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Agriculturally, Cucumis melo L. (melon) has become waste to the melon farmers because it is
thrown at either immature or mature undersize stage. Most fruits like Cucumis melo L. has high
content of fibre, this in this article the review on fibre is discussed to understand the potential
fibre that may be present in this fruit. Cucumis melo L. also exhibit good functional properties
which shows it has good potential to be used in food industry as on one of the ingredient.
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Introduction

Melon comes from the family of Cucurbitacae
and also known as Cucumis melo L. It is predom-
inantly found in countries like Asia and Africa.
Around 85.2% of melon farmers are found in
Peninsular Malaysia alone (Nazeem et al.,
2016).It is mostly planted at the areas like Johor,
Kedah, Kelantan, Pahang and Terengganu.
Around 7.1% of agrofood land in Malaysia is
planted with melons (Ismail et al., 2010).Sasiku-
mar (2011) stated that melon has been used for
centuries to treat some diseases like kidney prob-
lems, fever, urinary ulcer, fever, bile obstruction
and many others. However in Malaysia, melon
has become one of the agricultural waste be-
cause it is either thrown at immature or undersize
mature stages.

The key to obtaining a high quality diet is recom-
mended with the availability of high dietary fibre
in the food intake. It is a prevention and treatment
to consume high dietary fibre products to aid co-
lon cancer, gastrointestinal disorders, obesity,
coronary heart diseases and diabetes (Tadmor et
al., 2010). Usually dietary fibre is rich in cereals
but dietary fibre that comes from fruit and vege-
table sources could be more physiologically com-

petent (Navarro-Gonzalez et al., 2011). The ma-
jor production of Cucumis melo L. in Malaysia
comes from Terengganu, Kelantan, Pahang, Jo-
hor and Kedah, there are also high demand for
this fruit in the area of Perak (Thakur, 2015). The
dietary fibre in Cucumis melo L. can be made up
of both soluble and insoluble dietary fiber. The
soluble part consist of pectin, beta glucan, galac-
tomannan gums and the insoluble part are lignin,
cellulose, and hemicellulose (Zeb, 2016). Pectin
has a very good probable in lowering the blood
cholesterol level especially low-density-lipopro-
tein-cholesterol fraction without affecting the
amount of high-density-lipoprotein-cholesterol
and triglycerides (Bidkar, 2012). Aydin & Gocmen
(2015) stated that pectin capable of suppressing
the glucose-response curve that helps in glucose
metabolism. Pectin also used as food-additive to
give gelling properties in food products (lttiya-
virah, 2013). Nowadays, natural ingredients are
chose over the synthetic ingredients to be used
in food application. Thus, there are increasing us-
age of fruits and vegetable raw material to sub-
stitute the already existing synthetic ingredients (
Mallek-Ayadi et al., 2016). Healthy waste prod-
ucts that comes from fruits and vegetables has
advantage on its economic and environmental
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sources (Thakur, 2015). The functional proper-
ties of Cucumis melo L. is explored and studied
in article. The objective of this review paper is to
study more on the functional properties and char-
acterization of dietary fibre in Cucumis melo L.

A review on dietary fibre

Dietary is the parts of plant cell that is resistant
human digestive enzymes which may consist of
hemicellulose, oligosaccharides, gums, waxes,
lignin, pectins and cellulose. Human small intes-
tine does not digest these dietary fibre and ad-
sorption does not take place, but there will be a
limited fermentation that will take place in the
large intestine. Dietary fibre has been consumed
for centuries has multiple benefits to human. The
two simple categories of dietary fibre is the solu-
ble and the insoluble parts. The soluble parts are
mucilages, pectin and gums that can form thick
gummy liquid texture when it is mixed with water
while cellulose, lignin and hemicellulose are in-
soluble in water. In recent years many potential
food industry market has developed high fibre
food products due to its importance in consum-
ing. Also these days food researchers are trying
to find new variety of natural that contain good
source of fibre in it (Garcia-Anguilar et al., 2015).
Incorporation of fibre has been a trend especially
in foods like beverages, spices, vegan cheeses,
sauces, canned foods, snack foods and frozen
foods (de Melo et al., 2000).

Classification of dietary fibre

Based on ways of digestion, gastrointestinal sol-
ubility, type of polysaccharide, physiological cat-
egories, and role in plant, these dietary fibre can
be classified (Navarro-Gonzalez et al., 2011). Us-
ing aqueous enzyme solution as a replica for hu-
man digestive enzymes, the classification of die-
tary fibre can be made under controlled pH and
using an invitro system (Ajila et al., 2010).

