€ *ON / T 'TOA / STOT JSwwng / uonryny 2p A30[0uydd, pooq

iy Job (Gl (S1hod GWajre (9) Jgywl 9 & p2riawl oo 5
3y (91 (99 4 00 A @Il g9 (48 <905

b . . N *q . R
09591 s T Sg (59l 152

el S Sl Lo ol o3l olKing s o siyolitS 5 olie odSingss ale ol puic®
el i o oMl ST oKl 35,05 tly ki) aolid IS comaiils”

AY/ENO allio bl gyl AN/ alis cdl )y o)l

Yy

5 37 # € v/ arm@ 3p40 /[ bfeeY [ erorfa g

DS

lopts) olsie 4 plls s CuS 5 5 0,8 4 e pabislio o3l e 4 (Shs slazie sy o | ol 8, 1o
Spas pizzen g olboyw 5 (8 Gbs)lon (B 5 355l ) (Shod Gbojie (i 4 a2 b Ng)e I 4 el (ST
s of) el lis uSSS el 28kl sk Slados 05y 5l odtk 45 (imeks ol ) (olnl 2 pesas 4 o YL
b sl ol gble polel pSTiss 530 e 09y Joriwl 5 @2 sl S5 Gl & ol Sp oy Bg) 41 045
iy aphl g 338 9,5 iy Jols (STigs jie Yoz «Sh slozie () bord oS5 (alolid sl 1 sg, 9 g
35 @5l YOOC (slod 330 0 gy o183 1 oozl L la] (i89) 5 45 48 058 385531 5 02938 S o 0o Gblio
2835 Sygo baigai 55) 2 (GC) 55 (81,5 5ikeg S ol oslisial b (9 Syl 5 @2l sloigesl e

93,5 gy > Suaid il o (AEYIY) iy g (AEVIEY) plab (ZAYIY) 545 (9, dw 1> Syl duaol oS by ylis ol sldvaidly
S by 4w 3l e (g BB b @ (LPOIOY) 93,5 (29) 3 ludlibnr o sl Glie 292 B ozl (Z0V/0Y)
G gy 0 ol S o 9 (A1RF) 93,5 gy o o b iy 48 290 g tuostanlts S 58 geil 3,90 9, Sz 2 292
235 g0 )8 (LADITY) iy 5 (ZASIN <) plob (/A 10F)

ol o el 486 5 Slgd 5 Slsl sl aslle (e Gl pB)I ul (29) o5 and e (L5 naBly 3 S S
A 5l 93,5 589y &5 (Jbyd 3l gy sl o)lly wmd o LS o gy 58 Syl dl (e i 5l Ba3 8, Bl
2 slodlallgsd S Jgpogiomli (63b5 Hlde (il J> 4 (S)ls jae slee p 09y 98 it sl Soglhe (lads
iy s ol p I (6 5 Jg S 2alS

Shed sloiso 19, o Jopiwl oS wnpe (clodew] oSy oy i slS 5105y

email: zpiravi@gmail.com Sl Jtme sy


www.sid.ir

Sy oyt 99 4 (FieB Lo (€9 Syl 9§ il CuS

2 onl g cl poml dlols 29y CudS (388 (e
b 2l 3w oyl ol (o) & cul s
Ll (2l dlge Sl )le g 03505 Lais yipg |y 395
.(Anderson, 1996)

oAb 4 sla (g, b bL3) > esd plonil Cladod
gl b (he) sl b sl )3 dp0 oy hg) &
BN 08 02jg8 g Su ) Al (oo S ol
288 8 oseil 90 olesd S ons Gl
S F Syl sanl oy 4 gldlpt ST Gy slasul
IS Josiwgud (slame (doyd YAIV-AY/F) 23g) odes
s (E9) £y Ver h D p)S e YAV B AYYIA
w0l g pSojlul g Sluld Joywl 4 le 3 g
S odes gy AV/F bl dopd L g pegiels
(Amaral et al., 2006)

oz Sleme e 4 Qe Sl (2g)S einen
o Ay pB)l Gl (S ey g o glade]
2 adlas 390 divy pB)l N (02 Cuns Bl
il Cuws g Loy OO/A-OV/Y s39ie
(Okay, 2002) 35 #/¥A=V/¥Y 0 elail & gluil e

gl Glapgy, olerd GlSy S5 (a5
Ol & o5 bl 95 o g (g Pl g9 Al 0
V¥ IS o) Slgizme 5315 )8 (o) 9y90 @20
Ofey Dy e i gladisS sy OV L
BAD (poyp 385l > &S Pl pdeg slaigS
OF9) e 4 dlgoe o dgrenl STl 5Ly
S8 48)S 5 il (@i @) 50 0sdll (ol
(Moayedi et al., 2011)

