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1- S=Saturated fatty acid, U=Unsaturated fatty acid.
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1- Thin Layer Chromatography (TLC)
2- Gas Chromatograph = GC
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1- Area Normalization Method

2- External Standard
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Abstract

The key important varieties of Iranian pistachio including: Ohadi, Akbari, Kalehghochi,
Fandoghee48, Fandoghee reez, Ahmad aghaee and Badami zarand were obtained from the Rafsanjan
Research Center of Pistachio. The pistachio oils were extracted by organic solvent and decolorized by
alumina column. Qualitative and quantitative determinations of fatty acids were obtained by gas
chromatograph (GC). Molecular species of various triacylglycerol classes were estimated according to
1,3-random, 2-random theory. The results showed that unsaturated fatty acids were dominant in
pistachio oil. Major fatty acid was oleic acid (O) (53.0-77.6%) and other available fatty acids were
linoleic acid (L) (15.2-38.6%) and Palmitic acid (P) (7.1-8.6%). The results showed that the major
molecular species found were OOO (21.0-32.3%) and OOL,LOO (21.4-26.9%). However, the amount
of molecular species such as POP, PLL, LLP and PLP were the slightest, comparing to the total
triacylglycerols originated from Iranian pistachio oil.

KeyWords: GC; Pistachio oil; Positional distribution of Fatty acid; Triacylglycerol (TAG)



