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Table 1 Chemical composition (%) of melon seed flour (Cucumis melo cv. Khatooni) and its

beverage
Sample Fat Protein Carbohydrate Moisture Ash Fibre
Melon seed flour *52.57+0.10° 36.63+0.12° 5.73+0.04° 2.34+0.09° 3.39+0.04° 2.14+0.02°
Melon seed beverage ~ **2.38+0.07° 1.3£0.01° 6.52+0.04" 90.16+0.06"  0.46+0.02°  0.66+0.02°

Results are shown as mean + standard deviation. Different lowercase letters indicate a significant difference at
the level of P <0.05 between different samples.
*The values are calculated based on the dry weight of the sample.
**Values are calculated on the basis of grams per 100 grams of beverage.
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Table 2. The amount of mineral elements (mg per 100 g of sample) in melon seed flour (Cucumis
melo cv. Khatooni) and its beverage

Sample Potassium Magnesium Calcium Phosphorus Sodium Iron
Melon seed flour 1175.52+1.24"  982.45+2.44"  764.09+5.19° 543.37+0.15*  312.17+0.29°  12.35+0.06"
Melon seed beverage 126.48+0.37°  101.48+0.87°  81.11+0.21°  61.13+0.88"  29.03+0.03" 1.14+0.01°
Dietary Reference Intake 3400 mg/d 420 mg/d 1000 mg/d** 1300 mg/d 1500 mg/d 8 mg/d*

Results are shown as mean + standard deviation. Different lowercase letters indicate a significant difference at
the level of P <0.05 between different samples.
*The amount of iron according to the DRI in men is 8 mg per day and in women is 18 mg per day (Raymond
and Morrow, 2020).
**The amount of calcium according to the DRI in men is 1300 mg per day and in women is 1000 mg per day
(Raymond and Morrow, 2020).
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Table 3. Amount of energy and physicochemical properties of melon seed beverage
. . . Total Energy
Sample pH Brix Apparent viscosity (cP) (Kcal/100ml)
Melon seed beverage  7.01+0.01  15.5+0.2 73.33+1.10 75.28+0.80
Results are shown as mean + standard deviation.
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Table 4 Antioxidant compounds (mg per 100 g sample) in melon seed flour and its beverage

Sample Total Phenol Flavonoid Tocopherol
Melon seed flour 117.43+0.05° 82.20+0.02° 29.46+0.01°
Melon seed beverage 66.78+0.24° 35.93+0.18° 17.35+0.08"

Results are shown as mean + standard deviation. Different lowercase letters indicate a significant difference at
the level of P <0.05 between different samples.
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Fig 1 The amount of vitamin C in the sample of
melon seed flour and the resulting beverage.
Different lowercase letters indicate a significant
difference at the level of P <0.05 between different
samples.
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Fig 2 The amount of Carotenoid in the sample of
melon seed flour and the resulting beverage.
Different lowercase letters indicate a significant
difference at the level of P <0.05 between different
samples.
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Table 5 Anti-nutritional compounds (mg per 100 g sample) contained in melon seed flour and its

beverage
Sample Tannin Oxalate Hydrocyanic acid
Melon seed flour 28.6940.03" 20.98+0.09° 0.91+0.02°
Melon seed beverage 9.21+0.11° 3.13+0.01° 0.11+0.01°

Results are shown as mean + standard deviation. Different lowercase letters indicate a significant difference at
the level of P <0.05 between different samples.
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The grains of agricultural products are mainly disposed as waste. In order to
solve the food crisis caused by the growing population, today it is more
important to pay attention to food waste as a valuable source of nutrition.
Therefore, the aim of the present study was to prepare a drink from melon seed
(Cucumis melo cv. Khatooni) and evaluate its nutritional and sensory properties.
Therefore, melon seeds were first turned into flour and then water, sugar and
flavoring were added to prepare the drink. After that, chemical composition
analysis, mineral elements, antioxidant compounds, anti-nutritional compounds
and sensory evaluation were performed on the produced sample. The total
energy of the drink was also determined. The results of nutritional evaluation of
produced drink showed that this drink is a rich source of protein (1.3%),
minerals such as potassium (126.48 mg / 100g), magnesium (101.48 mg / 100g)
and calcium (11/11). 81 mg / 100g). In addition, it contains antioxidant
compounds with the following order: total phenol (66.78 mg / 100g), flavonoids
(35.93 mg / 100g), tocopherol (17.35 mg / 100g), vitamin C (6.04 mg / 100g)
and carotenoids (1.45 mg / 100g). The total energy of the drink was measured as
75.28 Kcal / 100ml. Since the anti-nutritional compounds of the prepared drink
were very small and also due to the high score of general acceptance
(4.3 out of 5) and its nutritional compounds, this drink can be considered as a
new and nutritious product to meet the nutritional needs of people.