Sl Sl (6935 68) 7 8 65500 gl
o Bad Sl SlS g (Spd el sl
Ali et ) 599 doyd> FY/OF-FA/AY g0 0 (55051l
(al., 2010

ol Yk g 5 Shp oo Cuenl 4 2295 |,
S)ISlg 5 Sk S5l ey Wy Jewsly 5 lnl
Sbjre gy e S Ml o)lslial g
Sl Sl ol @ sy pop gy 4 0kl g (Shgs
ol ol SLS 5 g9y p (mp 098 B SLl g S0

Aodlo
atog) ol (il SV game 5 085, (S slajie
Congj Blizmo gl 2l @ (2 09 dlbeS
dod Walgd blosd 4l oM sins U5 o | Jleb
S slosie Gpae & w3 o5 S b
S S Jlasl 1y T cblis Galisee @l ol (Son
oyl oz oximy S5t glipl j) S b0 oS
5 o s ulsid gledl it o sl Joli o ol

& . . . A 3 a .
Huet ) 13bi e (gl 5o 5 5 g 995 5) asS's
Gpae a5 Slodly L 50 8l ligss (al., 1998
il oSee Shdglipe o) 2l w])
el STy 350 S8 umn & Genas (5 e
S s W 4 Yl & s
g0 slipl plo b glidlpe oo b Jlhamg)S
» (Grundy et al., 1988) sl o (489, ojlas j»
sio dusl o Blimygls o ) olan bl I gyl
SingliS. Ygame lye a odlil lp (SThss
wsdae e 9 (5551 5| (oo @lie g 290 CulS (SS9,
Oy mes 5 M wmi) » w9re
.(Bonvehi et al., 1993) siwa ;u.atf_u_,w
Sl Bpae & Wlodby i (ool o SKimgh
B9 9 B slagslen 9 LDL Gals 5 (Slyes
LS e ] ol 4 (38 by 5 glbpe I elyl
Abbey et al., 1994; Alasalvar et al., 2003; )

Hollingsworth, 2001; Parcerisa et al., 1998;
Sabate et al., 1993; Savage et al., 1997;

o gbawl  olls  (Thompson, 1994
S cwl obadls by S oy s LSS
(e Sluogad (gl utS ) 5 Sy
Lee eral., ) 1ab gyl (189) sldss (5] 5 (olowd
(2004
wolie (g9l &S oladly gl oy b 589 el
039 YA iaeS 5 Jodkw (Mo 3l odlatwl gy b duslis
3 odlatul @ cuns 1y o] Bgy ol (Solw g seal 11 g
S won 2 oFe) il ejl djle e LI M
2 oxd Mg Oyl s 4 (Jg 0392 30 e I SVL

" Bioactive * Epidemiological * Cardio Protective

* Phytosterols > Tocols ® Phytochemicals

€ "ON / TI "I0A / 10T Jowwng / uopryny 7 ASo[ouydd [, pooy

YA

389 37 6 rete [ 0D 340 [ 6ffee® [ eyfa



www.sid.ir

€ *ON / T 'TOA / STOT JSwwng / uonryny 2p A30[0uydd, pooq

va

5 37 # € v/ arm@ 3p40 /[ bfeeY [ erorfa g

Iep g STy 5ol 1525

Omee Ogw oAb pbul £0-+ Jas Younglin
sed e £e Job ©laswie L Varian-CP Sil 88
bylps 0 baiges Coles b odlitwl yeg)Sho +/TYO
a3 YA+ 50,5 (slod (wgmadis a3 0 WO 5w (slod
Jobs 55 5 wgmadas axpd Yoo jeiSd (glod ¢ wgmude
D o (955 9 OI90R

