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The Cucurbitaceae is a family of economically important species which fruits are used for nutrition and medicinal purposes. Most species of Cucurbitaceae are oilseeds and their kernels have tremendous food values. Cucumis melo L. is consumed in the summer period because the pulp is very refreshing and sweet, with a pleasant aroma. The potential supply of lipid from fruits and fruit by-products may be enormous and should be investigated. In this context, the objective of the present work was to evaluate the chemical composition of Cucumis melo L. seed oil. The results of proximate analysis of Cucumis melo L. seeds show that the contents of protein and ash were 21.26% and 1.95%, respectively. Besides, the Cucumis melo L. seeds were rich in fat (29.95%) and have good potential as a source of oil. However, the content of moisture was low (5.16%), which was beneficial for prolonging the shelf life of the seeds. The high iodine value of the seed oil (139.5 g I2/100g oil) is due to its high content of unsaturated fatty acids and indicates that it has the good quality of edible oil. The main fatty acid of the seed oil is linoleic acid (68.98%) followed by oleic acid (15.84%). These fatty acids may have favorable nutritional implications and beneficial physiological effects in the prevention of diseases such as cancer and coronary heart disease. There is a close relationship between the fatty acids and triacylglycerol content of the oil. In fact, the LLL (linoleic–linoleic–linoleic) and the OLL (oleic–linoleic–linoleic) triacylglycerols were the major triacylglycerols existing in the melon seed oil (27.7% and 23.94%, respectively). In addition, Cucumis melo L. seed oil contained many bioactive compounds such as phenolic acids and tocopherols. Thus, Cucumis melo L. seeds are important oil sources for nutritional, cosmetic and pharmaceutical uses.
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