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ABSTRACT: 

Over recent years, the food industry has striven to reduce waste, mostly because of rising awareness of the 

detrimental environmental impacts of food waste. While the edible oils market is enlarging constantly, there is 

increasing interest in producing plant-based oils because of the presence of various bioactive components like mono 

and poly unsaturated fatty acids. In recent publications it has been shown that various fruit kernels represent 

source of these components while the conversion of bio-waste into valuable compounds is of outmost importance 

for ensuring sustainability of the environment. This review investigates the different methods used for extraction 

of oils from sour cherry, peach, apricot and olive kernels and comparison between these methods in terms of 

extraction yield, fatty acids profile, tocopherols yield and antioxidant activity. An overview of chemical 

composition, bioactivity and on the application of these oils in end markets such as cosmetics, pharmaceuticals and 

nutraceuticals is presented. Scientific databases such as PubMed, Scopus, Google Scholar, Research Gate, 

ClinicalTrials have been used to assemble the data for this review. 
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INTRODUCTION 

 The expansion of the world population has caused 

higher demand for food, resulting in the constantly 

expanding production of various fruits, vegetables and 

cereals. Consequently, with increased food 

processing, there has been a significant growth in 

agricultural waste leading to adverse environmental 

effects and economic losses. Up to 30% of all crops 

are discarded amounting to hundreds of thousands of 

tons annually of discarded fruit across the sector. 

In the literature, various fruit wastes, including seeds, 

peels, pomace, stems, leaves, and stones were 

evaluated according to their chemical compositions, 

and remarkable amounts of bioactive components 

were identified [1]-[5]. Besides fruit wastes, the 

kernels of some tree crops apricot, almond, walnut, 

hazelnut, peach can also be utilized for oil extraction 

purposes for edible and non-edible uses. The oils of 

tree fruits and kernels are also becoming popular very 

fast for various foods, pharmaceutical and cosmetic 

industries [6]. 

 The extraction of bioactive components from 

various fruit wastes ensuring high extraction 

efficiency without further utilization of hazardous 

chemicals is challenging in order to improve the 

sustainability of the food system [7].  

 Conventional extraction methods are generally 

based on an organic solvent, often confronted as 

liquid−liquid or solid−liquid extraction methods. On 

the one hand, in addition to organic solvent usage, 

another disadvantage of these techniques is the 

incorporation of an evaporation step, which cannot be 

ignored due to a high possibility of thermal destruction 

of bioactive components [8]. On the other hand, novel 

“green” methods recently emerged in the literature, 

which can be listed as microwave-assisted extraction 

(MAE), pulsed electric field (PEF), ultrasound-

assisted extraction (UAE), supercritical fluid 

extraction (SC-CO2), enzyme-assisted extraction 

(EAE), and pressurized liquid extraction (PLE) [9]. A 

proper extraction method should be chosen with 

outmost care to enable careful extraction with no 

chemical alteration. 
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 In this regard, this review emphasizes the methods 

used for oil extraction from kernels of sour cherry, 

apricot, peach and olives, chemical composition and 

antioxidative activity. Cosmetic, nutraceutical and 

pharmaceutical applications of value-added products 

is also given. 

 

METHOD 

 Searches of databases including PubMed, Scopus, 

Google Scholar, Research Gate, ClinicalTrials for 

scientific research papers were conducted. The 

keywords and terms used included extraction of oil 

and combinations of sour cherry, peach, apricot, olive 

kernel. As appropriate papers were identified, further 

search terms used were specific to industry sectors and 

applications. The papers selected were restricted to 

those published in English language. No geographical 

restrictions were applied. Some industry sectors and 

concepts were explored further using publicly 

accessible websites. To identify appropriate clinical 

trials, searches were conducted of the database 

ClinicalTrials.gov (U.S. National Library of 

Medicine). The search terms used were oil and sour 

cherry, peach, apricot and olive. 

 

EXTRACTION OF OIL FROM SOUR CHERRY 

KERNEL 

 Sour cherries, species of Prunus in the subgenus 

Cerasus, are grown throughout the world at amounts 

about 1.2 million tons/year [10]. Sour cherries are 

mostly consumed as processed products, such as 

canned and frozen sour cherry, or sour cherry juice. 

During processing of sour cherries, high amounts of 

kernels arise as a waste material that could be used as 

a dietary fiber, protein, and fat source [11]. 

 In the available literature different methods for 

extraction of oils from sour cherry kernel have been 

used starting from the conventional like cold press, 

Soxhlet extraction and innovative like superfluid 

extraction [12]-[24]. The dominant method used is 

Soxhlet with nonpolar solvents like n-hexane and 

petroleum ether.  
 

Table 1. Extraction of sour cherry kernel oil 

Extraction 

yield (%) 
Method 

Fatty acid composition (%) 
Location Reference 

C18:1 C18:2 C18:3 C16:1 C16:0 C18:0 C20:0 

ND SE 43.9 44.8 0.48 0.44 7.8 2.4 0.73 Iran [12] 

ND SE 52.9 35.0 ND 0.3 7.6 2.3 1.4 Canada [13] 

ND SE 42.9 38.2 ND ND 11 6.4 0.9 Romania [14] 

ND SE 46.80±0.16 
40.58 

±0.13 

5.06 

±0.14 
ND 

6.23 

±0.15 

1.33 

±0.13 
ND 

Turkey [15] 

ND SC-CO2 44.99±1.38 
41.81 

±0.13 

4.63 

±1.09 
ND 

7.24 

±0.16 

1.33 

±0.12 
ND 

ND CP 35.45 42.34 0.13 0.50 6.54 2.03 0.87 Iran [16] 

