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Advance on extraction, nutritional composition and

health benefit of almond oil
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Abstract; Almond oil is a functional vegetable oil obtained from
apricot kernel by pressing, extracting and other technologies,
which has the effects of anti-oxidation, anti-inflammation, anti-
tumor and prevention of cardiovascular diseases. In this review,
the extraction process, nutritional composition and health effect
of almond oil were summarized, and the future development
tendency of almond oil was prospected.
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almond oil by pressing
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Figure 2 The schematic diagram of microwave-assisted

steam extraction of almond oil in continuous

industrial scale
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The schematic diagram of almond oil preparation

Figure 3

by ultrasound-assisted extraction in laboratory
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Figure 4 Schematic diagram of extracting almond oil by

supercritical CO, extraction
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Table 1 Fatty acid composition and content of almond oil obtained from different producing areas and

different extraction methods %
7 RIBTTE BRI Tl i 2 TR W 7 AR W PR R SSFA SMUFA SPUFA
o [ Py 52 055 PE 3.45+0.05 0.5740.03 71.9140.01 23.95+0.11 0.12+0.11 4.0240.02 — —
pEHRDPY PE 4.3540.15 1.5440.11 65.61+1.93 26.52+2.30 0.3840.37 — - —
PaBEFLT PE 6.6040.00 2.00+0.00 68.90+0.14 21.50+0.14 0.1040.00 — — —
] A 4 57 PE 6.7440.06 1.84+0.58 71.2440.36 19.7740.14 — — — —
+ HH s PE 4.87+0.17 1.17+0.17 61.56+1.21 21.56+0.34 0.05+0.01 — — —
Byt PE  9.200.60 0.6020.10 67.504-0.50 22.004-0.40 — 9.8024-0.60 — —
wE P PE 5.7940.65 1.2440.01 62.73%+1.23 29.18%1.99 — 6.8240.35 63.86+2.13 29.31+£1.63
L0 SE 9.50420.10 2.602£0.10 66.7020.40 20.702-0.40 — 12.104-0.80 — —
+ H 058 SE 4.134+0.23  1.03+0.07 60.134+0.72 20.17£0.77 0.03+0.01 — — —
dEpepg)  SE 1.5440.02 0.5740.02 68.8040.60 28.6940.63 0.0840.02 2.1140.00 69.1140.00 28.77240.00
i g L2 SE 6.21+0.41 2.254+0.19 71.664+4.81 16.45+0.91 0.21+0.02 10.984+0.00 72.35+0.00 16.6740.00
gy C1s] AEE  12.404+0.30 7.7040.60 59.80+0.30 18.50+0.50 0.10£0.00 20.104+0.70 61.40+0.40 18.60+0.60
pEpePEs)  AEE 4.0940.05  2.25420.07 70.1140.10 22.312420.08 0.10420.01  6.3420.05 71.25240.13 22.414-0.09
thE &M AEE 4.0240.05 2.3140.06 70.1640.10 22.2440.09 — — — —
- 280 MAE  6.43240.47 1.8324:0.09 69.4240.78 22.3740.57 0.282420.03 — — —
- F 045 UAE  4.9840.08 1.2840.01 75.3240.11 17.4740.04 0.05+0.00 — — —
WEMWEEY  SFE  5.934:0.91 1.4640.35 57.33%£2.80 33.81%£2.15 — 7.5740.43 58.4542.54 33.98+2.14
By L] SFE  9.404:0.00 3.1840.00 70.7840.00 16.0420.00 0.0940.00 — — —

T PE. JEM ¥ s SE. W0 38k s AEE. JK L s UAE. J8 75 4l B 42 0k s MAE. BB B 32 30k s SFE. B FU (K A2 Uk s SSFAL
TR 7 R s SMUF AL SSAHFIAE 8 ; SPUF AL B 2 A 1S 107 2
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