Cellulose

Cellulose is major plant cell component which is
connected linearly with many glucose units that
has B-1,4 glucosidic bonds (Arora, 2011). Due to
its strong hydrogen bonding with microfibrils, cel-
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lulose has great resistance to biological degrada-
tion, mechanical strength and low aqueous solu-
bility. Strong alkali does not dissolve cellulose but
it can be dissolved in acid which is that it is called
“amorphous” (Ajila et al., 2010). This shows the
reason behind the indigestion of cellulose in hu-
man digestive tract to any extent.

Hemicellulose

After removal of water soluble and pectic sub-
stances polysaccharides, hemicellulose can be
solubilized in aqueous alkali (Atef et al., 2013).
The hemicellulose is smaller in size than size of
cellulose which has linkage of B-1,4 glucosidic
bonds as backbone. Hemicellulose also has
many sugar like component such as xylose, ga-
lactose, mannose and arabinose (de Melo et al.,
2000).

Lignin

Lignin contains 40 oxygenated phenylpropane
units such as sinapyl, coniferyl and coumaryl al-
cohols that has gone through dehydrosenarative
polymerization, which shows that lignin is not a
polysaccharide but it's a random complex poly-
mer (Bahloul et al., 2014). The methoxyl content
and molecular weight may differ in lignin (Ismail
et al., 2010). Lignin is very inert fibre because it
has carbon-carbon linkage and strong intramo-
lecular bonding. Compared to any other natural
occurring polymer, lignin has greater resistance
(Morais et al., 2015).

Pectin

D- galacturonic acid is the main constituent in the
complex group of pectin substances and struc-
tural components of plant cell. Colonic bacteria
can completely metabolized pectin and pectin are
water-soluble fibre (lIttiyavirah, 2013). Pectins
may effect intestinal transit time and reduce the
rate of gastric emptying due to its gelling behav-
iour (Mallek-Ayadi et al., 2018). This attribute
clearly shows that pectin has hypoglycemic prop-
erties.

Gums and mucilages

Gums and mucilages are secretory plant cells
that are not constituted with cell wall component
(Mallek-Ayadi et al., 2016). Gums and mucilages
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has tendency to form gel binding with water and
other organic material. In response to trauma
gums form sticky perspiration (i.e. gum Arabic
and guar gum) (Wen et al., 2015). Soluble dietary
fibre gives the attribute that has ability to undergo
partial enzymatic hydrolysis (Caliskan & Polat,
2012). Guar gum comes from the seed of Cy-
amopsis tetragonolobus (guar) which is known as
galactomannans (Hoque & Igbal, 2015). Gums
expresses the characteristics that soluble fibre
applies according to its physiological effects (Li-
ara et al., 2014). Gum Arabic are also a complex
mixture of arabinogalacton polysaccharide and
glycoprotein which is obtained from acacia tree.
To prevent enormous of plant seed mucilages
are secreted in the plant (Nazeem et al, 2016).

Functional Properties in melon peels

Table 1 shows the functional properties of melon
peel powder. The water holding capacity of food
is needed in order to determine the optimal addi-
tion of water to obtain desirable texture of food
product. The water holding capacity of maazoun
melon was 5.36g water/peel. According to Al-
Sayed and Ahmad (2013) the sharlyn melon peel
and watermelon rind has higher value than
maazoun peel which had 7.70g water/g peel and
7.13g water/g rind, respectively. ). Al-Sayed and
Ahmad (2013) stated that watermelon has lower
water holding capacity which is 1.65g oil/ g rind
the sharlyn melon has (2.4 oil/g peel) of oil hold-
ing capacity which is similar to maazoun melon
peel (2.23g oil/g peel). Oil holding capacity is im-
portant property to stabilize food with high per-
centage of oil emulsion or fat. Certainly up to two
times of melon peel mass has ability to retain oil.
This characteristics of melon peel should be ex-
plored to strengthen fat retention capacity in meat
products which normally tend to lose oil retention
during cooking. This is very essential in yield
maintaining and flavour retention (Ghanem et al.,
2012).