ND CP 37.89 42.42 0.11 0.29 4.92 1.60 0.64 Turkey [17] 

30.9 SE 47.62 33.47 0.12 0.63 8.18 2.46 0.90 USA [18] 

ND SE 45.03±0.06 
40.61 

±0.07 

3.87 

±0.06 
ND 

5.93 

±0.04 

3.3 

±0.05 
1.26±0.37 Iran [19] 

32-36 SE 50-53 35-38 ND ND 3-4 ND ND Hungary [20] 

55.95± 

2.70 
CP 

35.28 

±2.16 

40.19 

±1.97 
ND 

1.32 

±0.36 

19.5 

±4.17 

1.31 

±0.11 
ND Turkey [21] 

17.5-31.8 SE 25.3-45.3 
35.5-

46.1 

0.09-

0.48 

0.16-

0.33 

5.1-

7.4 

2.2-

3.4 
1.0-1.4 Latvia [22] 

4.00 CP 41.92 46.82 0.33 0.38 6.35 2.27 1.10 

Serbia [23] 5.15 SE 41.46 47.00 0.33 0.37 6.62 2.21 1.12 

13.02 SC-CO2 40.80 47.37 0.32 0.37 6.91 2.29 1.09 

ND SE 46.9 41.7 / / 9.4 2.0 ND Bulgaria [24] 

 
 The fatty acid composition is analyzed (Table 1) 

and the presence of various bioactive components 

(Table 2). Sour cherry kernel oil is rich in 

monounsaturated oleic acid and polyunsaturated 

linoleic acid (higher than 80%) while the dominant 

saturated fatty acids are palmitic and stearic (less than 

15%). Other fatty acids like linolenic, palmitoleic, 

arachidic were found in very low concentrations.  

 Yilmaz and Gokmen [15] used two methods of 

extraction, namely Soxhlet and SC-CO2 in which it 

was shown that the extraction method did not have a 

significant effect on the fatty acid profile. The study of 

Gornaś et al. [21] showed that the quantity of fatty 
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acids is affected by the cultivar of sour cherry. The 

difference in the composition of fatty acids in the oils 

extracted is due to different geographic locations and 

conditions in which the plants are grown. 

 Only in a few publications [16], [17], [22] the 

presence of α-eleostearic acid is reported. In sour 

cherry kernel oil of the cultivar Tamaris the presence 

of this fatty acid was 15.76% [22]. The compound is 

found to induce programmed cell death of fat cell [25] 

and of HL60leukemia cells in vitro at concentration of 

20 μM [26].  
 

BIOACTIVE COMPOUNDS IN SOUR CHERRY KERNEL OIL 

 Vitamin E is a group of eight compounds: α-, β-, 

γ-, δ-tocopherols and α-, β-, γ-, δ-tocotrienols, which 

are lipid-soluble [27]. All vitamin E isoforms, have 

antiproliferative, pro-apoptotic, anti-angiogenic, and 

anti-inflammatory effects [28]. 

Sour cherry kernel oil is rich in tocopherols and 

tocotrienols as it is shown in above cited articles, 

among them the predominant is γ-tocopherol [15]-

[18], [21], [22]. Two tocotrienols α (0.5-2.2 mg/kg oil) 

and γ (0.1-0.4 mg/kg oil) were detected in sour cherry 

kernel oil in a study conducted by Gornaś et al. [22].  

Phytosterols compounds are biologically active 

molecules with multiple health application such as 

reducing total and low-density lipoprotein (LDL) 

cholesterol levels [29]; have antioxidant, antiulcer, 

immunomodulatory, antibacterial, and antifungal 

effects [30]. 

 Kazampour-Samak et al. [16] found that the most 

abundant sterol compounds were β-sitosterol 

(83.55%), ∆5-avenasterol (6.8%), sitostanol (4.8%), 

campesterol (3.5%), and stigmasterol (0.53%), 

respectively. 

 The sterol composition of sour cherry kernel oil 

consisted of 88.69% of β-sitosterol in total of thirteen 

sterols identified in the study of Atik et al. [17]. 

Nine sterols (campesterol, D-sitosterol, D5-

avenasterol, 24-methylene-cycloartanol, cholesterol, 

gramisterol, D7-stigmasterol, D7-avenasterol, and 

citrostadienol) were quantified in a study of kernel oils 

of six sour cherry cultivars [22].  
 

Table 2. Bioactive compounds present in sorry cherry kernel oil 

Method Tocopherols (mg/kg oil) Sterols (%) 

Carotenoids 

(mg/100 g 

oil) 

Reference 

 α β γ δ β-sitosterol Campesterol 
D5-

avenasterol 
  

SE 71.6 298.7 96.9 ND 9.20 

[15] SC-

CO2 
96.62 330.84 41.99 ND 5.93 

CP 325.00±3.29 ND 470.00±5.22 
37.50 

±2.22 
83.55±5.28 3.50 ±0.11 6.80 ±0.18 ND [16] 

CP 102.58 4.56 70.62 46.67 88.69 2.76 2.61 ND [17] 

SE 61.0 ND 400.0 64.2 44.5 2.55 ND ND [18] 

CP 
39.07± 

0.23 
ND 701.42±2.73 

76.15 

±0.26 
41 1.85 2.16 ND [21] 

SE 9.2-38.5 0.5-2.5 89.1-133.3 9.5-18.2 24.1-85.2 0.76-4.16 0.15-7.82 0.51-1.75 [22] 

CP 6.39±0.08 1.07±0.25 25.22±0.05 5.41±0.18 ND ND ND ND 

[23] 
SE 4.71±0.28 0.93±0.09 26.06±1.56 5.68±0.18 ND ND ND ND 

SC-

CO2 
6.25±0.34 1.00±0.06 23.85±1.46 5.13±0.25 ND ND ND ND 

 

 Carotenoids consumption in human diet reduces 

the risk of a variety of chronic illnesses, including 

cardiovascular diseases and neurological disorders, 

type 2 diabetes, and different types of cancer [31].  