Sy sbjre gy Joyl Sy om Sl
51 38kl leis 4y | JglunlSWT ageil 4 Lol
LSy g 2 Sgle Jebl ol by 035 4L
i e 35 gyl 1 U3 6 gl Bt
JiSks b T S3U aY BS il S Sloxino (s
Olitie) diluw oo 4 odd i sla jisy S s
b 5B FS5lgS Loy enelpy (i Jito o5
23,5 5T yoge g 5l ool

&3 Sl )S oy Sl Gtalef] sl 4l
o Ve Jsb & TMYS ygw L #V++ Ji Younglin
(ogpel 420 Y5 gt slod b o e /YO JlaB
Yoo 1500 slod g wammd ad YA- 5,5 gled
SV v [ PR W-S P e L WP VOT W ES

dulio LB ) g)lo] Jubo g o0 Gimgd ol
aseil 5 esliel b e doluas MalS 25l B Sils
3,5 eslewl spss ljsle 3
Lasl
S Bl S 5 e -

pl)S 93log,S 5l odel Cawd 4 s S5 dw 1SSke
o3l oLt V gt 53 (isejl 2y90 slagstgy i el
(C18:1) gl sunl cdlols gl wlwl y sl o
W g pbl (318 (159 )3 39290 oy el (il
SYIY g VISV MY L ol ey 4 ol Jlade &5 5
OF9) @ el Gyt oS Jlo )3 035 s Aoy
Dy Aoy AY/OY Hlade b (C18:2) g apol 90,5
GH8 gy gl jf i slaaeul Bl ) (pizeen
5 (FAVF) gludlye S5 g slosal Yo ot

Olnl ) Sgdie and 3w on Uhey 4 & sy,
Sy opp B L Glagh (pl o 4B 090
SIS gleg)s il edlial b Jgpl o pp gladn!
93,5 i) Shes e slee I eld and gy Gl
Bblie Sl oy @ g op ey & (pbl g 38

A5 Pl 315 31y g (938 (oS s cloyS

sy, 9 2130

i) S sie o 3l 5 500 5T sl (o
al ool dge o (cnped pbl g FNE 925
o ol J) i IS Coppe 4 CalS
Gbo it ol 2 505 283 g (958 Sy
(Shes oz das J sy 435 Gygleer VoTF
YA Gde 4 iCush) (o5 wolie Bls jolaio &) ladiges
20 3l Cangy G A8 (51050 Loz (slod o celw
lod o diwy G B 50l b wd Ojgo
205 e oy

wop 08w bwy (Slhes sajae (84, gl
)3 Y0 gl p» ol céls TR500 Jao 5w
@ Cund gy ghil Glesily (L85 ©jge egsudes
SXO SXE 5y phl g G 93,5 dtuy jre S
plosl plia U ond glsewl (g, g 40D o JYY
bkl oBighs gy oRisle;l 1> dbgsye cilivlojl
e W Gl 3 Ky e sladed Bgb
Shed Gljie (89) Sdiged AS (S ogpule
e b ey A bl g GaE 905 iy Jold
Sloss o3> s A g H W P g )lazs]

b r Shey sbjre (f) 02 bl oSy
o T g Fele o)les Lo 3l geil oo,
ol by disel g gl alulid (gl s
ol 3y Sgilie 1 edlatal b ygpnlSidy il
el slojial e Gjgo 4 pually AuSg)in
o (OI5e) gy B HeSes o upe el
A5 Gy S les,S 5 olszos

e el Sl S HS5less S5
eS8y cdls LSglys B oK g

! Alphacholestanol

* Thin Layer Chromatography (TLC)


www.sid.ir

Sy iy 9y 4 (SThet SR (19 Jg rimwl 9 @yl oS

(C17:0) "),k al 5 (C16:1) " Sgialy oy
9 £l e (C18:0) TSzl s )3 iy 9 93,5 (o
5 56 bl o (C18:2¢) *Silgi sl ) g iy
5500 gl (P>/0) 5)l6 539 (gyld me OS] ity
OUB (129, iged Jloz 2 ) 9290 02 sladul

(P<+/+0) 15,5 osnlin (g5 ixe (s bl

gldlis x> o bl e (pS0ke 935 (59)
() lages) winls olis 1 (Z0/0Y)
o el e a5l a8 0l Lt (o)l gla s
9255 5 355 bl o2g) aw o (C140) ' St s
A Gy (P>e/40) 26 depg (gl bze MBI
g b ool g9 90 ol Bld Gl pdg) s sm
Sl 53 cpiomed (P<e/00) )by (gl gme MBI

