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A Study on the Ideal Preparation Procedure of Apricot Seed Oil
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Abstract

In order to modelize the pretreatment procedure of the cyanide—free apricot seed oil,
the conditions of crushing, frying, drying and steaming were investigated. Hydrogen cyanide
was formed in the crushed seed at wide temperature range of 5~70TC, and the highest
formation temperature was 40°C. The cyanide content in the crushed seeds incubated
5 and 40T for 96 hours was 200 and 780xg/g respectively, however the cyanide contained
small amount in the non—crushed seeds.

Consequently, emulsin inactivaton procedure was required for the preparation of cyanide
—free oil. Steaming for 15 min. was the most desirable pretreatment procedure for the
cyanide—free apricot seed oil. But oil production from the steamed seeds was lower than
those from frying.
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Table 1. Changes in the weight( &) of the various
parts of apricot seed during growth®

Grow days from blooming day
Parts

80 90 100
Fruit 25.36 37.79 3144
Fruit tissue 2147 34.29 29.70
Seed peel 3.28 310 2,01
(54.20)* (5242) (27.02)
Seed 0.59 0.60 043
(58.30) (58.36) (48.86)

*The blooming day was March 20.
*Data represents means of the 50 fruits,
*Data In parenthesis denotes percent of moisture,
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Table 2. Effect of long—term storage at room tem-
perature on the cyanide production.

Storage time (month)

0 6 12 24

Cyanide production 265 230 200 120
(g /30min/ & - seed)
Decomposed amygdaline 448 338 338 203
(mg /30min / & - seed)
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Table 3. Effect of temperature on the decomposition of amygdaline in the crushed and the non—crushed

seed.
Temperature (C)
5 20 30 40 50 60 70
Decomposed amygdaline 760* 1690 2370 3380 1860 1350 1010
(¢g /30min / € - seed) (0.85)™ (33.80) (59.15) (67.60) (54.08) (23.35) (16.90)
Produced CN 45" 100 140 200 110 80 60
(#g /30min / & - seed) (0.05)™ (2.00) (3.50) (4.00) (3.20) (1.50) (0.10)

*Data represents the effect of crushed seed.

*Data in parenthesis denotes the effect of non—crushed seed.
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Table 4. Cyanide production of the crushed seed
during storage at 5 and 40C

ng/ & - seed
Storage  time(hr,)
Temp(T)

0 40 65 96

5 25 49 7 200
(0.42)* (0.83) (1.27) (3.38)

40 120 645 780
(2.03) (10.90) (13.18)

*Data in parenthesis denotes the decomposed amygdaline
content.(mg/ & - seed)
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Table 5. Effect fo frying on the cyanide production
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Frying time (min,)

Q 2 4 6 8 10 12
Produced CN 185 133 8.2 81 8.0 75 80
(#g /30min / & - seed) (0.31)* (0.22) (0.14) (0.14) (0.13) (013) (0.14)

*Data in parenthesis denotes the decomposed amygdaline content(mg/30min/ & - seed)



Vol. 18, No. 2(1989) FA R Afge AT 227

Table 6. Cyanide production during steaming process.

Steaming  time (min.)

5 10 15 20 25
Decomposed amygdaline 20.28 8.45 - - -
(#g/ /30min/ & - seed)
Produced CN 12 0.5 - - -

(#g/ /30min/ g - seed)

*—denotes no—deteted.

Table 7. Cyanide content and oil production of the various treated apricot seed before pressing

Treatment O1l production Cyanide confaent
(ml /1008 seed) (pg / ml oil)
Drying—Crushing — Pressing (DCP) 126 1.20
Drying —Pressing (DP) 105 0.01
Steaming —Drying —Pressing (SDP) 124 -
Frying—Pressing (FP) 186 0.02

*—denotes no—detected.
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