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authors should write his/her feedback here) 

Please write a few sentences regarding the importance of 
this manuscript for the scientific community. A minimum of 
3-4 sentences may be required for this part. 
 

The physicochemical properties of Cucurbita pepo (commonly known as pumpkin or squash) are of 
great importance for various reasons, particularly in food science, agriculture, and industry. These 
properties influence the nutritional quality, processing, storage, and overall utilization of pumpkin. 
Certain physicochemical properties, such as the antioxidant capacity, are linked to the health benefits 
of pumpkin. the physicochemical properties of Cucurbita pepo are vital not only for determining the 
quality, taste, and texture of the fruit but also for its storage, processing, and health benefits. These 
properties are important for breeders, food scientists, and consumers alike, influencing how pumpkins 
are grown, used, and consumed worldwide. 
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If you want to enhance the manuscript you can find also the correlation between the different 
parameters and compared the physicochemical properties of present study with reported 
values of Cucurbita pepo   
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