The findings of Yılmaz and Gokmen [15] proved that 

extraction method had an impact on β-carotene 

content in sour cherry kernel oil. Hexane extracted oil 

had significantly higher levels of β-carotene compared 

to oil extracted with SC-CO2. 

 In sour cherry kernel oils from Latvia [22] only 

minor content of carotenoids were determined, with an 

average value of 0.94 mg/100 g oil and significant 

amounts of squalene (65.8–102.8 mg/100 g oil).  

 Phenols are bioactive compounds capable of 

scavenging free radicals and antioxidant activity. 

These compounds are abundantly found in plants and, 

as secondary metabolites, play an important role 

against oxidative stress [32]. 

 Total phenolics were determined in the study of 

Yilmaz and Gokmen [15] which were in the range 

from 6.60 mg GAE/L to 27.87 mg GAE/L. The oil 

extracted with SC-CO2 had higher content of total 

phenolic compounds.  

 The total phenolic content in extracted oil of sour 

cherry kernel was 33.44 mg GA/g dry matter [16].  
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 Ten phenolic compounds were identified [17], 

phenolics acids levels were higher than other phenolic 

compounds. Benzoic acid (79.7 mg/kg), vanillin (5.62 

mg/kg), p-coumaric acid (2.80 mg/kg), apigenin (1.82 

mg/kg) were most abundant phenols in the SCKO. 

 

EXTRACTION OF OIL FROM APRICOT KERNEL 

 Apricot (Prunus armeniaca), a member of the 

Rosaceae family, has been widely cultivated in 

Mediterranean countries as well as in Russia, Pakistan, 

the United States, and Iran [33]. The apricot kernel is 

a byproduct of apricot fruit and can be eaten as an 

appetizer (either raw or roasted) [34]. Nevertheless, 

the kernel is especially important for the oleo-

chemical industry due to its valuable oil.  

 
Table 3. Extraction of apricot kernel oil 

Extraction 

yield (%) 
Method 

Fatty acid composition (%) 
Location Ref. 

C18:1 C18:2 C18:3 C16:1 C16:0 C18:0 C20:0 

ND SE 64.4 26.9 0.1 0.8 6.7 1.1 ND Bulgaria [24] 

39.8 SE ND India [35] 

Hexane: 47.8 

Ether: 39.2 

Acetone: 46.0 

Ethanol: 30.3 

Chlo:Met 54.6 

SE 
63.3-

72.8 
21.3-29.0 ND 0.5-0.8 4.0-5.7 1.2-1.5 ND Turkey [36] 

32.44 CP-EAE ND India [37] 

35.6±0.97 CP 
70.4 

±0.49 

21.7 

±0.53 
ND 

0.6 

±0.03 

6.1 

±0.13 

1.2 

±0.08 
ND 

Turkey [38] 

45.9±0.34 SE 
72.1 

±0.21 

19.9 

±0.65 
ND 

0.5 

±0.06 

6.4 

±0.04 

1.1 

±0.07 
ND 

36.78 CP 62.73 29.18 ND ND ND ND ND 
Croatia [39] 

48.76 SC-CO2 57.33 33.81 ND ND ND ND ND 

ND SE 

69.79

-

71.43 

22.10-

22.71 
0.74-1.08 

0.65-

0.75 

2.93-

3.42 

1.06-

1.69 
ND Poland [40] 

32.9 CP 67.81 26.33 0.10 0.78 3.81 1.00 0.08 

China [41] 52 SE 67.96 26.21 0.13 0.69 3.83 0.99 0.07 

44 UAE 68.13 25.94 0.10 0.63 3.96 1.01 0.12 

52.7-54.4 SE 83.3 45.6 2.0 1.50 19 3.50 ND Turkey [42] 

ND SE 

62.34

-

80.97 

13.33-

30.33 
0.73-1.03 

0.32-

0.71 

3.35-

5.93 

1.10-

1.68 
ND Pakistan [43] 

ND SE 
58-

65.7 
29-33 0.5-1.0 1-2 4.6-6.0 0.5-1.20 0.2 USA [44] 

ND SE 

53.06

-

70.90 

21.43-

35.67 
ND ND 

4.56-

6.03 
ND ND Turkey [45] 

ND CP 
70.90

±0.00 

20.93±0.

00 

0.74±0.0

0 
ND 

4.25±0.

00 

1.36±0.0

0 
/ 

Macedo

nia 
[46] 

 

 The apricot kernel oil contains more than 85% 

unsaturated fatty acids and less than 5% saturated fatty 

acids (table 3). Oleic acid is the main unsaturated acid 

followed by linoleic acid, while palmitoleic and 

linolenic only in few papers are reported with amounts 

less than 1%. The main saturated fatty acids are 

palmitic and stearic. In the published papers 

conventional methods like cold press and Soxhlet are 

mostly used for the extraction of oils from peach 

kernels with few reports of SC-CO2 and ultrasonic 

[24], [35]-[46].   

 Iuata [38] showed that in comparison of two 

methods higher extraction yield was obtained with 

Soxhlet extraction (45.9%) simile to cold press 

(35.6%), but there was insignificant difference for 

fatty acid composition using two different extraction 

techniques.  

 In the study of Pavlović et al. [39] a comparison of 

the conventional cold press and the innovative SC-
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CO2 was performed. Higher extraction yield was 

obtained with SC-CO2 (48.76%) to the cold press 

(36.78%) while not significant changes in the total 

content of unsaturated acids was observed.  

