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Abstract

In this research, we studied some oil biochemical characteristics of pistachio Daneshmandi
(Pistacia vera cv. Daneshmandi) and compared to three major pistachio types (Badami Sefid,
Kalle Ghoochi and Akbari) in randomized completed blocks (RCBD) with four treatments
and four replications. The examined characteristics were percentage of oil, saturated and
unsaturated fatty acids, total phenolics and total tocopherols, peroxide value and acid value.
The results indicated that Pistacia vera cv. Daneshmandi was high-oil (51.28%) and the high
ratio of unsaturated to saturated fatty acids (2.82). The oleic acid and linoleic acid were the
most important in four cultivars. the pistachio of Daneshmandi had the lowest peroxide value
(2.702 mil equivgr/kg). peroxide is reduce the food value of pistachio. But, the amount of
antioxidant substances (total tocopherols and total polyphenols) than other cultivars were in
second place. The in this results, pistachio of Daneshmandi had the lowest and pistachio of
Kale-ghoghi is highest of acid value (in order; 0/49 and 0.627 mgr K/gr oil). In this research
is understand, Pistacia vera Cv. Daneshmandi can be a good cultivar for food processed
products of export.

Keywords: Pistacia vera Cv. Daneshmandi, saturated and unsaturated fatty acids,
antioxidant, peroxide value, Acid value



