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ABSTRACT

Leganaria sphaerica were examined. Proximate,
d out on the shelled Cucurbit specie, Protein, fy
tively. The proximate compositions were

The chemical compositions of melon seed.,
mineral and Fatty acid analysis were carrie

istur tent respec .
tent, ash content and moisture con . o
(cizlt]ei;ﬂned by soxhlet extraction, AOAC, Kjeldhal and other standard procedure. Minery

contents were determined using Atomic Emission SP?Ctmm.EtWt'r.Aut’";'ct jfbgj"rl;tmn
Spectrophotometry and Vanado-molybdate method, while e?ntl-nu ient deter Tmalops
were carried out using standard procedures. The results obtained from'prommat{;, ana~y313
showed: moisture content (7.61%), ash content (2.90%), crude protein (30.30 ), c1ud_e
lipid (43.35%), crude fiber (4.10%) and carbohydrate (11.41%). The mineral analysis
revealed that potassium have the highest value (7.60mg/100g), followed by phosphqrus
(3.36mg/100g), zinc (0.04mg/100g) and magnesium (2.00mg/100g), cal(:l.um
(2.00mg/100g) while iron was the least (0.01mg/100g). The fatty acid composition
showed that alpha tocopherol has the highest 84.41, palmitic 58.10, linoleic38.11, oleic
16.23 and stearic was the least 10.00. The results of the study revealed that Leganaria
sphaerica seed flour is a good source of important nutrients such as fat, protein, fiber and
minerals. The high contents of protein and fat make these seeds valuable dietary

supplements especially for the less previlage people that cannot afford meat and diary
products. '
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a milky liguid t
if breast milk is unavailable. The egusi
B ilable. The egusl
plant is also easy to grow. Itis extremely
'rf;s:aem to pests and diseases and
because it blankets the ground as it
grows, it &an help suppress weeds.
Because of this, farmers often intercrop
egusi with other crops, including
ffee, cotton, maize, of

sorghum, cassava, €0
bananas. Mature egusi melons can also
remain in the field for a long time without
rotting, so crop loss and waste Is rare.
And once the seeds aré harvested, they
can be areliable year-round food source

because they store well.

MATERIALS AND METHUDS

Collection of melon seeds
llected from farmer’s

The sampie was €0
field in ilodaada, Ondo state in september
2015. Ripe fruits were cut and the seeds
separated. Seeds were cleaned using filter
paper to remove the pulp and air-dried at
room temperature. The dried seeds were

ground to0 flour using a grinder, the flour
a clean dry plastic

was then packed in
containers, sealed and siored at 10°C until
the time for analysis.

Mineral analysis

Determination 0
done according to the m
(1990) 2.0g of the sample was ashed ina

furnace at 5500C for 18hrs and the ash
dissolved in 10ml of 0.1M HCl, filtered
into a 100ml volumetric flask and made
up to mark with distilled {20, This was

o determine the mineral content by
Absorption

f mineral elements was
ethod of AOAC

used t _
the  use of  Atonic
Spectrophoromeler (AAS) using prepai ed
crandards of the difrerent mineral
elements to e analyzed.
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Proximate composition

The moisture content and the fat content
were determined according to the
procedures described by AOAC (2000)
while the ash content, crude fibre and
crude protein  were estimated using
procedures described by Pearson,(1979).
The nitrogen was estimated based on the
Kjeldhal procedure and the percentage
nitrogen was converted to crude protein
by multiplying by a factor of 6.25 while
carbohydrate was determined by simple
difference as follows: Carbohydrate = 100
- (%Ash + %Crude protein + %Crude fat
+ %Crude fibre). Energy value was
obtained by the summation after
multiplying percentage carbohydrate,
protein and fat by factors of 4, 4 and 9
respectively and expressed in Keal/100g.
All  analyses were carried out in
triplicates. All the proximate values were
reported in percentage %.

Tocopherol Analysis

Determination of tocopherols (TOC)Y was
done according to the wmethod of
American Oil Chemists Society (2003), a
solution of 250 mg of oil sample in 25 ml
hexane were directly used for analysis.
The HPLC analysis was conducted using a
Merck-Hitachi low-pressure system fitted
pump, a Merck-Hitachi F-1000
Fluorescence Spectro- photometer
(detector wavelengths 295 nm and 330
nm for em- mision) and a D-2500
integration system. A sample in volume of
4 pL was injected onto a normal phase
silica column (HPLC mode: Shimadzuy,
column packing size: 150 cm x 4.6 mm).
The column was eluted with a mobile
phase of isopropanol : hexane (98 : 2),
The flow rate was 1.0 ml per min and the
absorption  wavelength of 295 pm,

identification  of the peaks for «
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tocopherol  was  done  using
tocopherol  standards,  The
content was expressed as ppm,
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Fatty Acid Composition

Fatty ackd n'u:lljyl esters (FAME) Were
prepared as described by Joseph and
Ackman (1992). FAMEs were ransferpeq
into a separating funnel and 4 ml, of
hexane added. The contents were shakep
vigorously at room temperature ang |
to stand, The hexane layer was collec(yg
and the aqueous layer was extracted
again. The hexane fractions obtaineg
were mixed together and washed with 3.
4 por- tions of distilled water to remove
acid present. Anhydrous sodium sulphate
was added for dehydration purposes. The
filtrate obtained was bubbled in nitrogen
gas to concentrate it then about 0.5 mL
was injected into the GC. The standard
solutions  were also injected and the
procedure  was  repeated for all the
samples, AOAC (2000),