 Wang et al. [41] analyzed the three methods cold 

press, Soxhlet and ultrasonic assisted extraction. 

Among these higher efficiency of the extraction (52%) 

was obtained with Soxhlet using n-hexane as a 

solvent. The fatty acid profile was very similar in all 

the obtained oils.  

 Research group of Azcan and Demirel [36], 

Anwar et el. [43], Ozcan et al. [45] showed that the 

fatty acid composition of apricot kernel oil varies 

widely among different plant species.  
 

BIOACTIVE COMPOUNDS IN APRICOT KERNEL OIL 

 Total tocopherols were determined in apricot 

kernel oil extracted with CP and SE methods. γ-

tocopherol was determined as the main and the highest 

tocopherol isomer and α- tocopherol was determined 

as the secondary tocopherol isomer in both oils. δ- and 

β-tocopherol were determined in lower amount than 

the other isomers. The amount of γ- and α- tocopherol 

in CP-AKO was nearly 1.5-fold higher than that of SE-

AKO. β- and δ- tocopherol in SE-AKO was higher 

than that of CP-ASO [38]. 

 Pavlović et al. [39] obtained higher total content 

of tocopherols by CP, although α-tocopherol was 

extracted by SC-CO2, while this was not achieved by 

the application of the cold press technique. 

 The results of the research presented [40] indicate 

that the apricot cultivar significantly influenced the 

content of tocopherols. Among the five tested apricot 

cultivars, the most valuable oil in terms of content of 

tocopherols was the oil obtained from the kernels of 

the ‘Somo’ cultivar. 

 In the study of Anwar et el. [43] tocopherol 

contents for apricot kernel oils exhibited a significant 

variation among the varieties analyzed. The highest 

concentration of α-tocopherol was exhibited for the 

apricot kernel oil of the variety Charmagzi (40.4 

mg/kg) while the lowest was found for the variety 

Halmas (14.8 mg/kg). The contents of δ-tocopherol 

were found to be higher (60.2 mg/kg) in the variety 

Nari, whereas the lowest (28.5 mg/kg) was found for 

the variety Halmas, among others.  

 Rudzinska et al. [47] demonstrated in their study 

that AKO is a good source of diverse phytosterols 

(215-973.6 mg/100 g oil), β-sitosterol being the most 

abundant (76%–86% of total sterols). Low 

concentrations were recorded for campesterol, Δ5-

avenasterol and cholesterol (11.2–48.7, 9.5–31.4 and 

0.0–52.6 mg/100 g oil, respectively). For 24-

methylene–cycloartanol, gramisterol, Δ7-

stigmasterol, Δ7-avenasterol and citrostadienol were 

noted values below 10.2 mg/100 g oil. 

 Ramadan et al. [48] identified minor quantities 

(<35 mg/kg) of stigmasterol, D5, 24-stigmastanol, and 

D7-stigmastanol in cold pressed apricot kernel oil.  

Stryezka et al. [40] showed that β-carotene content 

depends on the cultivar of the plant. The highest 

content of β-carotene was observed in the ‘Somo’ 

cultivar（66.8 μg/g oil), and the lowest in ‘Goldrich 

Sungiant’ (42.3 μg/g oil).  

 Apricot kernel oil extracted with SE had higher 

total phenolic content (26.9 μg gallic acid/g oil) than 

oil extracted with CP (24.9 μg/gallic acid/g oil) [40]. 

The content of polyphenols depended on the cultivar 

[42], the ‘Somo’ cultivar had the highest content of 

polyphenols (1.22 mM GAE/L), while ‘Goldrich 

Sungiant’ and ‘Early Orange’ had the least（0.85 and 

0.87 mM GAE/L), respectively. 
 

Table 4. Bioactive compounds present in apricot kernel oil 

Method 
Tocopherols (mg/kg oil) 

Carotenoids (g/ 

100 g oil) 
Reference 

α β γ δ   

CP 39.6 9.2 498.5 15.1 
ND [36] 

SE 27.4 11.3 318.9 17.2 

CP 942 
ND [37] 

SC 500 

SE 19.6-40.0 ND 315.4-502.3 28.3-58.5 42.3-66.8 [38] 

SE 14.8-40.4 ND 330.8-520.8 28.5-60.2 ND [41] 

CP / / 550±0.2 19±0.0 ND [46] 

 

 

EXTRACTION OF OIL FROM PEACH KERNEL  

 Prunus persica is one of the species of the 

Rosaceae family that is widely distributed in most 

countries around the world. Peach is the second most 

important fruit crop in the European Union (EU) 

(approx. 3.8 million tons) after the apple [49]. The 

pulp from peaches is used directly for jams and canned 

food or diluted to prepare commercial or domestic 
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juices [50]. In addition, the leaves of the peach tree are 

used for the treatment of irritated digestive tract and 

constipation [51]. 

