biology and life ~
scien&c’gs foru£ m'\D\Py

Proceeding Paper
Towards Enzymatic and Non-Enzymatic Antioxidant System of

C. melo Peels t
Filomena Monica Vella 1, Roberto Calandrelli 2 and Bruna Laratta 1*

1 National Research Council (CNR), Institute of Biosciences and BioResources (IBBR), via P. Castellino,
111-80131 Naples, Italy; filomenamonica.vella@cnr.it

2 National Research Council (CNR), Institute of Research on Terrestrial Ecosystems (IRET), via P. Castellino,
111-80131 Naples, Italy; roberto.calandrelli@cnr.it

* Correspondence: bruna.laratta@cnr.it

1 Presented at the 3rd International Electronic Conference on Foods: Food, Microbiome, and Health — A Cele-
bration of the 10th Anniversary of Foods” Impact on Our Wellbeing; Available online: https://foods2022.sci-
forum.net.

Keywords: C. melo; peels; antioxidant enzymes; polyphenols; ortho-diphenols; flavonoids

Melon (Cucumis melo L., Cucurbitaceae family) is an important horticultural crop
worldwide, cultivated in temperate climate countries from America and Europe to arid
areas in Asia and Africa.

Cantaloupe (Cucumis melo L., var. reticulatus) is of incredible economic worldwide
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of C. melo Peels. 2022, 2. . diffusion due to its sweetness, juicy taste, pleasing flavour, and nutritional value. It con-
https://doi.org/10.3390/xxxxx tains huge quantities of vitamins A, C and microelements, such as potassium and magne-
Published: 1 October 2022 sium, and also it was considered one of the best source of antioxidants. In particular, fla-

vonoids and phenolic acids were found to be the most polyphenols.

Moreover, cantaloupe has been shown healthy properties; analgesic, anti-inflamma-
tory, antioxidant, anti-ulcer, anti-cancer, antimicrobial, diuretic and anti-diabetic were re-
ported in recent studies.

This research aims to provide additional information on peels from melons of an
Italian cantaloupe cultivar. Fruits were harvested at different maturity, ranging from the
unripe to overripe condition, and antioxidant enzyme (polyphenol oxidase, peroxidase,
catalase and superoxide dismutase) activities were measured on crude extracts. Moreo-
ver, in order to gain a broad understanding of antioxidant system of C. melo, polyphenols,
ditions of the Creative Commons Ar.  07tho-diphenols and flavonoids contents were carried out on peels, also to verify their po-
tribution (CC BY) license (https//cre-  t€ntial exploitation as biomass yet rich of high-added value molecules.
ativecommons.org/licenses/by/4.0/). Our results demonstrate that cantaloupe peels can be considered a prospective
source of natural antioxidants, enzymatic and non-enzymatic, with potential applications
in food, pharmaceutical, and cosmetic companies.
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