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Oil and Fatty Acid Content of Seeds from Five Varieties Iraqi Date

Luma Jasim M. Al-Anber
Dept. Marine Chemistry - Marine Science Centre - Basrah University

The oil content and fatty acid profile of five cultivars date seeds (Hallawi,
Barhee, Sayer , Khadrawi and Zahdi ) were measure by Gas Chromatography. Oil
content range ( 15.358-17.762%), 10 - 11 fatty acids were found and it was showed
that unsaturated fatty acids higher content ( 53.267 — 58.482%) than the saturated
fatty acids(41.516-46.733%) , while the main unsaturated fatty acid was oleic acid
(44.653 — 49.185%) then the main saturated fatty acid was lauric acid ( 16.594-
20.029%) , the differences between simples were refer to both varietal and culture
of conditions.

The result of study showed that date seed content a large quantity of oils and
unsaturated fatty acids so it could used in many performance production not only
used for animal feed.
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