inhibition >400 >400 >400 >400
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