 
Table 5. Extraction of peach kernel oil 

Extraction 

yield (%) 

Method 

used for 

extraction 

Fatty acid composition (%) 

Location Reference 
C18:1 C18:2 C18:3 C16:1 C16:0 C18:0 C20:0 

42.8 SE ND India [35] 

ND SE 57.46 25.44 ND ND 5.93 ND 6.18 Turkey [45] 

16-44 SE 
52.5-

72.9 

18.51-

26.1 
0-0.06 0-0.30 

6.0-

14.8 

2.25-

5.1 
0.05-0.15 

Brazil [54] 
0.4-8.8 Mac 

44.1-

63 

18-

33.0 
0-1.2 0-1 8.0-23 

3.2-

15.4 
0-0.1 

0.17 HD 42.3 32.4 0 0 21.4 3.3 0 

3.80-24 SC-CO2 
67.6-

79.7 

15-

19.90 
0-1.1 

0.21-

0.9 
5.9-9.2 

2.26-

2.6 
0-0.2 

48 SE 74.6 15.7 0.1 0.5 6.0 2.1 0.2 

Spain [55] 

30 SC-CO2 72.6 17.7 0.0 0.6 6.6 1.9 0.1 

32 

SC-CO2 

with 

ethanol 

72.2 18.1 0.05 0.6 6.2 2.1 0.2 

Petroleum 

ether (g/g 

d.b) 

0.25±0.04 

SE 

65.77 

±1.293 

25.98 

±1.970 

0.131 

±0.011 

0.276 

±0.051 

5.632 

±0.013 

1.966 

±0.231 

0.034 

±0.002 

Canada [56] 
Chloroform 

0.35±0.06 

65.74 

±0.361 

26.02 

±0.892 

0.131 

±0.002 

0.277 

±0.098 

5.634 

±0.114 

1.965 

±0.089 

0.04 

±0.005 

Ethyl ether 

0.38±0.07 

65.76 

±2.034 

25.89 

±0.099 

0.132 

±0.007 

0.280 

±0.016 

5.691 

±0.086 

1.983 

±0.007 

0.034 

±0.006 

Hexane 

0.26±0.04 

61.87 

±0.068 

29.07 

±0.013 

0.161 

±0.000 

0.252 

±0.001 

6.355 

±0.035 

1.917 

±0.011 

0.038 

±0.003 

35.3 SC-CO2 ND Turkey [57] 

ND SE 69.3 20.5 ND 0.4 6.1 1.9 0.0 Tunisia [58] 

ND SE 
59.8-

64.6 

27.9-

32.8 

0.31-

0.42 

0.53-

0.69 

4.13-

5.82 

1.25-

1.44 
ND Pakistan [59] 

ND SE 70.3 19.5 0.1 ND 5.9 1.6 0.1 Turkey [60] 

 

 The kernel is considered an important food source 

with a high nutritional value, mostly due to its oil and 

protein contents [52] but they are usually destined to 

animal feed or used as fuel [53]. However, each year, 

thousands of tons of stones (pericarp plus kernel) from 

peaches are wasted as a by-product of the production 

of juices and jams. 

 Therefore, in the literature there are available 

papers which report extraction of oils from peach 

kernel [35], [45], [54]-[60] mostly with Soxhlet 

extraction using non-polar solvents. Few research 

groups have compared the conventional method with 

SC-CO2 [54], [55].  

 In the study of Ferreira et al. [54] Soxhlet, 

maceration, hydro distillation and SC-CO2 with 

different extraction solvents and key parameters in 

SC-CO2 were tested. Among Soxhlet extractions, 

those carried out with DCM, EtAc and EtOH provided 

the highest yields, also the resulting extracts contained 

large variation in composition due to the broad range 

of polarity of solvents. The HD yield was the lowest 

value (0.17±0.02%), followed by Mac–EtAc, Mac–

water and Mac–Hx (0.4±0.1%, 1.1±0.3% and 

1.9±0.1%, respectively). The results for pure CO2 

indicated the maximum yield of 23.5 (0.4% (w/ w)) 

obtained at 50 ˚C/300 bar, with solvent density of 

0.871 g CO2/cm3.  

 No differences in the composition of fatty acids 

profile were determined among different methods 

used, nevertheless higher yield of extraction was 

achieved with Soxhlet extraction in the study 

conducted by Pando et al. [55]. 

 Higher yield of oil with ethyl ether was obtained 

in comparison with hexane, chloroform and petroleum 

ether with Soxhlet, although there was not observed a 

change in quantity of fatty acids [56]. 
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 Anwar et al. [59] showed that the fatty acids 

composition of kernel oils varies widely among 

different plant species. 

 These studies show that apricot kernel oil consists 

of more than 85% unsaturated fatty acids with the 

dominant oleic acid, besides palmitic and stearic acid 

being the main saturated fatty acids with amounts less 

than 10% (table 5).  

 

BIOACTIVE COMPOUNDS IN PEACH KERNEL OIL 

 Pando et al. [55] with superfluid extraction 

determined γ-tocopherol and γ-tocotrienol; their 

contents in the oil extracted were 44 and 150 mg/kg, 

respectively. The other forms of tocopherol and 

tocotrienol were not detected. 

 In the study of Anwar et al. [56] quantity of 

tocopherols varied among different plant species. The 

corresponding contents of α-tocopherol, δ-tocopherol 

and γ- tocopherol in peach kernel oil ranged from 

175.4-187.5, 74.5-85.9 and 110.2-126.7 mg/kg, 

respectively. 

 In the study of Ozcan and Mathaus [57] α-

tocopherol was the dominating tocopherol with 37.3 

mg/kg, followed by γ-tocopherol with 1.6 mg/kg. 

Also, α-tocotrienol was present in peach kernel oil 

with amount 24.0 mg/kg.  

 The amount β-sitosterol extracted from peach 

kernels was 1220 mg/kg kernel at optimal values of 40 

°C, 200 bar, 7 ml/min, 0.3 mm and 3 hours [54]. 

 The main phytosterol component in peach kernel 

oil was established to be β-sitosterol amounting 78.8-

80.0% followed by ∆5-avenasterol with levels 8.9-

12.2%. A considerable amount of campesterol and ∆7-

avenasterol within the range of 4.1 to 5.9% was 

detected in the tested oils [56]. 

