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Abstract

Almond oil is used in many cosmetic products as a snack, in confectionery (marzipan, "turrén”, nougat), food
products (almond milk, ice cream, chocolate), culinary recipes and also cosmetic base. This research for
surveying the effects of almond genotype and stage on oil content and alpha and beta tocophyrol changes trend
in selective cultivars of in almond (Prunus amygdalus Batsch) in different stages of post harvest was done. Seeds
of © almond cultivars: Frragness, Saba, Fragiulo, Shekofeh and Mamaee were collected from tree growing in
Karaj regions and analyzed for oil content and tocophyrol alpha and beta in harvest and after year harvesting. In
this experiment, at least Y+ gram almond kernels from each cultivar of almond with ¥ replications were
examined individually. Oil extraction methyl esters were done in one step and and alpha and beta tocophyrol
according to the HPLC tacked place .Our results showed significant variation between cultivars and some degree
of different stages of post harvest. Oil content varied from ¢A,o % to oV, -7 of the total kernel dries weight in
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Y+Y+and ©),A to 1Y,Y %in Y+ V) for Saba and Shekofeh cultivars respectively. According to the results, some
cultivars in same contention were found with higher oil contents and alpha and beta tocophyrol than other.

Keywords: almond, quality, storage
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