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Fruits and vegetables wastes and by-products, which are formed in great amounts during industrial processing, represent a serious problem and need to be managed and/or utilized. 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. In this context, melon (Cucumis melo Linn.), belonging to the Cucurbitacae family, one of the most important tropical fruits in the world, may be cited. During processing of melon, by-products such as peel and kernel are generated. Seeds take up about 17-22% of the fruit. The major components of melon seed are fat, protein and minerals. Melon seeds have a moderate content of protein (21.26%) but they contain the most of the essential amino acids, with highest values of tryptophan, isoleucine, leucine, valine and lysine. The oil yield value was 30.65%. The oil of melon seed kernel consist of about 14.60% saturated fatty acids (majority palmitic) and 85.40% unsaturated. These fatty acids may have favorable nutritional implications and beneficial physiological effects in the prevention of diseases such as cancer and coronary heart disease. In addition, Cucumis melo L. seed oil contained many bioactive compounds such as phenolic acids and tocopherols. Melon seed oil was shown also to be a good source of phytosterols as β-sitosterol, stigmastadienol and campesterol. Therefore, Cucumis melo L. seed oil could be used as a potential source for functional food ingredients. Thus, melon seed oil is a renewable source which provides adding value to agricultural products and may be interesting for specific industrial applications. 
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