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Nutritional values of green and white cucumber (Cucumis sativus L.) and African horned cucumber (Cucumis
(.metuliferus E
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Purpose: Cucumbers play an immediate and crucial role in fighting against micronutrient deficiency and are often
consumed crudely. This study aimed to assess the nutritional and phytochemical values of these three whole fruits of
cucumber and the share of their different parts such as the epicarp, the mesocarp, and the endocarp. Research
method: Fresh cucumber fruits were collected and their different parts were separated and crushed. Samples were
analyzed to determine the proximate, the phytochemicals, the vitamins, and the minerals. Findings: The results show
significant variation in nutritional and phytochemical content. White Cucumis sativus contained more sugars
(YoF.OYXIYF.YA mg/lecq), total polyphenols (\W¥.oHxY1.YF mg/ieeq), flavonoids (1.oVxe.FF mg/ieeg), tannins (F.YF£H.IA
mg/ieeg), Sodium (FYA.OY£L.YY mg/ieecg) and Potassium (FA7.OALYH.Fo mg/ieeg). Green C. sativus concentrated more
protein (¥0.£0+0.1¥ mg/ieog) and Iron (F.YY+H.F€ mg/leeg) while, non-bitter wild C. metuliferus was richer in acidity
(7.011. €0 meg/ieeg), vitamin C (YYB.oYEFF.YW), Magnesium (FY.AYE1e.0W mg/icog) and Calcium (Y1.YOXY®.Fo mg/ieoq).
According to the different parts, the endocarp concentrates more acidity (V.YoxY.Y\ meqg/ieoq), proteins (Ya.YF£h.oY
mg/\eeg), nitrogen (£.¥F..A\ mg/ieog), total polyphenol (\oF.\Y1YA.£Y mg/icog) and flavonoids ().\exe.FO mg/iceg). The
Mesocarp has more sugars (££¥.00+\Y.\o mg/leeg) while Epicarp concentrates more Tannin (Fe.13£1.99 mg/ieeQ),
Magnesium (0%.0\£Y.9F mg/ieog), Calcium (YA.¥1£Vo.YY mg/iceg), Sodium (YO.o0FO.YA mg/leeg), Potassium
(PIP.££H1.AF mg/ieeg) and Iron (£.Y4+F.9A mg/ieog). Cucumbers are recognized as fruits and vegetables with multiple
nutritional values. Research limitations: Further genotypic characterizations were required for a better understanding
of the difference between cucumbers. Originality/Value: The knowledge of the nutritional value of each part of the fruit
.was necessary for better valorization and maximizing the nutrient supplies
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