 Total phenolic compounds were determined 

128±5 mg GAE/g from SE-EtOH sample. Otherwise, 

the mixture (EtOH/water) in Soxhlet extraction 

resulted in a poor solvent for phenolic compounds, 

with TPC of 0.3±0.1 mg GAE/g. High TPC values 

were also obtained by Mac–EtOH and Mac–Hx 

fractions, 83±3 mg GAE/g and 93±5 mg GAE/g, 

respectively. In the SC-CO2 there was a trend to 

increase the TPC with pressure. The lowest TPC value 

was observed at 100 bar and 50 ˚C (0.18±0.07 mg 

GAE/g), while the highest TPCs were obtained at 300 

bar for all temperatures and at 200 bar and 40 ̊ C (31±2 

mg GAE/g) [51]. 

 The oils extracted with solvents in the study by 

Wu et al. [53] resulted in low phenolic contents 

(3.829-4.1593 mg GAE/g). Although the polarities of 

chloroform and ethyl ether were stronger, hexane 

provided the higher extraction efficiency than other 

solvents. Rutin was the predominant phenolic 

compound in the oil extracted with hexane accounting 

for 76.65 g/100 g of the total amount. 

 
Table 6. Bioactive compounds present in peach kernel oil 

Method Tocopherols (mg/kg oil) Sterols (%) 
Carotenoids 

(mg/ 100 g oil) 
Reference 

 α β γ δ β-sitosterol Campesterol D5-avenasterol   

SC-CO2 / / 44 / ND ND ND ND [52] 

SC-CO2 ND ND ND ND 
1220 mg/kg 

seed 
ND ND ND [54] 

SE 
175.4-

187.5 
ND 

110.2-

126.7 

74.5-

85.9 
78.83-80.01 4.13-4.39 8.90-12.18 ND [56] 

SE 37.3 ND 1.6 ND ND ND ND ND [57] 

 

EXTRACTION OF OILS FROM OLIVE KERNELS 

 The Olive (Olea europaea L.) is a small tree, 

which belongs to the family Oleaceae and is native to 

tropical and warm temperate regions of the world. The 

tree, famous for its fruit, is commercially important in 

the Mediterranean region as a prime source of olive oil 

[61]. Olive oil is widely used for food preparations and 

as a result of olive processing, a huge quantity of olive 

by-products are produced. The olive stone and seed 

are important by-products generated in the olive oil 

extraction, the whole olive stone is a rich source of 

bioactive compounds. These potentially valuable 

compounds are nuzhenide-oleoside, nuzhenide, 

salidroside, which are detected only in the olive seed; 

verbascoside only appears in significant quantities in 

the seed and pulp [62]. 

 Alves et al. [63] extracted lipids from olive seeds 

at two ripeness stages (green and ripe). In both olive 

seeds, the predominant FA are C18:1 (56%), C18:2 

(17%), and C16:0 (18%). In total lipid extract, 

ripeness caused a shift in the FA profile promoting an 

increase of 5.46% in C18:1 and a decrease in the rest 

of FA, except for C16:1 whose relative abundance was 

the same in both stages. 

 Lipids extraction using chloroform:methanol (2:1) 

from olive seeds [64] resulted in oil rich in oleic 
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(59.9%) and linoleic acid (16.3%) followed by 

palmitic acid (15.5%). The total lipids obtained in this 

study were 74.2±5.6.  

 Ranalli et al. [65] extracted lipids from seeds of 

seven olive varieties grown in Italy. The extraction 

was performed on Soxhlet apparatus using petroleum 

ether as solvent. The oil extracted had high content of 

unsaturated FA (85.38%) and unsaturated FA 

(13.53%). 

 
Table 7. Extraction of oil from olive kernels 

Extraction 

yield (%) 

Method used 

for extraction 

Fatty acid composition (%) 
Location Ref. 

C18:1 C18:2 C18:3 C16:1 C16:0 C18:0 C20:0 

ND 

Mac 

Ripe 

59.07 

±1.68 

17.15 

±0.42 

0.10 

±0.05 
ND 

16.04 

±0.64 

6.81 

±1.04 

0.33 

±0.11 
Portugal [63] 

Green 
53.61 

±0.97 

17.25 

±0.38 

0.12 

±0.02 
ND 

17.61 

±1.43 

10.22 

±0.69 

0.45 

±0.11 

74.2 

±5.6 
SE 59.9 16.3 0.1 ND 15.5 7.5 ND Portugal [64] 

ND SE 
68.02 

±6.37 

16.55 

±1.84 

0.42 

±0.04 

0.39 

±0.04 

10.15 

±1.02 

2.87 

±0.24 

0.51 

±0.05 
Italy [65] 

 

 

APPLICATION OF FRUIT KERNEL OILS 

 Oils derived from edible vegetables, fruits, seeds, 

tree and ground nuts have been safely consumed by, 

and applied to the skin of humans for thousands of 

years. 

 

COSMETICS 

 Dermal toxicity of sour cherry kernel oil was 

tested on guinea-pigs for 21 days which resulted in 

none of the tested animals to exhibit adverse changes 

to the skin suggestive of an allergic or otherwise toxic 

reaction to contact with oil. The protection against UV 

damage had shown that creams containing this kernel 

oil at a dosage of 3% or greater provided significant 

protection [66]. 

  Cosmetics companies report SCKO as it helps to 

reduce the signs of fine lines and wrinkles. It 

moisturizes the skin and can be used for hair and nail 

care as well [67], [68]. 

 Apricot kernel oil (0.005%) resulted in not a 

dermal irritant or sensitizer when applied neat in a 

scalp/hair wax conditioner tested in total of 104 people 

[69].  

 A test was conducted in which participated 108 

people by applying 19.749% apricot kernel oil in a 

face serum in this case eczema and erythema were 

observed [70]. Same results had appeared when 2.5% 

apricot kernel oil was applied in cream in which 

participated 119 people [71]. Although, in both these 

studies AKO was classified as not a primary irritant.  

