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Abstract

In order to study of oil percent and antioxidant properties in the kernel of some almond cultivars,
an experiment was performed on 35 Iranian and foreign almond cultivars. There was a significant
difference between amond cultivars and genotypes for the all studied characteristics. The results
showed that kernel oil percent was ranged 50-60% among amond cultivars and genotypes. The
highest oil percent was observed in GMT1 genotype (55.79%) and Primorsk cultivar (58.13%)
respectively, in contrast, the lowest percent was measured by Rabi cultivar (50.13%).The highest
antioxidant capacity was observed in Yada (75.01%) and the lowest antioxidant capacity was
observed in Primorsk (44.24%). NePlus Ultra cultivar had the highest (91.84 mg/g) and Sefied cultivar
had the lowest (13.06 mg/g) of total phenol content. The highest flavonoid content in NePlus Ultra
cultivar (370.07 mg/g) and the lowest flavonoid content in Monkayo (222.12 mg/g) were observed.
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