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The potential supply of lipid from fruits and fruit by-products may be enormous in industrial applications and should be investigated because thermal and oxidative stability of vegetable oils at elevated temperatures are considered to be the major quality attributes in terms of economic and health standpoints. In this context, studies were conducted to evaluate thermo-oxidative stability of oil extracted from Cucumis melo L. seeds maazoun variety grown in Tunisia. In fact, the thermal profiles help to explore the nature of the phase transition taking place during the melting of fats and oils. Furthermore, the oxidative stability and the differential scanning calorimetry (DSC) were fast ways to assess the quality of fats and to study their physical properties. The results of proximate analyses of Cucumis melo L. seeds show that the lipid content of the melon seeds represents 30.65% of the dry weight. In addition, the DSC heating profile of melon seed oil showed simple thermogram with two distinct peaks. Moreover, the oxidative stability, expressed as the oxidation induction time, was about 3h. Besides, glycerol trioleate was the most abundant triacylglycerol in the melon seed oil and the main fatty acids were linoleic (68.98%) and oleic (15.84%). Thus, the thermal properties and the phase transitions in oils may be affected by the compositional changes between the samples such as fatty acid chain length, degree of unsaturation and nature of distribution of fatty acids in triacylglycerol species. Also, the average contents of carotenoid, chlorophyll and total phenolic compounds were respectively 2.43 mg/kg, 5.7 mg/kg and 22.63 mg/100g. The results obtained in this study showed that Cucumis melo L. seed oil could be used as a potential alternative source of vegetable oil, to improve different technological, physical and nutritional properties of foods and pharmaceutical products.
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