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Abstract— To carry out proximate of dried watermelon seed in order to ascertain their nutritional content values. Dried seeds of
moringa oleifera lam were plucked from watermelon fruits growing at Tamil nadu, Egbooda, Oshiri in Onicha area of Ebonyi State,
Nigeria. The period of sampling was for 2 weeks in the month of March. The seeds were dried at room temperature and their
proximate contents determined using standard analytical techniques. Ash and moisture contents were determined using the
Association of Official Analytical Chemists (AOAC) method. Fat, crude fibre and protein content were determined using soxhlet fat
extraction method and kjeldahl method respectively. In addition, carbohydrate content was determined using arithmetic difference
method. Results show that the mean nutritional content of the samples were: 68.4% protein, 6.4% moisture, 1.2% crude fibre, 47.1%
Fat, Ash 2.6% Ash and 25.8% carbohydrate.

Keywords— Watermelon seed; nutritional value; ash, carbohydrate, fat, moisture, fibre, protein.

INTRODUCTION
Watermelon (Citrullus lanatus) is of the cucurbitaceae family. As a member of the cucurbitaceae, watermelon is related to the
cantaloupe, squash and pumpkin and other plants that grows on vines on the ground. Watermelon is a good source of carotenoid and
lycopene. Lycopene has been found to be protective against a growing list of cancer [1].

Watermelon is also expectedly high in citrulline; an amino acid the body make use of to make another amino acid, arginine (used in
the urea cycle to remove ammoniacal from the body) [2]. Watermelon is delectable, thirst-quencher which helps quench the
inflammable that contributes to conditions like asthma, atherosclerosis, diabetes, colon cancer and arthritis [3]. Cucurbit seeds are
source of food particularly protein and oil [4]. Dehulled cucurbit seeds were reported to contain about 50% fat and 35% protein [5].

Watermelon fruit contained many smooth compressed seeds that thickened at the margin and of black or yellow-white colour [6].
Achu, et al., [7] reported high lipid level in five cucurbitaceae oil- seeds from different regions in Cameroon. Oil provides
concentrated energy in diet and enhanced palatability. It worthy to note that major edible oils are from palm oil and peanut which are
capital and labour intensive [8] and therefore there is need to source for good, cheap and novel source of oils that would be useful
domestically and perhaps industrially.

The aim of this research work is to determine some functional properties of the seed and physicochemical properties of the oil extract
with a view of harnessing it for consumption and possible industrial usage.

2. Experimental Section

2.1 Sampling

Matured watermelon fruits (fresh condition) were purchased from market, Ikirun, Osun State, Nigeria. The fruits were sliced open
using a clean stainless steel laboratory knife. The seeds were washed severally with distilled water, sun-dried for a week, sorted to
remove bad ones, shelled, grinded with a laboratory blender, packed in an air tight container and stored in desiccators (containing
silica gel) ready for further analysis.

2.2 Proximate analysis

The proximate compositions of the dried Watermelon seed were determined using standard analytical methods. All measurements
were done in duplicates and values presented in percentage.

2.2.1 Ash content determination

29 of the sample was weighed into a crucible in a muffle furnace and heated at 130°C for three hours until it became gray ash. The
dish was removed from the muffle furnace using crucible tong and placed in desiccators to cool. The weight of ash was obtained by
the difference.

_2.2.2 Moisture content determination

5g of the sample was then placed in a preweighed Petri dish, and then placed in an oven to dry at 130°C for three hours. The dish and
dry sample were transferred to desiccators to cool at room temperature before being weighed again. The experiments were repeated
until constant weight was obtained.
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2.2.3 Fat content determination

Fat was determined using soxhlet fat extraction method [10]. 250ml oil flask was washed thoroughly and dried in oven at130°C for 30
minutes and then placed in desiccators to cool. 2g of the dried sample was then weighed accurately into labeled thimbles. Cooled oil
flask was filled with 200ml hexane and boiled at 180°C. The extraction thimble was plugged lightly with a cotton wool and the oil
flask containing hexane was placed in the extraction thimble to boil and the soxhlet apparatus was allowed to reflux for three hours.
The thimble was removed carefully and the hexane on top of the container was collected and drained into another container for reuse.
When the flask was free of hexane, it was removed and boiled for an hour at 130°C. It was finally transferred from the oven into
desiccators to cool before weighing.

_2.2.4 Fibre content determination

Crude Fibre content was determined by Weende’s method [11]. 2g of the defatted sample was weighed into a 500ml beaker and
200ml of 1.25% H,S0, was added and the mixture was boiled under reflux for 45minutes. The solution was filtered with whatman
filter paper; the residue was rinsed thoroughly with distilled water until it was no more acid. The residue was transferred into a 250ml
beaker and 200ml of 1.25% NaOH was added and boiled for 45minutes in a digestion apparatus after which it was filtered and rinsed
with distilled water until the filtrate was neutral. The residue was transferred into a crucible and placed in electric oven at 130°C for
three hours to dry. It was then removed and placed in desiccators to cool before weighing. After weighing, the sample was incinerated,
cooled in desiccators and reweighed.

2.2.5 Protein determination

Protein content of the sample was determined using the Kjeldahl method [12]. The total nitrogen was determined and multiplied by a
conversion factor of 6.25 to obtain the protein content. 0.2g of powdered sample was weighed into a Kjeldahl digestion flask. 1g of
CuSO, was added to the flask and 10ml conc.H,SO, digested by heating under a fume food chamber till the solution digested
completely and changed to blue color. The solution was carefully removed and allowed to solidify for 1hrs until a white colour was
obtained. The mixture was distilled until a total of 10ml distillate was collected into 250ml conical flask was titrated with 0.1N HCI.
Add 2 drops of mixed indicator (promosal green and methyl red) when the color of the distillate is light blue color change into light
pink.

2.2.6 Carbohydrate determination

The carbohydrate content of the test sample was determined by estimation using the arithmetic difference method [12]. %CHO = 100
— (% fat. + % ash + % fiber + % protein)

3. Results and Discussion

Table 1 shows the results of proximate analysis of dried Watermelon seed. The results indicated that dried watermelon seeds
contained appreciable amount of crude protein content (30.9 + 0.9%) making it to be a good source of supplementary protein for man

and livestock, The results also showed that Moringa seed contain nutritious compounds
Table 1: Proximate contents of the analyzed sample

S.NO Parameters%o values
1 Moisture 6.4 %
2 Fat 47.1%
3 Protein 68.4 %
4 Fiber 1.2%
5 Ash 2.6%
6 Carbohydrates 25.1%
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CONCLUSION

Conclusion must be short and precise and should reflect the work or research work you have gone through. It must have same as
above in introduction paper adjustment.

Proximate analysis results show that dried watermelon seed is a good source of nutrients and thus, the plant might be explored as a
viable supplement in both animal and human food. Other nutritional contents in watermelon seed not covered in this study and the
possible roles on the nutritional makeup ofwatermelon plants are areas for further investigation in future research. Furthermore, the
phytochemical constituents of watermelon seed can be further explored in the search for further uses of moringa plants as herbal
remedies
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