(7) 1ol g 358 93,5 ity 3o jlor 9, 3 Jols 032 sl S 5 =) Jgo

A H w P w2 Sl eSS
ND ND ND Nk C¥:e
SlovE. /5 SI\VE/\Y SlavE/\Y AUV /.5 C\5ie
NINEAN] INYE./ o5 AYE-/ 5 NN CY5:
ND ND NAXER ND CyF: t
AYE o5 NIXER ND ND C\V:e
ND ND ND NARE=R C\V:\
Vo YNV 5 YIAVE. /.5 VL C)A:
SY[SVE- Y MYy \A7ARE=VAR SXL YN CYAN
\ATIZEI AUVYE. /Y OY/OYE-/Y YE/YVE. /.5 CIAY
ND ND NARER ND CAY t
AR AR \Y/QeE. /e AR CYAY
ND ARSI ofYoke/ et/ CY-:
CIAYE VY NIREYN NIYERE et/ CY-:)
ND = Non Detectable, defined as <%0.05 (At jlze Blyoul )1 ST dw (1Sl Jaio dlael)
Loy
90.00 81.63
80.00 N
70.00 v 65.53 64.27
60.00
50.00 Wl
40.00 fldl e SO
30.00 2970 24.3 2437 Lt
ig'gg 8.20 8.60 9.83 9.93 11.37 I*
oo | M nl N []
A H \\% P

(1555 aw (85le) (7) @15l 9 558 93,5 ey 30 )l (19 y3 Elwdl e 9 Elendl 032 amsl S 5 =Y o900

! Myristic acid ? Palmitoleic acid

3 Margaric acid

4 . . . . .
Stearic acid 5 Linoleic acid

€ *ON / T "TOA / STOT Jowwng / uonryny 2» A30[0uyda [, poojg

S 3 # € v [ @ 340 [ ) cbffea [ errfe g



www.sid.ir

€ *ON / T 'TOA / STOT JSwwng / uonryny 2p A30[0uydd, pooq

AN

5 37 # € v/ arm@ 3p40 /[ bfeeY [ erorfa g

Iep g STy 5ol 1525

- : )
a3 o LS Oy sl coS 5 5l sl Cawd =l
el poie 9 oniete (C18:1) Sl
Cgune Ly g pbl (3NE (Eg) Nges dw )3 929
MYENV L plp g @ o] 56Ske Hlade oS 3945 00
O3 o g Mibe Lo PYINEL/Y g SV/EVES/TY
ey ol 25 a )F (C182) Sg sl
OUES S50 9y 4w & Camd Sglite (55 93,5 (19,
Sawl 93,5 9 0 D950 Ly Al iy Cuwl 03D
5l o 9 2o yd OY/OYE/YY (g )lsde pnSlee b S
Slgid a9 (Mo YEIYEY) Kol apl
e b odel Cowd 4 gl D s (Mo )> VY/AE/4)
g MpeS (VIY) ohlen 5 Sluople pingh

g piw! oS 5 ot —
oyl cuS 5 5l odel Cawnd 4 gols S5 aw 1SSke
Joi2) plol g 348 935 cdituy (Shos 30 )l 069
50 089y S o AL Jgpl &5 sl ol (¥
LS 5 JS 5l oy e &S canl Jg gttty 96
5 /08 QA AOFY L ply cusy ol gyl

RGRRWE WP VAR

Of9) 4w O JoytdS 3 a8 b (lis (o lel sla
O Jg el Bl 53 tebl (489, b diey g 9,5 (3uid
Joyginnly )3 93,5 5 335 (19, b dtuy 5 pbL 89,
Py BN g 90,5 ofayliphl 5 a9 O
BB o ey Al b dtey €9y o Jg g
b Joyuol  plo 33 (P<</50) 8,5 3959 (gl sxe
A5 0D (i35l y90 9y oz ()3 sime SIS
(P>+/-0)

PIol g G388 93,5 iy (STygp 30 o 989, 3 Jgsiwl 5 ylae 9 (Jg il w0 pd oS 5 Y Jgsa

A P w H B Jg !

