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1. HP-5890, Hewlett-Packard, CA, USA

2. Supel Co., Inc., Bellefonte, PA, 60 mx0.22 mm 1.D., 0.2 im
film thickness

3. Flame Ionization Detector

4. Oxidizability

5. Todine value (IV)

6. Total phenolic content (TP)

7. Total tocopherol content (TT)

8. Peroxide value (PV)

9. Conjugated diene value (CDV)

\V

3G A 3 g el e LS ol e
.MM&&J‘J&MQD)?&.&W&U Los

el 5 3lge Y
ad gl 50 —V-Y

S Amygdalus als iy plal wsel oS5k Y
23 6)JT@?.' ool Sl s W3l ks e Ol el
50 ol Slge A (IS 1S Bl a3 VA e
o3 S g LS 5 S e 0S8 55 51 55 5l

SIS Ll 2 5 s iy G G235

S opre Slasile by Gy a5
Soans B S Lf il b sl
SR Tl Ty Tl s (Sl Y
Sk s dl 1N 5 A5l & s (PA/PE/PA/PE)
L wsy & PET/AL/LLDPE) .5 woils L ol
Lols el iy a3 05500 A0 5 A gls cals
o el 5 G55 Lot s olSws 51 eslinud
s plsl sre 0 S Ve Lold wn s el 200A
hw &gl a3l LAS by w5 Jseme sla b s s
o 3 S ok 5 93 IS Sl e S A S 4y LSS
s g0 . L (IS 318 Bl az ;5 00 5 YO Y (gles
o 4 VY A Y Gho gla Oley 5o 5L S s g »
Uil 2sse e3Y sla 0sa3T bl sk 4 gy 4
[a] s 3 503

oo gl Al YN

o 4 Jlo 5 O L 0 Sl 5y 25 ool 5
A Sde 4 gl Sles 458 byl ¥ ) e
g ddd 03l OIS L o slos 5 S0 5 cela
NG PRSI 3 Glos 53 Mt o Oyl s I 25 S
IY] s s

2 sl dewl 4 o Y-V

b 0% ) (b Vs oy wisad ¢ 5 7 51 Jsle
Glos 53 GV e bV Jslke Wl 1) e Y L
o sladld B ous e - A sl 8 ol axs 00

Gloial pd has dbge fe gla il @ ) 45


https://fsct.modares.ac.ir/article-7-5893-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-05-06 ]

iy sy plol e (&S ol s

@ M5 ol o3 et ebl e 8 o Al Ll
bog ey ol Glp eds SIS Loa Al bl
[ op Sy 555 psn b

hralos /R0 25 ool 855 6y SRS sl
Oswy b by sl el ol O o) 4 S
Wyl an WS Nl T o sl el
35 o gle e o gz Slade elad o bge 5 0ils Sl
O/ ¥ FAY XA XA FNO S 4 WSS skl
ol O3s 5 oml AL e V00 5 VYV S840 O/
S fa e LS ol e 0L el
S st bl she e, cnlple VANVAR] el S1,
sl Es ws Sl parld gl bl pes el sl
I¥] 55 o slad gty s

Sl ooy Corldl o ar s edas DL g s
Cews a ATV i Cl;l;. e 8 Sl s e St
G a9) wls an sl e, wlin 5 pl 515 () Jsis) el
Y] w2l e OYO B AY) s = 5 (114
Shodel s 4y J5 3555 DS 5 s 4 ax 5 b s
(B35 p S S 53 05 S ATVITY) oo ool 5ae (355
Al S Jpems sla 25 b 0T anslie 5 O Jsax)
SE WL e Db b an Ol Sl Nl
(FaASF DS S Sl IS e e S e P00 5 P
Sh e g Olpe s Ul o b s ol R 2
S bl 5 VANAT] sl e a Js 2S5 olS s
LSS Sl s e el e Sl e ds3S
5 0S| 5T 0o & 503 ALS Gla o Smlo 2
S o Wil Ol ot 53 1y e 58 e B el
St a L 2l me Olpe 1) s cpl OIS (o0

[Y] J)ﬂ

\¥

Voo

J-y‘g.g; sde -V Y
o o3l o F e N Aald Wged e, Jog S sde
! jd}-’LﬁjJ-j =Y )\ oalail L (f) Q\)&M}j.)ul .Je.w}j'
LE e 3kl 5 Dl Olse 4 5 4 JUL galS

[#]

@bl oo 5 4550 -1V -Y
a3 ookl Sl il 2o b LB s e aleT eds
el 2 s MStatC il e 5 Lls o Sle s plonil 1SS
Sl amlis (PG/00) Aoys O e 53 STl O a3l
5 « Microsoft Excel ; SigmaStat cls 33l ¢ 5

.Jhiazu:.ﬂ\u)bjpmj:)u@mu:jlﬂd\ﬁ

C;."qj@w—\‘

e e AS 5 abesd gl S 5l Fa ) o
el e B, e e 0L i abs] s 1, i elol
A Sl s s dsere o sl Al 5 s
Y/F0) Sl el (A ANT) Sitall el A5l
$O/0V) Klsl dl (A ys +/OF) K gzaally dl (s>
Sgd dewl 5 (ops VA ) S el d(as s
A e pl e gl el s (A /YY)
S a5 bl ks Lo S s Al 5 Sl Al
53 S s denl Jlde 835 52l 5 o Aol 3 0l O35
— Sl el gla s 05 8 5 s el he s O
T o sta el 5 i [Y] 5, o 5 S5
OYNY 54 6 53 gy e 5 TS L gl 8
o sle Al Gl iemes 3 Ao s VYA 5 PO/F
VITY sy ol 0 8 pldl oo le Al gLl
Pl b o sla el 5l (e3L3 e sy el s @
el re sy 0 SIS Gosre o Al ehs w

Ak e sl GVL Gl adss sl edas DL s

1. Carbonyle value (CV)

2. Saturated fatty acids (SFA)

3. Monounsaturated fatty acids (MUFA)
4. Polyunsaturated fatty acid (PUFA)
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The evaluation of the quality properties of kernel oil from
Amygdalus scoparia growing wild in Iran under different storage
conditions and packaging
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This study was done to evaluate quality properties of Amygdalus scoparia kernel (ASK) oil under
different storage conditions and packagings. At the zero time USFA/SFA, total tocopherols (TT) and
total phenolic (TP) contents of ASK oil were 7.22 and 827.21 and 38.94 mg per kg oil, respectively.
Furthermore Some quality properties (Peroxide value (PV), Conjugated diene value (CDV) and
Carbonyle value (CV)) showed that a limit oxidation was done in the kernel of almond. The PV and
CV values of oils in different conditions of packaging (PA/PE/PA/PE (80 micron) and
PET/AL/LLDPE (90 micron) multilayer plastic bags) have significant differences (p< 0.05) in the 20,
30 and 50°¢ during 12 weeks storage. TT and TP contents decrease (p< 0.05) under such circumstance
too. The most amount of degradation of TT and TP compound were 46.5 and 68.3% respectively. The
anti-oxidative effect of these components resulted in variation in the PV and CV values at the end of
storage time in above mentioned temperatures. The best conditions of packaging in ASK was
PET/AL/LLDPE (90 micron) multilayer plastic bag in vacuum condition because it had lowest degree
of permeatability to oxygen under vacuum conditions and low temperature.

Key Words: Kernel of almond, Packaging, Oxidative stability, Fatty acid composition,
Anti-oxidant compounds.
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