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Oil content of kernels changed depending on harvest times. Pine stone contained between 42,2 % (firs harvest)
to 48,9 % (fourth harvest) oil. Oil contents of nuts shown increased at high level from first and second harvest
periods. While palmitic acid contents of pistachio nut change between 14,08 % and 8,70 %, palmitic acid contents
of peanut oil varied between 11,14 % and 8,82 % (p<0,05). Generally, palmitic acid content of samples decreased
depending on harvest periods. While oleic acid contents were found high levels in pistachio nut and peanut oils. It
was found low in pine stone oil (36,42-37,25 %). In addition, the highest linoleic acid (omega-6) contents were
found in pine stone oil (48,30 % (first harvest) to 47,64 % (fourth harvest)). Harvest time was affect on fatty acid
composition of pistachio nut, peanut and pine stone oils.

CozeprkaHue mMaciia B sJjpax MEHSUIOCh B 3aBUCUMOCTH OT BpeMeHH cOopa ypokas. Opexu KeIpoBOil COCHEI
cozepxanu ot 42,2 % (nepBbiid ypokaii) 10 48,9 % (4erBepThlid yporkaii). KoHeHTpalus Macia B opexax yBeJH-
YHMJIACh 10 BBICOKOTO YPOBHSI C IIEPBOI'O M BTOPOTO MEPHOI0B YOOPKH. B TO Bpems Kak cojepikaHne NajabMUTHHOBON
KUCJIOTHI B (prcTamkoBoM opexe namensiercst Mexxay 14,08 % u 8,70 %; ypoBeHb MaJbMUTHHOBOM KHCIIOTHI B apa-
XHCOBOM MacJie Bappuposai ot 11,14 % no 8,82 % (p <0,05). Kak npaBuiio, conepkanue MabMUTUHOBOM KUCIIOTHI
B 00pasiax yMeHbIIaJ0Ch B 3aBUCHMOCTH OT IIEPHOJIOB cOopa ypoxasi. KoHneHTpanus 1 conepkaHue oJIeMHOBOM
KHCJIOTHI ObIIM OOHApy)KEHBI Ha BBICOKOM YPOBHE B (DUCTAIIKOBBIX OpeXax M apaxucoBoM macie. OJenHoBasi Kuc-
JioTa ObLTa HaliJICHA Ha HU3KOM YPOBHE B MacJjie Opexax KeapoBoii cocHbl (36,42-37,25 %). Kpome Toro, camoe BbI-
COKO€ COJICpIKaHUE JIMHOJICBOM KUCIIOTHI (OMera-6) ObII0 00HAPYKEHO B Maclie OpexoB KenpoBoi cocHbI (48,30 %
(repBBIit ypoxait) 1o 47,64 % (ueTBepThlil ypokaii)). Bpemst cOopa ypoxast BIUSIET Ha COCTaB KHUPHBIX KUCIIOT M3
(HCTAIIKOBBIX OPEXOB, apaxKca U KeAPOBOIro Maca.
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Introduction. Pistachio is a small tree, a member of the family Anacardiaceae, native to Asia and the Mediterranean,
which grows in southern Turkey. Agar et al. (1997) determined that 10 Turkish and 36 Iranian pistachio nuts contained
48,55-58,50 % and 47,65-63,31 % oils. Wild pistachio kernels are a good source of fat (50-60 %) and contain unsatura-
ted fatty acids, essential for human diet [Shokraii, 1977; Maskan and Karatag 1998]. Peanut oil is used exclusively as an
edible oil in Adana, Mersin (Anamur) and Antalya province in Turkey [Ozcan and Seven 2003]. The aim of current study
was to establish oil content and fatty acid composition of oils extracted from nuts collected at the different harvest periods
and growing Alanya (Antalya), Bursa and Gaziantep provinces in Turkey.

Material and Methods. Fruits from Pinus vera, Arachis hypogaea and Pinus pinea L. were provided from Gazian-
tep, Alanya (Antalya) and Bursa provinces at the different harvest periods (with 15 day intervals; 0, 15, 30 and 45 days)
in Turkey in 2012.

Oil content. About 5 g of the samples were ground in a ball mill and extracted with petroleum ether in a Twisselmann
apparatus for 4 h.

Determination of Fatty acids. Fatty acid compositions of nut oils were determined using a modified fatty acid meth-
yl ester method as described by Hisil (1998). The oil samples (50—100 mg) was converted to its fatty acid methyl esters
(FAME). The methyl esters of the fatty acids (1 pul) were analysed via a gas chromotography (HP 6890) equipped with
a flame ionisation detector (FID), a fused silica capillary column (60 m % 0,25 mm i.d.; film thickness 0,20 micrometer).
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Results and Discussion. Oil content of kernels changed depending on harvest times. Oil content of pistachio more
increased from first to second harvest periods. Pine stone contained between 42,2 % (firs harvest) to 48,9 % (fourth har-
vest) oil. While palmitic acid contents of pistachio nut change between 14,08 % to 8,70 %; palmitic acid content of peanut
oil varied between 11,14 % and 8,82 % (p<0,05).

Palmitic acid contents of pistachio oil decreased till last harvest period. Generally, palmitic acid content of samples
decreased depending on harvest periods. While oleic acid contents are found high levels in pistachio nut and peanut oils,
it was found low in pine stone oil (36,42-37,25 %) (p<0,05). In addition, the highest linoleic acid (omega-6) contents of
pine stone oil (48,30 % (first harvest) to 47,64 % (fourth harvest)) were found than those of pistachio and peanut oils.
Harvest time was affect on fatty acid composition of pistachio nut, peanut and pine stone oils. So, fourth harvest period
had the most suitable period for all samples depending on fatty acid composition of oil samples. The oil content of P. vera
kernels were found between 56,03 % to 61,93 % [Pala et al. 1994; Kiigiikoner and Yurt, 2003]. The stone pine seed con-
tains 45 % lipids and 21 % proteins on a dry weight basis [Nasri and Triki, 2004].

Previous studies showed that the seeds of Pinus cultivars contained oleic and linoleic acids at relatively high levels
[Sagrero-Nieves, 1992; Nasri et al., 2005]. Our results were found partly similar with the reported values for peanut and
pistachio samples. These minor differences of kernel oils may be due to growth conditions, genetic factors, harvesting
time, soil properties, geographical varieties and analytical procedures [Johansson et al., 1997]. The pine nuts are rich in
source of many important nutrients such as oil, fatty acids. According to results, stone pine seed oil could be utilized suc-
cessfully as a source oil for human consumption and production of potential value-added products. The results indicate
that the oil contains linoleic acid as the major fatty acid accompanied by oleic acid.
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