Colour measurement of melon peel

Fruit peel is an important attribute for consumer’s
acceptability. Table 1 shows the colour measure-
ment in maazoun melon peel. According to Chen
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et al. (2015) ravi melon peel (-7,64) is lower than
maazoun melon peel (-2.36). Wen et al. (2015)
stated that hami melon (7.47) has lesser a* value
which shows lighter in green colour than that of
maazoun melon peel. The ripening and storage
periods may give variety of effect on the a* value,
due to the changes in chlorophyll pigments that
simplifies into smaller compounds in the peel tis-
sues of melon (Parveen et al., 2012). Hami melon
peels (24.76) has lower b* value than maazoun
melon peel (30.19), but both has lower b* value
than ravi melon peels, where the ravi melon peel
is more yellow in colour. The most lightest colour
of melon peel variety is the maazoun melon peel.
Ravi melon peels (35.35) has lower L* value than
maazoun melon peels (68.63) and maazoun
melon peel has higher L* value than ravi melon
peels (66.0) (Chen et al.,, 2015). The cultivar,
growing condition, genotype, environmental fac-
tors and other harvest conditions directly gives
effect to the pigments of peel colour in melon
(Wen et al., 2015). The successions of carote-
noids, flavonoids and chlorophyll affects the col-
our of melon peel due to pigment changes during
maturation (Tadmor et al., 2016).

Table 1: Functional properties and colour of
maazoun variety peel flour (Cucumis melo L.)
Parameter Value
Water retention ca- | 5.36+0.17
pacity (g water/g
peel)
Oil retention capac- | 2.23+0.11

ity (g oil/ g peel)

Colour

L* 68.63+0.98
a* -2.36+0.04
b* 30.89+0.51

Functional properties in melon seed flour

Table 2 shows the functional properties of
maazoun seed flour. The oil holding capacity of
maazoun seed is 30.08g/oil g which is greater
than seinat melon seed flour (23.67g/ oil g), this
shows that maazoun seed can be used in meat
product making. The electrostatic oil repulsion
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can be stopped by adding protein that can func-
tion as surface emulsifying agents. An emulsify-
ing capacity is done by mixing protein which can
lower the surface tension between water and air.
Siddeeg et al (2014) stated that the foam capac-
ity of watermelon seed flour (18.21%) is lesser
than maazoun melon seed (19.97%). From the
functional properties observed, the water holding
capacity and oil holding capacity has the potential
to be used in meat and bakery products.

Colour measurement in melon seed flour

Table 2 shows the CielLab coordinate values of
maazoun melon seed. The L* value is 66.31+
0.18, a* (3.25+ 0.01) and b* (20.63+0.04) value
was found in maazoun melon seed. The L*, a*
and b* value in maazoun melon seed variety is
lower than of that tibish melon seed flour.. This
proves that maazoun melon seed has more ca-
rotenoid compounds due to its higher yellow pig-
ments. The different colour of melon seed is due
to its cultivar and storage condition. The usage of
this melon seed flour may aid in colour addition
to certain type of food products.

Table 2: Functional properties and colour of
maazoun variety seed flour (Cucumis melo L.)

Parameter Value

Bulk density(gmL ) | 0.65+0.03

Powder swelling (cm3 | 2.07+0.12

g

Emulsifying capacity | 30.08+0.11

(%)

Foaming capacity (%) | 19.97+0.02

Colour

L* 66.31+0.18

a* 3.25+0.01

b* 20.63+0.04
CONCLUSION

Based on this review, the types of fibre and their
cha
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racteristics corporation could be learned. Besides
that, maazoun melon variety seed and peel has
good potential to exhibit useful functional proper-
ties that can be used in food application.

Copyrights: © 2019@ author (s).

This is an open access article distributed under
the terms of the Creative Commons Attribution
License (CC BY 4.0), which permits unrestricted
use, distribution, and reproduction in any me-
dium, provided the original author(s) and
source are credited and that the original publi-
cation in this journal is cited, in accordance with
accepted academic practice. No use, distribu-
tion or reproduction is permitted which does
not comply with these terms.

CONFLICT OF INTEREST
The authors declared that present study was per-
formed in absence of any conflict of interest.

ACKNOWLEGEMENT

This work was financially supported by the Uni-
versiti Sultan Zainal Abidin, Malaysia through
Fundamental  Research  Grant  Scheme
(FRGS/1/2018/TK02/UNISZA/03/1).

AUTHOR CONTRIBUTIONS

MS perform electronic database search and
wrote the manuscript. NS, NH and ZZ super-
vised, design the experiment and reviewed the
manuscript. All authors read and approved the
final version.