 Interestingly, in a face cream (HRIPT-51) and eye 

cream (HRIPT-108) with 2% apricot kernel oil with 

20 μL test material occluded it was shown that AKO 

is not a dermal irritant or sensitizer [72], [73]. The 

same was proven for a cream containing 1% apricot 

kernel oil applied neat on finn chmabers (HRIPT-57) 

[74].  

 Cosmetics companies report AKO as an 

extraordinarily versatile and skin-friendly base oil 

which is quickly absorbed and ideally suited for 

mature and sensitive skin, softens the skin and gives a 

radiant complexion [75], [76].  

 24% peach kernel oil in a lip balm was tested on 

222 people with 0.2 g material occluded; 2 participants 

had low level, transient reactions during the induction, 

no other reactions were observed. This study 

concluded that test material was not a dermal 

sensitizer [77]. 

 Cosmetic companies report PKO as oil with light 

texture that absorbs quickly without leaving a sticky 

film. It protects sensitive, dry, and mature skin and can 

help to strengthen the skin’s immune system. Peach 

kernel oil smooths and hydrates the skin, improves 

skin elasticity and leaves a soft and supple feel [78], 

[79].  

 

PHARMACEUTICALS 

  A microemulsion of sour cherry kernel oil was 

orally administered to mice at doses of 2.5%, 5%, and 

10% for 10 days. In this case there was not toxicity 

evidence of this product in the dose range used in 

foods or healthcare, but also it improved the cardiac 

function recovery of the tested animals [80].  

 SCKO was tested for its antimicrobial activity in a 

study conducted by Kazempour-Samak et al. [81] in 
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which it was shown that it inhibited the growth of all 

microbial species tested especially Gram-positive 

strains. The most sensitive microorganism (lowest 

MIC) among the studied microorganisms was Listeria 

monocytogenes.  

 SCKO loaded gum Arabic and Maltodextrin 

microcapsules developed by spray-drying technique 

displayed antimicrobial activity against all pathogenic 

bacteria tested except Escheria coli when evaluated by 

agar well-diffusion assay, while the greatest 

antimicrobial activity was observed against 

Pseudomonas aeruginosa [82]. 

 SCKO nanoemulsion was tested for cytotoxic 

impacts and apoptotic activity, anti-tumour effect by 

Maragheh et al. [83]. The results indicated the 36.5 nm 

stable SCKO-NE significantly decreased the breast 

cancer line MCF7 cells viability comparing with 

normal Human foreskin fibroblasts (HFF) cells and 

reduced the tumor size. 

 Nano-emulsions and nano-emulgels containg 2% 

statins and 8% apricot kernel oil were formulated and 

tested as alternative delivery system of statins [84]. 

Membrane release studies indicated that statins were 

released at higher flux values in nano-emulsions 

compared to their respective nano-emulgels. Ex 

vivo (skin diffusion) studies indicated higher median 

values in the nano-emulgels compared to their nano-

emulsion counterparts. 

 In a rat model of chemically induced 

(trinitrobenzene sulfonic acid) ulcerative colitis, 

Minaiyan et al. [85] have used apricot extract and 

extract/oil and compared it with a standard treatment 

(prednisolone). The authors reported that both, on the 

macroscopic and microscopic levels, showed a 

significant improvement in disease activity. 

 Apricot kernel oil protects rat gastric mucosa 

against ethanol induced injury [86]. Group of albino 

rats treated AKO+ethanol exhibited significantly 

fewer gastric lesions compared to the ethanol group. 

 

NUTRACEUTICALS 

 Apricot kernel oil (1.0%) was incorporated in 

chitosan films used for package of spiced beef by 

Wang et al. [87]. The results of this study indicated 

that CS films with AKO had better sensory attributes 

including taste, color, texture and overall acceptance 

during the whole storage period. Also, it was shown 

that it can display antimicrobial effects against 

Listeria monocytogenes.  

 AKO decreased markedly the cell line viability 

and migration of carcinoma of the tongue HNO97. 

Apricot oil caused no significant inhibition of normal 

oral epithelial cells viability in low doses. Shalash et 

al. [88] proved that AKO can be used as nutraceuticals 

in the treatment of oral cancer.  

 The effects of dietary apricot kernel oil (AKO) 

were evaluated in a rat model of cyclophosphamide-

induced immunosuppression in the research of Tian et 

al. [89]. Rats had intraperitoneal injection with 

cyclophosphamide to induce immunosuppression and 

were then infused with AKO or normal saline (NS) for 

4 weeks. Compared to the normal saline-treated group, 

lymphocytes isolated from rats administered AKO 

showed significant improvement in immunoglobulin 

IgA, IgM, IgG, interleukin (IL)-2, IL-12, and tumor 

necrosis factor-α (TNF-α) and reduced oxidative stress 

in rats treated with AKO. Dietary AKO positively 

affected rat growth and inhibited cyclophosphamide-

associated organ degeneration. Thus, the use of AKO 

as a nutritional supplement can be proposed to 

ameliorate chemotherapy-associated immunesuppres-

sion. 

 Hao et al. [90] showed that peach kernel oil could 

reduce total cholesterol, triglyceride, low-density 

lipoprotein cholesterol levels, elevate the high-density 

lipoprotein cholesterol level in serum, and reduce the 

area of the aortic atherosclerotic lesions in high-fat 

diet fed Apolipoprotein E knockout mice. Moreover, 

peach kernel oil treatment resulted in significantly 

down regulate the expression of TF protein to inhibit 

the formation of atherosclerotic plaque. This study 

proves peach kernel oil may be a potential health food 

to prevent atherosclerosis in cardiovascular diseases. 

