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Conclusion

Morocco is a country that is known for its scarcity of rains and successive periods of

drought. In the dry season, many rural people rely on plants growing in the deserts

such as date palm (Phoenix dactylifera), deserts date (Balanites aegyptiaca), or

acacia (Acacia Raddiana). On one side these plants provide people with nutrients

from different parts of the plant and on the other side, they can cope with the

increasing problems of climate change with less and less rainfall. Therefore, it is

crucial to explore each part of these plants seeking nutritional compounds such as

edible oil.

Objective: 

Solvent extraction of desert date kernel oil, date palm seed oil, and acacia seed oil 

and their investigation in terms of triglycerides, fatty acids, sterols, and tocopherols.
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➢ Acacia seed oil had higher tocochromanol content (2286 mg/kg oil) followed by 

Balanites kernel oil (819 mg/kg oil) and (516 mg/kg oil) for palm seed oil. 

➢ Acacia seed oil had a very high tocochromanol content than most of the other known 

oils [3].

➢ ß-sitosterol was the main phytosterol in our samples, Acacia (8737 mg/kg oil), date 

palm seed oil (4881 mg/kg oil), and Balanites (1025 mg/kg oil). The predominance of ß-

sitosterol is very common in edible oils [3].

As expected from the fatty acid

profile, the main TAG for Acacia

seed oil and Balanites were LLL,

LLO, PLL, and PLO. For date

palm seed oil, TAG with 48 carbon

number where predominate.

Introduction 

Origin: 
Tata-Morocco

Kernel: 
edible but bitter, light 

yellow, 1,5 to 2 cm 
long

Kernel oil content: 
44% (solvent extraction)

Origin: 
Tata-Morocco

Seed: 
hard, brown to glossy 
black, 3 mm long and 

1.5 mm thick 
Seed oil content: 

3,6% (solvent extraction)

Origin: 
Errachidia - Morocco

Variety: Mejhoul
Seed: 

very hard, 2 to 2.5 cm 
long and 6–8 mm 

thick 
Seed oil content: 

7% (solvent extraction)

Material and methods 

➢ The major fatty acids in Acacia seed oil and Balanites kernel oil were linoleic 

followed by oleic and palmitic. A similar results were found for sunflower oil, 

soybean oil, and corn oil [1]. 

➢ The fatty acid composition of date palm seed oil was comparable to coconut oil 

and palm kernel oil with a predominance of lauric, myristic, palmitic, and oleic fatty 

acids[2].

Acacia  

SFA USFA

Balanites 

SFA USFA

Date Palm

SFA USFA

Methods 
➢ The oil extraction was done using petroleum ether as a solvent (50°C) in a 

twisselmann extractor for 6h (DGF B-15 (12)). 

➢ Fatty acid, triglycerides and sterols were analyzed using gas chromatography 

(GC-FID) according to DGF C-VI 11d (19), DGF  F-III 1 (98) and DGF C-VI 

14(08) successively.

➢ Tocochromanols were analyzed on a normal phase HPLC (DGF F-II 4a (00)).

Fatty acid profile 
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➢ The fatty acid profile of the selected oils is comparable to the common edible oils such 

as sunflower, coconut, soybean, and corn oil.

➢ Balanites kernel is very promising in terms of oil yield, while Acacia seed oil is a rich 

source of tocochomanol and phytosterols with content exceeding most known oils. 

➢ Acacia seed oil and Balanites kernel oil are rich in Linoleic acid which is an essential 

fatty acid. On the other hand, date palm seed oil is mainly saturated and 

monounsaturated suggesting high oxidative stability.

➢ The different properties of those oils may suggest a blending between them to have a 

stable oil rich in nutrients. 