REFERENCES

Ahmad R, Hashim HM, Noor ZM, Ismail NH, Salim F,

Lajis NH, Shaari K, 2011. Antioxidant and
antidiabetic potential of Malaysian uncaria,
Research Journal of Medicinal Plant 5, 587—
595

Ajila CM, Aalami M, Leelavathi K, & Prasada Rao

UJS, 2010. Mango peel powder: A potential
source of antioxidant and dietary fiber in mac-
aroni preparations. Innovative Food Science
and Emerging Technologies, 11, 219-224.

Al-Sayed HMA, & Ahmed AR, 2013. Utilization of

watermelon rinds and sharlyn melon peels as

Bioscience Research, 2019 volume 16(2): 000-000 3


https://creativecommons.org/licenses/by/4.0/
https://creativecommons.org/licenses/by/4.0/

Norshazila et al.

a natural source of dietary fiber and antioxi-
dants in cake. Annals of Agricultural Science,
58(1), 83-95.

Apak R, Guglu K, Demirata B, Ozyiirek M, Celik S
E, Bektasoglu B, Berker Kl, & Ozyurt, D,
2007. Comparative Evaluation of Various To-
tal Antioxidant Capacity Assays Applied to
Phenolic Compounds with the CUPRAC As-
say. Molecules, 12, 1496-1547.

Arora RKM,2011. Antioxidant activity and pharmacolog-
ical evaluation of Cucumis melo var. agrestis
methanolic seed extract. Phytochemistry, 5(3)
:146-155.

Atef AM, Abou-Zaid N, Ibrahim I, Ramadan MT, &
Nadir A, 2013. Quality evaluation of sheets,
jam and juice from prickly pear and melon
blends. Life Science Journal, 10, 200-208.

Aydin E, & Gocmen D, 2015. The influences of dry-
ing method and metabisulfite pre-treatment
on the color, functional properties and phe-
nolic acids contents and bioaccessibility of
pumpkin flour. LWT - Food Science and
Technology, 60, 385-392.

Bahloul N, Boudhrioua N, Kouhila M and Kechaou
N., 2009. Effect of convective solar drying on
colour, total phenols and radical scavenging
activity of olive leaves (Olea europaea L.). Int.
Journal of Food Science and Technology
44:2561-2567.

Bahloul, N, Kechaou N, Mihoubi NB, 2014. Compar-
ative investigation of minerals, chlorophylls
contents, fatty acid composition and thermal
profiles of olive leaves (Olea europeae L.) as
by-product. Grasas Aceites 65, 3—-35.

Bhujbal SS, Nanda RK, Deoda RS, Kumar D,
Kewatkar SM, More LS and Patil MJ, 2010.
Structure elucidation of a flavonoid glycoside
from the roots of Clerodendrum serratum (L.)
Moon, Lamiaceae. Brazilian Journal of Phar-

maceutical Sciences.  20(6):1001-1002
http://dx.doi.org/10.1590/S0102-
695X2010005000041.

BidkarJS, G.D, 2012. Anti-hyperlipidemic activity of Cu-
cumis melo fruit peel extracts in high cholesterol
diet induced hyperlipidemia in rats. Journal of
Complementary and Integrative Medicine,
24(9).

Biswas PK, 2006. Encyclopaedia of medicinal

Bioscience Research, 2019 volume 16(2): 000-000

A review of Proximate, Functional Properties and Health Benefits of Cucumis melo L.

plants. Vol. lll, New Delhi, Dominant pub-
lishers and distributors, 584, 585.

Caliskan O and Polat AA, 2012. Effects of geno-
type and harvest year on phytochemical and
fruit quality properties of Turkish fig geno-
types. Spanish Journal of Agricultural Re-
search 10(4):1048-1058

Chen CQS., 2009. Cucurbitane-type triterpenoids from
the stems of Cucumis melo. . Journal of Natu-
ral Products72(5): 824-9.

de Melo MLS, Narain N and Bora PS., 2000. Char-
acterisation of some nutritional constituents
of melon (Cucumis melo hybrid AF-522)
seeds. Food Chemistry. 68:411-414.

Duda-Chodak A, & Tarko T, 2007. Antioxidant
properties of different fruit seeds and
peels.Acta Scientiarum Polonorum, 6(3),
29-36.

