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رو١ول دام٢در ر و دا وژ ر  

ر  a ske 51.43 b 58.86 ر

A200 58.25 a د  b 50.82 ر

 a S-10 50.75 b 56.77 ر

 a  50.29 b 56.76 ر

k-10-1 55.13 a k-7-12 50.25 b 

16-30 55.11 a رآ  50.17 b 

ر ١٣ر  54.99 b k3-11 49.81 c 

 b shj 49.79 c 54.68 ر

ا  54.63 b ا  49.75 c 

k-12-8 54.18 b 16-29 49.67 c 

ود ه ١٧ر  54.07 b رA230 49.62 c 

14-14 53.69 b Sh-d 49.34 c 

ود ١٢ه  53.29 b k-1-16 48.53 c 

ا b 13-24 53.27 ر ٢ق  48.21 c 

ر ١٥ر  53.11 b ا  47.94 c 

ذر  52.58 b ٢١ر  47.49 c 

2َA 52.58 b ر  c 47.11 ر

k-3-8 52.46 b ج ١٥ر Sh-p 46.56 c 

 52.18 b 16-25 44.22 d 

ه  b k-12-30 44.02 d 51.59 ر

ا  51.47 b  43.85 d 

 
 

  

George D., K. Ioannis, P. Kefalas, C. Petrakisb and George G. 2002.Irrigation and harvest time 
affect almond kernel quality and composition. Scientia horticulturaeVo. 96, 249-256 
Kodad ,O. and R. Socias i Company 2008.Variability of oil content and of major fatty acid 
composition in almond (Prunus amygdalus Batsch) and its relationship with kernel quality 
composition Scientia HorticulturaeVo. 90, , 249-256 
 
 
 
 
 



22251388      

 

 1955

 
Investigation Oil Content of Seeds of 42 genotypes and cultivars of Local and Foreign 

Almond (Prunus amygdalus Batsch) 
 

 Atena Alsadat Torabi 1 and Ali IMANI2  

1Ms student of horticultural department in agriculture faculty of Azad Abhar university 
2Scientific board member of horticultural department in Seed and Plant Improvement 
Institute. 

 
Abstract  
Sweet almond oil is used in many cosmetic products It is used as a snack, in confectionery 
(marzipan, "turrón", nougat ...), food products (almond milk, ice cream, chocolate), culinary 
recipes and also as a cosmetic base. Seeds of forty two genotypes and cultivars of almond were 
obtained from research station of Seed and Plant Improvement Institute, Karaj and analyzed for 
oil content. 10 almond kernels from each genotype and cultivar of almond with 3 replication were 
analyzed individually. Oil extraction methyl esters were done in one step. Considerable variation 
between genotypes and cultivars was found. Oil content varied from 58.8% to 43.85% of the total 
kernel dry weight. According to these results, almond genotypes and cultivars base on oil content 
divided in four groups: high( 55-60%),good ( 50-55%),medium( 45-50%) and poor( >45%).The 
large variability observed for oil content in all genotypes and cultivars of almond .It was found 
the presence of local selections( Mamaei e, Rabei and Sifid) with higher oil contents than most 
the foreign commercial cultivars that could be use as genitor in almond breeding program to 
obtain new almond cultivars with oil of higher quality, satisfying the industrial and consumer 
sectors. 
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