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Abstract

Almond oil isused in many products such asin confectionery, ice cream, chocolate and biscuit and
in the health industries manufacturing of cosmetic cream culinary recipes and also cosmetic base. In
this study, the process changes the amount of oils and fatty acids in various stages of before and after
harvest of the fruit of the 7almond domestic and foreign genotype and variety (2-22, D124, Tuono,
A200, Sahand, Nonpareil and Fragiulo) were investigated. In this experiment, 10 almond kernel of
each genotype and variety in 2 stages (20 days before harvest and harvest time) for oil extraction and
identification of their fatty acids were used on the basis of the statistical plan completely random with
three replications. Our results showed significant variation between cultivars and harvesting time. Oil
content varied from 40.5% to 55.72% of the total kernel dry weight in Sahand (before harvest) and
Fragiulo (harvesting time) respectively. Results of analysis of 8 fatty acids of seeds of 7 amond
cultivar and genotype using GC/M S showed varying percentages from 0.001% in eicosenoeic acid to
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78.1% in oleic acid. Also, Oleic acid, Linoleic acid and Palmitic acid contents were the most fatty
acids in studied almond cultivars and genotypes.

Key words: aimond, oil, fatty acids