RSV ND ND ND Joyds’
(ol 31 JS 00y2)

ol Sl
oY/ RTRYRY ND ND Jo el Bl
(ol 31 JS 00y2)
¥YE-/-0 Y/ Y] 5 [T =AY dJaYE./.5 Jg S
(ol 51 JS 00y2)

JasE/-0 XS Y N aRRY JAYVE/Y - Jorel Xz
(Jopl 5l IS 20 p)
\aEAYS VIS5t 5 APV /YD N Joyis 8
(Jopuol 5l IS 20 p)
INZAREZIAVN AD/¥YE- VA 4. /AFE /) Q. /05 [0) Jsogils
(Jopl 5 IS 20 )
ND PV ND ND Jpogies
(Jopul 5 IS 20 )

2ligl O 1
DINFE[¥5 ¥ISAL-/-A VSock /- INVE-fFY Joylig 0 1>
(ol 31 JS 00y2)

AR
YEE\Y JEVE-A ND JYAL-[-a Jgyeligl vV >
(ol 31 JS 00y2)
AN EVEYAY VAVO/NAEE/YY FYSIOFEN /5 OVY/FYEY /0. Jpiel JS)ase
(mg/kg)

ND = Non Detectable, defined as <%0.05

(At Hlre Bl yoal £ ) )ST da (ke Jgd> dlasl)


www.sid.ir

Sy oyt 99 4 (FieB Lo (€9 Syl 9§ il CuS

o5 Oliee 4 Joyeligh V> 5 S ptuoleSsial ¢ Jg yins S
Conl Jliwginms (o5 jlae (gl> diuy 19y 150 1,8
b ootel Cowd @ zuls 0is sdalie ,S05 yEg) duw y> oS
S AYYAY ojloss 4y (Lo djlliw] > onds i e
Sl o5 oFer Jarl 9 @il S dngk
Caglie (VOY) ghlen 5 Sy sl @l 5l Jol>
WJopudS p3 a8 ol olis (glol (gla puyp ol aisly
M om Jostwgie (Joyiwginli o Jgpul Sl
BB gy sl BMBL el dy90 (g,
003 (5)b gre MBI b Jgyiwl pls > (P<+/-0)

(P>+/+0) s

S 5 o

Jold Shgs clasie of9) (Jols @mli @ a2 L
Sl I asllae (line gl phl 5 548 (93,5 ety
Sgd sl g Syl sl Jols glidlpe oy
Of9y 2 byt s o Gl lie bl e
OFe) e es JB sk 4 (ZPOIOY) 435
F a8 29y ol Poglhas (glads jlai jl a8 g S0
e i &S b St Sl sl oliee gl
oy, cpl 5 omiomed 3l (gl aolanS g)lul
ol Caze plgis 4 &S 5 v il iy glasl
2059 d9de robe D9de 08yl sy,
@b i pab Ly 4 Sl e e
5 JoyudS Sials > cloaldl 568 il Jg gty
ol Ofey sk 4y Gl s I 6,y
gl pt o lasl gl oYL s ol ajie
Cr sl (S Ol gasly o ST &Sl
oll38l g ollael JopilS Lald cage wigd gl
23,5 o o

&lo

P9y 4 ok ans (Shhgs slapyég, (W) pb o
o 21kl () oyless 4 Mol) by Sy — dp oy

- cwlﬁ 9 i) ‘u.'wo WS ‘LSJl))‘ “p cw‘ﬁ
slcds; I Bp er il S5 (WA

alic 5 pole aellad (535 e il 3 93,5 bl

(Vorh) ohlSen 5 81 (dope (V4OY) S
(OA) hlSen 5 (o8 (V2 +7) olSen 5 pYEIS,
(WA )lSen 5 (cowls 9 (W) ollSen 5 Sl
ool 2 058 B osd plol glaimgdy il Cllas
Oypo SN L glmel glaghsy p S et o )l
Sl Shed 52 Jla Giooy oul 3 & Jlo o a8 )S
Sy oy gyl g jledliul b g adlate &) dng L
5l 2l g e 9 (sdie LS 5 bais jglaie 4
b opmen S pbxl (S5 lapatls (piere
e dged Lz Ofsy e sl Sy )y
S @bl Jols ui g8e) b amlie o (SThes
ol oSl s G29) 5 (Vo)1) ohlSen 5 Sy
Shed e aw GEg) (W) GlSen 5 soge mls
ool S 58) 0g) O b alde atey 5 308 bl
I s$) pshatan gy b alie 93,5 (424, 5 Sy
i 09y Pl NS e e g (Sedaid sl
Oy LRl A S Ay 9 §NB bl (S| e
S gy Wl polgd 93,5 g 5 ML 50
Sy las el

