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Abstract

This study was conducted to determine and compare the nutritional content of the
seeds and pulp of the Cucurbita pepo and Cucurbita Moschata with the aim of
knowing the extent to which they can be used as a main ingredient in the
functional food industry.

Samples of both varieties were collected from the markets of Latakia city during
October and November 2021-2022. The experiments were conducted in the
laboratories of the Faculty of Agriculture and the laboratories of the Higher
Institute of Marine Research at Tishreen University according to the methods
established by the General Association of Chemical Analysts (AOAC), and the
results were treated statistically to determine significant differences and reach
final conclusions.

The analysis results indicated that the amount of moisture and fat was higher in
Cucurbita pepo seeds than in Cucurbita Moschata seeds, while the content of
crude fiber and carbohydrates was higher in Cucurbita Moschata seeds, and pulp,
and the amount of energy was higher in Cucurbita Moschata pulp, on the
contrary, the amount of energy was higher in Cucurbita pepo seed.

A large amount of reducing sugars was found in the pulp and seeds of the
Cucurbita Moschata, while the amount of vitamin C was higher in the seeds of
the Cucurbita pepo but higher in the pulp of the Cucurbita Moschata, and we
found that Cucurbita Moschata seeds were rich in saturated fatty acids while
Cucurbita pepo seeds were rich in unsaturated fatty acids.

The overall results indicate that both varieties with their studied parts are
considered rich in nutrients and functional foods, and it is possible to use the pulp
of one variety with the seeds of the other, depending on the nutrients to be
fortified in the final product.

Keywords: Pumpkin, Cucurbita pepo, Cucurbita Moschata, functional foods