RESULTS AND DISCUSSION

Proximate Analysis

The proximate composition of Leganaria
sphaerica seed flour is shown in Table 1
The moisture content was 7.61% which s
a little higher than what were reported
for varieties of melon seeds; 4.78- 5.21%
(Abiodun and Adeleke ,2010) 3"‘;
pumpkin seeds; 5.00% (Elinge €
,2012) , but lower than those rel’ortcd I;}F
mango seeds; 12.50% Etong, et al 201 3
and gardenia aqualla seeds; 49% (DagO?;“
etal,2011). The low moisture cOf‘tenti S
the melon will help to impl‘O"’,egO(}h
lifespan. The ash content Was L.eloﬂ
which is close to that reported for m }3.
seed varieties; 3.35- 4.89% (ENnsE : for
,2012), but lower to that AT je et
melon seeds; 6.84-6.99% by (Ba" 01 the
al, 2005) . The high ash content "
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e indicates the percentage of than those reported for citrullies valgavise

Lanie mineral ela_me:'m_s present in £5.00% and Chrullus lanatus %U_m‘f"[.zﬁ“’;:]
. o seeds High !‘l'nﬂexa}‘elements in Southern Nigevia, 57.26% (Edidiong and

s enhances growth 3“4 development, Eduok, 2013) and Colocynthis ult'unnv

'|g._~, catalyses metah_c_:l_lc processes in seeds, 53.85% (Bankole et al, 2005) ”

an body. '[‘he‘crud'e fibre content was The high value of fat in the melon seeds is

410%, whigl‘l is _hrgher than those the reason for it being referred to as the
['c[ft)l‘[ed for 1091‘ varieties of melon seeds, oils seed. Fat is very vital since it provides
mn-2.'!f5q"°(‘£\bwd.un and Adeleke, 2010) the body with tremendous amount of

and Mangifera indica kernels, 2.22-3.95% energy. The protein content is 30.30%
ltivars  grown in Western parts of which is comparable to those reported for
Nigeria (Kayode et al,2011), but a little Colocynthis  citrullus ~ seeds  28.63%
ower than those of ripe and unripe Carica (Bankole et al, 2005) and Cucurbitapepo
papaya soeds,7.85% and 7.40%; ripe and L seeds, 27.48% (Elinge et al2012), ihus
anripe Citrus sinensis seeds, 8.05% and Leganaria siceraria seeds could provide
7 40% respectively (Abulude, 2000). It is the necessary protein requirement for the
pelieved that fibre reduces the level of rural populace. Carbohydrate value af the
cholesterol in human blood and decreases sample was found to be very low, 11.41%.
 (he likelihood of different cancers. The fat From this result, melon seeds cannot be
' ontent was found to be 43.35% which is considered a good source of carbohydrate

compared with other sources such as

in agreement with that reported for four
cereals which contain 65-75%

varieties of melon seeds, 40.26-45.21%

(Abiodun and Adeleke ,2010) but lower carbohydrate.

Table i Proximate composition of Lagneria sphaerica seed flour
Composition % weight

Moisture 7.61

Ash 2.90

Fal 43.35

(iude fibre 4.10

Lrude protein 30.30

Carbohydrate 1141

e e e

?iﬂei‘.;.[ Composition ot and the nerves to CONVEY TESSAZES.
Hl Wneral composition of Leganarid phosphorus in
ljf)il:::"‘ ""’“‘“'»’f [ .ﬂmxi' is shown In "l“agbh- ./(‘!
0 he “;"'{Z:_;]‘:‘:l.tlUflmh.u’:.zn_ u.w:.. :iund.

't of bones and helps blood to

The concentration of
melon  seeds  was estimated  as
3 36my/ 100g. This valiue is very low in
comparson with the piu.a:_-;;'r!u'mc. value of
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Fauyaa‘!;ﬁmpshoWed that Leganaria
re> ceeds contains 38.11 linoleic
.!Cleic 58,10 palmitic and10.00
1047 O,id ’_The linoleic acid content is
ic 3¢ hose reported for corn,
sunflower, soya bean and
s (linoleic acid is the most
dant) Fokou et al. (2009). Murkovic,
;{1(;094) reported 35.6-60.8% linoleic
el

5@

Styrian pumpkin seeq oil. The nutritional
value of linoleic acid is due to it
metabolism at tissye levels which is
precursor to hormones like
Prostaglandings, which activity includes
constltiction of smooth vesssels and
lowering of blood pressure . The alpha-
tocopherol is a component of vitamin E
that helps in maintaining smooth young
skin and good fertility. It also contains
palmitic, stearic, linoleic and oleic acids

S

0% i i .5-14.59 - )
cid 21.0-46.9% oleic acid, _ 9.5 _14-5 %o important in protecting the heart.
2 m}itic acid, 3.1-7.4% stearic acid for
pa

. : acid composition of Lagneria sphaerica seed flour.
Table 3: F2
a = 2
med Composition%
e 38.11
Oleic 16.23
Pamitic 58.10
Stearic 10.00
Afatocopherol 84.41

CONCLUSION

leganaria spharica seeds are rich in oil,
fbore and protein. The fatty acid profile, is
Smilar to that from sesame, sunflower
@ soybean oils that are rich in
Plyunsaturated fatty acids. The seed oil
Zzn be considered as a new and valuable
stllllrce of edible oil. The results of tl’le
se yreve?IEd that Leganaria sphaerica
Mtrig our is a good source of important
n. 8 such as fat, protein and fiber.
Lh!gh contents of protein and fat make
«.Seeds valuable dietary supplements
“ally for the Jess previlage people
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that cannot afford meat and diary
products.
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