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Abstract  Pistachio is considered as one of the exports and strategic products of Iran. According to Food 
and Agriculture Organization (FAO, 2004), Iran is the leading country producing and exporting this 
commodity in the world. Nevertheless, in the recent years pistachio cultivation and breeding is rising 
swiftly in various countries such as USA, China,  Turkey and Syria  which is to be regarded as a serious 
threat to Iran financially.  Therefore, it is a necessity for the researchers and pistachio producers to, as well 
as identifying productive and durable species, take decisive measures regarding genetic modification and  
mass  production of these types, putting more effort  into the  task so as to sustain Iran  particular position  
in  the  world in this  respect. In this scientific research, along with presenting a new type of  pistachio 
entitled (Pistacia  vera  cv. Daneshmandi) which is patented in the national  agricultural  data  center ( No. 
85/18 , 11/04/2006 ), its physical, chemical  and biochemical specifications in comparison to three major 
types in Khorasan Province (  Badami  Sefid,  Kalle  Ghoochi  and  Akbari) were scrutinized  in  
randomized  completed  blocks  (RCBD) with  four  treatments  and each repeated  four  times. The 
examined specifications  were  as  follows:  seed fresh and dry weight,  the  green skin fresh and dry 
weight, green kernel weight, hard shell  weight,  seedlessness and early opening nut, comparing the seed 
and green kernel dimensions of oil,  amount of saturated  and  unsaturated fatty  acids,  Iodine  value (IV), 
Acidity and  Peroxide  value (PV).  The  results  indicated that ,, Pistacia vera cv.Daneshmandi ,, in some 
specifications holds a considerable distinction amongst the other types and perticulary in some vital  
qualities  such as  green  kernel  weight, percentage early opening nut and oil percentage outshines the 
other species. The from total results, it can be implied that the ,, Pistacia vera cv. Daneshmandi ,, is a fine 
type for  commercial production which can maintain this product  satisfactory exporting  position. 
Keywords:  Pistacia vera cv.Daneshmandi, exporting position, saturated and unsaturated fatty  acids, 
Iodine value(IV), peroxide value(PV). 