El-Adawy TA and Taha KM, 2001. Characteristics
and composition of different seeds oils and
flours. Food Chemistry 74:47-54

Garcia-Aguilar L, Rojas-Molina A, Ibarra-Alvarado
C, Rojas-Molina JI, Vazquez-Landaverde
PA, Luna-Vazquez FJ and Zavala-Sanchez
MA, 2015. Nutritional Value and Volatile
Compounds of Black Cherry(Prunusserot-
ina)Seeds.Molecules20:3479-3495

Hoque MM, & Igbal A, 2015. Drying of Watermelon
Rind and Development of Cakes from Rind
Powder. International Journal of Novel Re-
search in Life Sciences, 2(1), 14-21.

Houston MC, 2005. Nutraceuticals, vitamins, anti-
oxidants, and minerals in the prevention and
treatment of hypertension. Progress in Car-
diovascular Diseases, 47(6), 396-449.

Ismail HI, Chan KW, Mariod AA, Ismail M,
2010. Phenolic content and antioxidant
activity of cantaloupe (Cucumis melo)
methanolic extracts. Food Chemistry.
119, 643-64

Ittiyavirah SP, 2013. Studies of cytotoxic poten-
tial of Cucumis melo. linn fruit aqueous ex-
tractin prostate cancer cell lines PC-3 Using
MTT and neutral red assay.Iranian Journal
of Pharmacology & Therapeutics, 12(1):
24-29.

Jeong SM, Kim SY, Kim DR, Jo SC, Nam KC,
Ahn DU, & Lee S, 2004. Effect of heat


http://dx.doi.org/10.1590/S0102-695X2010005000041
http://dx.doi.org/10.1590/S0102-695X2010005000041

Norshazila et al.

treatment on the antioxidant activity of
extracts from citrus peels. Journal of Ag-
ricultural and Food Chemistry, 52, 3389-
3393.

Joshi SG, 2000. Medicinal plants. New Delhi,
Oxford & IBH publishing Co. Pvt. Ltd.pg
156.

Lakshmi AJ and Kaul P, 2011. Nutritional po-
tential, bioaccessibility of minerals and
functionality of watermelon (Citrullus vul-
garis) seeds. LWT-Food Sci. Technol.
44:1821-1826

Liara SD, Débora MML, Neuza J, 2013. Physi-
cochemical and bioactive properties of
Hymenaea courbaril L. pulp and seed li-
pid fraction. Indian Crops and Produc-
tion. 49, 610-618.

Mallek-Ayadi S, Bahloul N and Kechaou N,
2017.Characterization, phenolic com-
pounds and functional properties of Cu-
cumis melo L. peels. Food Chemistry.
221:1691-1697.

Mallek-ayadi S, Bahloul N, & Kechaou N, 2016.
Characterization phenolic compounds
and functional properties of Cucumis
melo L. peels. Food Chemistry.
221:1691-1697

Mallek-ayadi S, Bahloul N, & Kechaou N, 2017.
Chemical composition and bioactive
compounds of Cucumis melo L.seeds:
Potential source for new trends of plant
oils. Process Safety and Environmental
Protection. 221:1691-1697

Mallek-ayadi S, Bahloul N, & Kechaou N, 2018.
Phytochemical profile, nutraceutical po-
tential and functional properties of Cu-
cumis melo L seeds. Journal of Science
of Food and Agriculture. 221:1691-1697

Mian-hao H and Yansong A, 2007. Character-
istics of some nutritional composition of
melon (Cucumis melo hybrid ‘ChunLi’)
seeds. International Journal of Food Sci-
ence & Technology 42:1397-1401

Morais DR, Rotta EM, Sargi SC, Schmidt EM,
Bonafe EG, Eberlin MN, Sawaya ACHF,
& Visentainer JV, 2015. Antioxidant ac-
tivity, phenolics and UPLC-ESI(-)-MS
of extracts from different tropical fruits

A review of Proximate, Functional Properties and Health Benefits of Cucumis melo L.

parts and processed peels. Food Re-
search International, 466 77, 392-399.

Navarro-Gonzélez |, Garcia-Valverde V, Gar-
cia-Alonso J, & JesUs Periago M,
2011.Chemical profile, functional and
antioxidant properties of tomato peel fi-
ber. Food Research International, 44,
1528-1535.

Nazeem, Siddiqui, Fahamiya A, & Shiffa M,
2016. REVIEW ON CUCUMIS MELO:
ETHNOBOTANY AND UNANI, (October
2018).

