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Abstract
The seeds of pumpkin are highly popular as an edible delicacy in different countries of the world and possess a high antioxidant 

value along with anti-diabetic, anti-carcinogenic and anti-inflammatory properties. The oil from this seed is also documented to con-
tain high phenolic content which translates to its high antioxidant capability. Pumpkin seed oil has been envisaged as a preservative 
and functional ingredient in many foods, cosmetics and nutraceutical
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Belonging to the Cucurbitaceae family, pumpkins are very popular culinary favourites among many countries. Its seeds have been 
consumed either raw or roasted in many countries, including Greece and have been used in cooking and baking as an ingredient of bread, 
cereals, salads and cakes. As a rich natural source of proteins, phytosterols, polyunsaturated fatty acids, antioxidant vitamins, such as 
carotenoids and tocopherol and trace elements, such as zinc; pumpkin seed oil provides many health benefits [1]. Previously considered 
as an agro-industrial waste, pumpkin seeds have very interesting nutraceutical properties and its oil have been considered as a functional 
food in reliving hypertension, diabetes, and cancer [2].

The oil of various pumpkin species mainly contain fatty acids (FAs); namely oleic, linoleic, and palmitic acids. The oils were rich in 
δ-tocopherol, β-sitosterol and syringic acid [3]. A high poly unsaturated FA value and lower free FA content makes it highly suitable for 
use in edible purposes [4]. Pumpkin seeds contain remarkably high proportions of essential amino acids along with various elements like 
K, Cr, Na, Mg, Zn, Cu, Mo and Se; etc. D-chiro-Inositol, isolated from pumpkin has been considered as an insulin action mediator (insulin 
sensitiser) and has been linked to its antidiabetic activity [5]. High phenolic content and Vitamin E levels have been linked to its potent 
antioxidant activity which significantly increases the serous and hepatic activities of superoxide dismutase and glutathione peroxidase 
in vivo and reduces the concentration of malonaldehyde [6,7]. Remarkable anti-cancer actives have been isolated from pumpkin extracts 
which include; MAP2 (MW 2249 Da) and MAP4 (MW 4650 Da); which inhibited the growth of leukemia K-562 cells. A novel ribosome-
inactivating protein (RIP) called moschatin isolated from mature pumpkin seed was used in the fabrication of moschatin-Ng76 immuno-
toxin which inhibits the growth of targeted melanoma cells M21 effectively [8,9]. Pumpkin seed oil have also demonstrated various other 
beneficial properties like anti-microbial, anti-hypertensive, anti-arthritic, anti-inflammatory and anti-depression activities [5].

Considering its bioactive potential, it can be stated that pumpkin seeds have tremendous potential to be used as a functional and nutra-
ceutical product. Isolation, characterization and evaluation of different active constituents from different pumpkin species from various 
biological locations can provide us with multiple medicinal entities. Pumpkin seed oil possesses immense prospective to be commercially 
exploited as a nutraceutical supplement to boost human health.



499

Beneficial Properties of Pumpkin Seed Oil as an Antioxidant Nutraceutical

Citation: Nilutpal Sharma Bora. “Beneficial Properties of Pumpkin Seed Oil as an Antioxidant Nutraceutical”. EC  Pharmacology and 
Toxicology 6.7 (2018): 498-499.

Bibliography

1. Xanthopoulou Marianna N., et al. “Antioxidant and lipoxygenase inhibitory activities of pumpkin seed extracts”. Food Research Inter-
national 42.5-6 (2009): 641-646.

2. Montesano Domenico, et al. “Chemical and Nutritional Characterization of Seed Oil from Cucurbita maxima L.(var. Berrettina) Pump-
kin”. Foods 7.3 (2018): 30.

3. Stevenson David G., et al. “Oil and tocopherol content and composition of pumpkin seed oil in 12 cultivars”. Journal of agricultural and 
food chemistry 55.10 (2007): 4005-4013.

4. Habib Ahsan., et al. “Nutritional and Lipid Composition Analysis of Pumpkin Seed (Cucurbita maxima Linn.)”. Journal of Nutrition and 
Food Sciences 5.4 (2015): 1.

5. Yadav Mukesh., et al. “Medicinal and biological potential of pumpkin: an updated review”. Nutrition research reviews 23.2 (2010): 
184-190.

6. Chang D., et al. “Effect of pumpkin distillable subject on lipid peroxidation and the activity of antioxidative enzyme induced by Plum-
bum in mouse”. Chinese Journal of Clinical Rehabilitation 8 (2004): 4378-4379.

7. Xu GH. “A study of the possible antitumour effect and immunom petence of pumpkin polysaccharide”. Journal of Wuhan Prof Medical 
College 28.4 (2000): 1-4.

8. Xie JM. “Induced polarization effect of pumpkin protein on B16 cell”. Fujian Medical University 38.4 (2004): 394-395.

9. Xia Heng Chuan., et al. “Purification and characterization of Moschatin, a novel type I ribosome-inactivating protein from the mature 
seeds of pumpkin (Cucurbita moschata), and preparation of its immunotoxin against human melanoma cells”. Cell Research 13.5 
(2003): 369-374.

Volume 6 Issue 7 July 2018
©All rights reserved by Nilutpal Sharma Bora. 

https://www.researchgate.net/publication/223232930_Antioxidant_and_lipoxygenase_inhibitory_activities_of_pumpkin_seed_extracts
https://www.researchgate.net/publication/223232930_Antioxidant_and_lipoxygenase_inhibitory_activities_of_pumpkin_seed_extracts
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC5867545/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC5867545/
https://www.ncbi.nlm.nih.gov/pubmed/17439238
https://www.ncbi.nlm.nih.gov/pubmed/17439238
https://www.omicsonline.org/open-access/nutritional-and-lipid-composition-analysis-of-pumpkin-seed-cucurbita-maxima-linn-2155-9600-1000374.pdf
https://www.omicsonline.org/open-access/nutritional-and-lipid-composition-analysis-of-pumpkin-seed-cucurbita-maxima-linn-2155-9600-1000374.pdf
https://www.ncbi.nlm.nih.gov/pubmed/21110905
https://www.ncbi.nlm.nih.gov/pubmed/21110905
https://www.researchgate.net/publication/287786231_Effect_of_pumpkin_distillable_subject_on_lipid_peroxidation_and_the_activity_of_antioxidative_enzyme_induced_by_Plumbum_in_mouse
https://www.researchgate.net/publication/287786231_Effect_of_pumpkin_distillable_subject_on_lipid_peroxidation_and_the_activity_of_antioxidative_enzyme_induced_by_Plumbum_in_mouse
https://www.ncbi.nlm.nih.gov/pubmed/14672560
https://www.ncbi.nlm.nih.gov/pubmed/14672560
https://www.ncbi.nlm.nih.gov/pubmed/14672560

	_GoBack
	_GoBack

