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Abstract  

Despite their high nutritional value and therapeutic benefits, watermelon seeds (WS) are 

generally considered agro-waste and are spit out. Watermelon seeds are potential sources of 

high proteins, vitamins, minerals and fats. However, the seeds are not routinely eaten with the 

pulp, they are simply thrown away. Hence, its recommended that it is the demand of time to 

explore its commercial potential. With this background, the present study was aimed to 

develop a watermelon seed bar (WSB) and to determine proximate content, free fatty 

composition and also sensory evaluation in-order to create awareness of its potential 

nutritional values and increase its consumption. The ingredients of WSB are watermelon 

seeds (100gm), jaggery (50gm), coconut flakes (15gm), sesame seeds (10gm) and ghee 

(5gm). Peanut bar (PNB) was also developed by replacing watermelon seeds with peanut 

which was used for comparison purpose. The proximate screening indicated that protein 

(15.72%) and carbohydrate content (57.91%) was high in WSB compared to PNB. The 

overall sensory evaluation showed that there was no significant difference between WSB and 

PNB. 



 The free fatty acid composition showed that linolenic acid, stearic acid and lauric acid of oil 

extracted from WSB were 51.15%, 10.65% and 6.49% respectively, while oleic and palmitic 

acid extracted from PNB were 38.11% and 14.62% respectively. 

 The study revealed that WSB is a rich source of protein and omega-3 fatty acid, which serve 

nutritional and medicinal purposes. It is therefore, advised that watermelon fruit be consumed 

along with the seed or seed can be used for nutraceutical purpose in oer to fully benefit from 

its nutritional and medicinal values. 
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