glilpe 1> o ol plie & (pl 4 g L
w3l e ey BB sk 4 (ZPOIBY) 93,5 e, )
(ZAIAY) 533 g (AYYIV-) el (AVE/YY) dtas o9,
93,5 9y 50 39290 Silgid dul (e riomen
jox b Olie il (s & oS als 5 &S
Ol Sl Jhe 39S 9y 5 (B9l Sg)lon:
08 moin OlFee b K GEg) A |l
Al 4l gposlhe (lis Sluogad 35 (489,
Ml el ol Sl gas ey bl b
W3 Ui &5 390 K03 gy dw I S e (ST
ol 3 (pimen sl il gy ol gt sl
Oy & & 3 92y il o ladel g,
390 03y 1 (Shgd slojre 89y Coje

2 a8 Joyiwl oS 5l edel Cuwd @ gl bl 5
A Jgpl Jgpogiamli wunl odls oLis ¥ Jgae
Cusl ol g 38 (93,5 et STyt Sae Jlez 2 (%9,
ADEYE NN Sl Jlade b plpy oy 4 o«
bop ASIVeEA 5 RJ0SED) A-AFE/))

Joyusligh 8 W Jopisas o 5l oy &5 28 (e

€ "ON / 71 "IOA / ST0T dwwng / uonryny 2% A30[0uydd], pooy

AY

389 37 6 rete [ 0D 340 [ 6ffee® [ eyfa



www.sid.ir

€ *ON / T 'TOA / STOT JSwwng / uonryny 2p A30[0uydd, pooq

AY

5 37 # € v/ arm@ 3p40 /[ bfeeY [ erorfa g

Iep g STy 5ol 1525

in man. American Journal of Clinical
Nutrition, 47: 965-969.

Hollingsworth, P. (2001). Margarine: the
over — the top functional food. Food
Technology, 55(1), 59-62.

Hu, F. B., Stampfer, M. J., Manson, J. E.,
Rimm, E. B., Colditz, G. A., Rosner, B. A.,
Speizer, F. E. Hennekens, C. H. & Willett, W.
C. (1998). Frequent Nut Consumption and
Risk of Coronary Heart Disease in Women:
Prospective Cohort Study. British Medical
Journal, 317: 1341-1345.

Lee, Y.C., Oh, S.W., Chang, J. & Kim, L.
H. (2004). Chemical composition and
oxidative stability of safflower oil prepared
from safflower seed roasted with different
temperatures. Food Chemistry 84: 1-6.

Miraliakbari, H. & Shahidi, F. (2008). Lipid
class composition, tocopherols and sterols of
tree nut oils extracted with different solvents.
Journal of Food Lipids (15): 81-96.

Moayedi, A., Rezaei, K., Moini, S. &
Keshavarz, B. (2011). Chemical Compositions
of Oils from Several Wild Almond Species.
Journal of American Oil Chemistry Society.
88:503-508.

Okay, Y. (2002). The Comparison of some
Pistachio Cultivars Regarding their Fat, Fatty
acids and Protein Content.
Gartenbauwissenschaft, 67 (3). S. 107-113.

Parcerisa, J., Richardson, Daryl G.,
Rafecas, M.,Codony, R. & Boatella; J. (1998).
Fatty acid, tocopherol and sterol content of
some hazelnut varieties (Corylus avellana L.)

harvested in Oregon | (USA).  Journal
Chromatography. A., 805: 259- 268.
Piravi-Vanak, Z., Ghavami, M.

Ezzatpanah, H., Arab, J., Safafar, H. &
Ghasemi, J. 'B..(2009) Evaluation of
Authenticity of Iranian Olive Oil by Fatty Acid
and Triacylglycerol Profiles, Journal of
American Oil Chemistry Society (86): 827-83.

Piravi-Vanak, Z., Ghasemi, J. B., Ghavami,
M., Ezzatpanah, H. & Zolfonoun, E. (2012)
The Influence of Growing Region on Fatty
Acids and SterolComposition of Iranian Olive
Oils by Unsupervised Clustering Methods.
Journal of American Oil Chemistry Society
(89): 371-378.