Ngo T, Wrolstad RE, & Zhao Y, 2007. Color
Quality of Oregon Strawberries—Impact
of Genotype, Composition, and Pro-
cessing. Food Chemistry and Toxicol-
ogy, 72(1), 25-32.

Nyam KL, Tan CP, Lai OM, Long K and Mana
CYB, 2009. Physicochemical properties
and bioactive compounds of selected
seed oils. LWT — International Journal of
Food Science & Technology
1403.https://doi.org/10.1016/j.lwt.2009.0
3.006

Parrotta JA, 2001. Healing plants of peninsular
India.Centre for Agriculture and Biosci-
ence International Publishing,USA. pg
254- 255.

Parveen S, Ali MA, Asghar M, Khan AR, & Ab-
dus Salam A, 2012. Physico-chemical
changes in muskmelon (Cucumis melo
L.) as affected by harvest maturity stage.
Journal of Agricultural Research, 50(2),
249-260.

Prajapati ND, Purohit SS, Sharma AK, Kumar
T, 2007. A handbook of medicinal plants.
India, Agrobios. pg 176.

Pullaiah T, 2006. Encyclopaedia of world me-
dicinal plants. Vol. Il, New Delhi, Rea-
gency publication. pg 674, 675.

SasiKumar RPS. 2011. In Vitro pharmacognosti-
cal studies and evaluation of bioactive con-
stituents from the fruits of Cucumis melo L
(Muskmelon). International Journal of
Pharmacognosy and  Phytochemical
Research, 6(4); 936-941.1.

Siddeeg A, Xu YS, Jiang QX and Xia WS,
(2014). Physicochemical and Functional

Bioscience Research, 2019 volume 16(2): 000-000


https://doi.org/10.1016/j.lwt.2009.03.006
https://doi.org/10.1016/j.lwt.2009.03.006

Norshazila et al. A review of Proximate, Functional Properties and Health Benefits of Cucumis melo L.

Properties of Flour and Protein Isolates
Extracted from Seinat (Cucumis melo
var. tibish)Seeds. Food Science &.Bio-
technology. 23(2):345-353.

Simpson R, & Morris GA, 2014. The anti-dia-
betic potential of polysaccharides ex-
tracted from members of the cucurbit
family: A review. Bioactive Carbohy-
drates and Diet Fibre, 3, 106-114.

Singh N, Sandhu KS, & Kaur M, 2004. Charac-
terization of starches separated from In-
dian chickpea (Cicer arietinum L.) culti-
vars. Journal of Food Engineering, 63(4),
441-449.

Tadmor Y, Burger J, Yaakov |, Feder A, Libha-
ber SE, Portnoy V, Meir A, Tzuri G.,
Sa’ar U, Rogachev |, Aharoni A, Abelio-
vich H, Schaffer AA, Lewinsohn E, & Kat-
zir N, 2010. Genetics of Flavonoid, Ca-
rotenoid, and Chlorophyll Pigments in
Melon Fruit Rinds. Journal of Agricultural
and Food Chemistry, 58, 10722-10728.

Thakur HA, 2015. Antimicrobial and antifungal
activity of Cucumis melo I. (cucurbitaceae)
and Pergularia daemia frosk. (asclpiada-
ceae) an ethnomedicinal plants. Interna-
tional Journal of Bioassays, 4(1).

Wen X, Hu R, Zhao JH, Peng Y, & Ni YY, 2015.
Evaluation of the effects of different
thawing methods on texture, colour and
ascorbic acid retention of frozen hami
melon (Cucumis melo var. saccharinus).
International Journal of Food Science
and Technology, 50, 1116-1122.

Yanty NAM, Lai OM, Osman A, Long K, Ghazali
HM, 2008. Physicochemical properties
of Cucumis melo var. inodorus (honey-
dew melon) seed and seed oil. Journal of
Food Lipids 15, 42-55.

Zeb A, 2016. Phenolic Profile and Antioxidant
Activity of Melon (Cucumis melo L.)
Seeds from Pakistan. Foods 5:67-74.
https://doi.org/10.3390/foods5040067

Bioscience Research, 2019 volume 16(2): 000-000 6


https://doi.org/10.3390/foods5040067

Norshazila et al. A review of Proximate, Functional Properties and Health Benefits of Cucumis melo L.

Bioscience Research, 2019 volume 16(2): 000-000 7



