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Changes Trend of Qil Content and of Major Fatty Acid Composition in Selective Cultivars of in Almond (Prunus
amygdalus Batsch) in Different Stages of Post Harvest

Effect of storage on oil content and major fatty acid composition in Almond (Prunus amygdalus
Batsch)
Maliheh Izatdost" Ali Imani""™", Tahereh Hassanlo’, A . Mohammad Baghery Masaoud Shahmoradi'
"“Departmentof Horticultural Science, Faculty of Agriculture, Abhar Azad University, Abhar, Iran
"™ Corresponding author: Horticultural Department of Seed and Plant Improvement Institute (SPI1), P. O. Box ™) eAo-£114
Karaj, Iran
E-mail: Imani_a¢e@yahoo.com. Tel: AAYTYIVFYVY or AAY YTV 0TVe, Fax: AAYTIVIV . 40A
"Department of Molecular Physiology,Agricultural Biotechnology Research Institute of Iran (ABRII),
Mahdasht Road, P.O.Box YYoYe-YAY, Karaj, Iran
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 stages date on oil content, and major fatty acid composition changes trend in
selective cultivars of in almond (Prunus amygdalus Batsch) in different stages of post harvest was done. Seeds of ©
almond cultivars: Fragness, Saba, Fragiulo, Shekofeh and Mamaee were collected from tree growing in Karaj
regions and analyzed for oil conten and fatty acid 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 analysis of fatty acid methyl esters according to the GC/MS tacked place .
Our results showed significant variation between cultivars and some degree of different stages of post harvest. Qil
content varied from ¢A,° 9% to oV, 7 of the total kernel dry weightin Y+Y+. and ©Y,Ato 71),Y %in Y+ for Saba
and Shekofeh cultivars respectively. The results of analysis of eight different fatty acid methyl esters according to the
GC/MS methode showned that Oleic acid (C)A:)), Linoleic acid (CYA:Y) and Palmitic acid (C)1:+) contents were
deferent as major fatty acids among cultivars in a way that oleic acid (C)A:V) contents of samples range between
14,A % (Mamaee) and Y1, % (Fragness). Linoleic acid values were varied between YY,¢ % (Shekofeh.) and
Y+,Y% (Mamaee). Palmitic acid contents were obtained between 1,1% (Fragilo) and 1,4 % (Shekofeh) in harvesting
date. According to the results, some cultivars in same contention were found with higher oil contents , high ratios of
oleic/linoleic acids than other.
Keywords: almond, oil content, tocophyrol, fatty acids, storge
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