Sabaté, J., Fraser, G. E., Burke, K.,
Knutsen, S. F., Bennett, H. & Linsted, K. D.
(1993). "Effects of walnuts on serum lipid
levels and blood pressure in normal men".
England Journal of Medicine 328 (9): 603—
607.

VXY oo ) ojlod ¥ 093 ¢ lié

(S99 5 Sy Solm el Ayl e (Sl je
Bl Sliogad ()l el b)) (YRe)
Of9) 2z Sl by 9 (J8 OlaS 5 Slas]
selme pbl g 93,5 itus) (Shhos slajae Sl Jol
X o)lods cpgur Sl (2lde (5)9l8 g pole iyl ole
Fo-0Y Glrao

(g 5 Sl oSl w9y Crr sladel S 5
A=NS

Abbey, M., Noakes, M., Belling, G. B. &
Nestel, P. J. (1994). Partial replacement of
saturated fatty acids with almonds or walnuts
lowers total plasma cholesterol and low-
density-lipoprotein - cholesterol.  American
Journal of Clinical Nutrition. 59 (5): 995-999.

Alasalvar,”C., Shahidi, F., Ohshima, T.,
Wanasundara, U., Yurttas, H. C,,
Liyanapathirana, C. M. & Rodrigues, F. B.
(2003). Turkish Tombul hazelnut (Corylus
avellana L.). 2. Lipid Characteristics and
oxidative stability. Journal of Agricalture and
Food Chemistry. 51: 3797- 3805.

Ali, M., Ullah, A., Ullah, H. & Khan, F.
(2010). Fruit Properties and Nutritional
Composition of Some Walnut Cultivars Grown
in Pakistan. Pakistan Journal of Nutrition, 9
(3): 240-244.

Amaral, J. S., Casal, S., Citova, 1., Santos,
A., Seabra, R. M. & Oliveira, B. P. P. (2006)
Characterization of several hazelnut (Corylus
avellana L.) cultivars based in chemical, fatty
acid and sterol composition. European Food
Research Technology, 222: 274-280.

Bonvehi, J. S. & Coll F. V. (1993). Oil
content, stability and fatty acid composition of
the main varieties of Catalonian hazelnuts
(Corylus avellana L.). Food Chemistry, 48,
237-241.

Givianrad, M.H., Saber-Tehrani, M. &
Jafari Mohammadi, S.A. (2013) Chemical
composition of oils from wild almond (Prunus
scoparia) and wild pistachio (Pistacia
atlantica), Grasas y Aceites, 64 (1): 77-84.

Grundy, S. M., Florentin, L., Nix, D. &
Whelan, M. F. (1988). Comparison of
monounsaturated fatty acids and carbohydrates
for reducing raised levels of plasma cholesterol


www.sid.ir

Sy oyt 99 4 (FieB Lo (€9 Syl 9§ il CuS

Saber-Tehrani, M., Givianrad, M. H.,
Aberoomand-Azar, P., Wagqif-Husain, S. &
Mohammadi, S. A. (2013) Chemical
Composition of Iran’s Pistacia atlantica Cold-
Pressed Oil. Journal of Chemistry, Volume
2013, Article ID 126106, 6 pages.

Savage, G. P., McNeil, D. L. & Dutta, P. C.
(1997). Lipid composition and oxidative
stability of oils in hazelnuts (Corylus avellana
L.) grown in New Zealand. Journal of
American Oil Chemistry Society, 74: 755- 759.

Shi, Z., Fu, Q., Chen, B. & Xu, S. (1999).
Analysis of physicochemical property and

composition of fatty acid of almond oil.
Chinese Journal of Chromatography., 17: 506—
507.

Thompson, L. U. (1994). Antioxidant and
hormone-mediated health benefits of whole
grains. Crit. Rev. Food Science and Nutrition.,
34: 473-497.

Venkatachalam, M. & Sathe S. K. (2006).
"Chemical Composition of Selected Edible Nut
Seeds". Journal of Agricalture and Food
Chemistry. 54 (13): 4705-4714.

€ "ON / TI "I0A / 10T Jowwng / uopryny 7 ASo[ouydd [, pooy

AY

389 37 6 rete [ 0D 340 [ 6ffee® [ eyfa



www.sid.ir

