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Table 10il yield of pistachiosat different
extraction conditions

Wheat Flour (%) Oil yield (%)

Solvent extraction 57.42°
cold press 40.82"
Microwave (60s) 39.55/
Microwave (120s) 47.93°
Microwave (180s) 50.83°
Roasting (120°c) 40.36'
Roasting (150°c) 41.93¢
Roasting (180°c) 48.35
Hot press (60°c) 44.66"
Hot press (80°c) 48.49°
Hot press (100°c) 51.18"

P L C\Jﬁg:_«:\ oeay el Cews 4 @Lu' 4 4 gl



1399 :l:jA 417 )92 4102 e)w

DOI 10.29252/fsct.17.05.05

st mle 5 el

Ol il sl il 180 5120 e 4 a5 anl Ll
Jsdr) s S sy «J0 0022 5 0/025 sl 4 amy i
Jlb o s 4 15 e 5,S0le A5 sl J2alS (2
(2019) 0l,\Kan 5 (s palae A3l 255 5L sla 5T 0
NPT PR STRPTIS W IR JEC P PR ARIEE
Sl o a8 S sk L S 5 Sle Lol jles
35 Sue o WLL00 5 ot 555 SSle sla s > (55U
Gl s il Ol s o pmad sl o odaline ais
oI wdy s masSbe boedd Jles Sl sladise
A ol e sk el les Gladise 4 ol
53 035 axdp aS A by olad adlee S s 12] st
L S ey 5 sdssdes Ol il sl 150°C
5> Gl il G151 Sl s ides s [2]]
Sy 25l led i b eslanad Gl Ll a2,
sladis 55 0/56mg KOH/g il 51 jaxls -pl 45 sk
slas s 072 mg KOH/g oil o s ks
[22] s s s S

Olye & bS] 5den oS (658 o3Il 5l asST, sue
e 3 ool Sy b 55 O seldenST ad gl SN peaes
SF0 03 QST L8 10 Ol adild S o ld
by rmes LSy Sl el Sl sl
6 Ol 5wl oy Sl sle Shs b (S
s e QLIS e,

2 oEss Sl slesll Ll sl ol Js [19] s
Olekily s 3l S 6,Ks anl sl Sat ol > i
Sl Gh b eslial 1 e sl 0y R gl
5503051 [20] sl o (456 180 e W 450) 4,55 Sl
s G F e b (010)00Ge 5 x s
S &S Ly il 0 IS 205 s 2 s S
@ HEa gl Ol Sl Zels pasl ks
[5] 5,8 10 ol soe

SIS a4 wsls 0l (2019) OLen 5 (s allas
Soloome sgk 035 andp Jled R on 5 205,50l and
AL &l sl s Sl Jeol 25 e O e
J12] 51

B9y deeS| 308 5 el -2-3

el By kS GL3l 03 e b el 1 S
ST O ladend Ol odins OLas (el Ll Lol
J:«j S5 M s amD 3 &S Cl E s 53 e
o b ) 53 YU andend el sy 4 W S
2ot Wl 0pllaSl s 5 55s e Ol oy
Pl Lot mlid o) el s 4 s el
OF 51 e 5 (H0/049) ss wid Ol 22 Il
2ok e 5 180°C (slos 53 s gladisas
g Dl | anaed o xio % 0047 L 100°C sles
Sl andead HOMO3L Los e e 5l el e

Ll 4l B0 e @ el s Sole el b (gola e

Table 2 Acidity, peroxide, rancimat value of pistachiosat different extraction conditions

Treatment Acidity Peroxid Val ue Rancimat Value
(%) (meq O2/kg oil) (h)

Solvent extraction 0.049% 8.96° 12.19¢
cold press 0.031" 6.59° 10.13!
Microwave (605s) 0.03' 6.71% 14.06°
Microwave (120s) 0.025¢ 6.8 13.72°
Microwave (180s) 0.022" 7.61° 12.85°
Roasting (120°c) 0.034% 7.23 13.05°
Roasting (150°c) 0.038° 7.16°% 12.55
Roasting (180°c) 0.047° 7.76° 12.54"
Hot press (60°c) 0.033 6.96 12.7¢
Hot press (80°c) 0.035¢ 7.33% 11.55"
Hot press (100°c) 0.047° 7.66° 11.38'
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Table 3 Chlorophyll and Carotenoid contents of pistachiosat different extraction conditions

Treatment

Solvent extraction
cold press
Microwave (60s)
Microwave (120s)
Microwave (180s)
Roasting (120°c)
Roasting (150°c)
Roasting (180°c)
Hot press (60°c)
Hot press (80°c)
Hot press (100°c)

Chlorophyll Carotenoid
(mg pheophytin/kg oil) (mg/kg ail)
311" 6.15°
36.5¢ 7.09%
35.17¢ 6.24°
36.19° 7.03"
38.15° 7.02°
35.29¢ 6.61¢
37.15° 6.71¢
37.5 7.48
33.42° 6.88"¢
35.17¢ 7.02°
29.26° 7.05%
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Nowadays, there is a growing demand for the consumption of cold pressed oils. The significant issue
about this method of extraction are low extraction yield and bioactive compounds compared to
thermal methods. To overcomethis problem, new thermal pre-treatments of seeds before pressing
havebeen used. Microwave pretreatment is a modern method that hasbeen presented to obtain high-
quality oils with higher extraction yield. In the present study, the effect of pre-treatments of pistachio
nuts by roasting and microwaving prior to oil extractionby pressing, onthe efficiency as well as the
quality of the oil was investigated. Pistachio samples were treated with microwave oven (2450 MHz
frequency) for 60, 120 and 180 seconds and for oven-pretreatment three levels of temperature (120,
150, and 180°C) for 15 minutes was applied. Also, in order to obtain the real amount of the pistachio
oilextraction yield, untreated samples were extracted by solvent. Hot pressing was performed at three
temperature levels of 60, 80 and 100°C, to compare with the other thermal pretreatments. All the oil
samples were then analyzed for their yield and the quality properties. According to the obtained
results microwave and oven pretreatments increased the extraction yield and oxidative stability as
well as chlorophyll content of the oil. The results showed a decrease in oil acidity of the microwave-
pretreated for 180 sec. however, different pretreatment methods had no significant effect (p<0.05)on
carotenoid content of the pistachio oil. Totally, microwave pretreatment is an appropriateprocess
before cold pressing of pistachio nuts, which improves the yield and quality properties and oxidative
stability of pistachios oil.
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