 

CONCLUSION 

 In this review were highlighted the most prevalent 

data regarding extraction of oil from kernels of sour 

cherry, apricot, peach and olive and the different 

method used. Fatty acid composition and the presence 

of bioactive constituents in the oils was analyzed. A 

lot of research groups reported oil extraction from sour 

cherry, apricot and peach and only a few publications 

were available for olive kernels. All the authors report 

that these oils are very rich in poly unsaturated fatty 

acids, the predominant oleic acid followed by linoleic 

acid which makes them very attractive for their 

appliance in various industries. Many bioactive 

constituents were identified and quantified as 

tocopherols, tocotrienols, phytosterols, carotenoids 

and phenolic compounds.  

 Both in vitro and in vivo studies of sour cherry, 

apricot and peach kernel oil showed that they possess 

antioxidant, anti-microbial, apoptotic and anti-tumor 

activities. Clinical trials on humans of cosmetics 

containing these oils show that they are not a dermal 

irritant or sensitizer.  

 



34  S. Kunić, T. Brčina, R. Cvrk, “The content of heavy metals in honey as indicators of pollutants“, Technologica Acta, vol. 17, no. 1, pp. 3-9, 2024. 

 

ISSN 1840-0426 (P); ISSN 2232-7588 (E) https://hrcak.srce.hr/ojs/index.php/technologicaacta    *    http://tf.untz.ba/technologica-acta 

ABBREVIATIONS 

ND-no data 

C18:1-oleic acid 

C18:2-linoleic acid 

C18:3-linolenic acid 

C16:1-palmitoleic acid 

C16:0-palmitic acid 

C18:0-stearic acid 

C20:0-arachidic acid 

SE- Soxhlet extraction 

CP- cold press 

SCKO-sour cherry kernel oil 

GAE-gallic acid equivalent 

GA-gallic acid 

AKO-apricot kernel oil 

DCM-dichloromethane 

EtAC-ethyl acetate 

EtOH-ethanol 

HD-hydro distillation 

Mac-maceration 

HX-hexane 

TPC-total phenolic compound 

PKO-peach kernel oil 

HRIPT-Human Repeat Insult Patch Test 

MIC-minimum inhibitory concetration 

CS-chitosan 

 

REFERENCES 

[1] F.D. Romelle, P.A. Rani, and R.S. Manohar, “Chemical 

Composition of Some Selected Fruit Peels”, European 

Journal of Food and Technology, vol. 4, pp. 12-21, 2016. 

[2]  M.T. Pacheco, F.J. Moreno, M. Villamiel, “Chemical and 

physicochemical characterization of orange by-products 

derived from industry”, Journal of the Science of Food and 

Agriculture, vol. 99(2), pp. 868-876, 2019. 

[3]  L.Y. Jiang, S. He, Y.J. Pan, C.R. Sun, “Bioassay-Guided 

Isolation and EPR-Assisted Antioxidant Evaluation of Two 

Valuable Compounds from Mango Peels”, Food Chemistry, 

vol. 119(4), pp. 1285, 2010. 

[4]  Y. Xu, M. Fan, J. Ran, T. Zhang, H. Sun, M. Dong, Z. 

Zhang, H. Zheng, “Variation in Phenolic Compounds and 

Antioxidant Activity in Apple Seeds of Seven Cultivars”, 

Saudi Journal of Biological Sciences, vol. 23(3), pp. 379, 

2016. 

[5]  J. Paes, R. Dotta, G.F. Barbero, J. Martínez, “Extraction of 

Phenolic Compounds and Anthocyanins from Blueberry 

(Vaccinium Myrtillus L.) Residues Using Supercritical CO2 

and Pressurized Liquids”, Journal of Supercritical Fluids, 

vol. 95, pp. 8-16, 2014. 

[6]  S.K. Sharma, A. Gupta, R. Sharma, A.K. Verma, R.C. Sati, 

S.B. Juyal, “Fruit kernel and oilseed processing waste 

management”, In: V.K. Joshi, S.K. Sharma (eds) Food 

processing waste management-treatment and utilization 

technology, New delhi, India, New India Pub. Agency, 

2011, pp. 257-293. 

[7]  S. Despoudi, C. Bucatariu, S. Otles, C. Kartal, S. Otles, S. 

Despoudi, C. Bucatariu, C. Kartal, “Food Waste 

Management, Valorization, and Sustainability in the Food 

Industry”, Food Waste Recovery, pp. 3−19, 2021. 

[8]  M.G. Rasul, “Conventional Extraction Methods Use in 

Medicinal Plants, Their Advantages and Disadvantages”, 

International Journal of Basic Sciences and Applied 

Computing, vol. 2(6), pp. 10, 2018. 

[9]  K. Kumar, A.N. Yadav, V. Kumar, P. Vyas, H.S. Dhaliwal, 

“Food Waste: A Potential Bioresource for Extraction of 

Nutraceuticals and Bioactive Compounds”, Bioresource and 

Bioprocessing, vol. 4(18), 2017. 

[10]  Food and Agricultural commodities production, 

https://www.fao.org/faostat/en/#home, Food and Agriculture 

Statistics, 2010. 

[11]  F. Yılmaz, A. Görgüç, M. Karaaslan, H. Vardin, S. Ersus, 

Ö. Uygun, C. Bircan, “Sour Cherry By-products: 

Compositions, Functional Properties and Recovery 

Potentials – A Review”, Critical Reviews in Food Science 

and Nutrition, vol. 59, pp. 3549-3563, 2019. 

[12]  F. Farrohi, M. Mehran, “Oil characteristics of sweet and 

sour cherry kernels”, Journal of the American Oil Chemists 

Society, vol. 52, pp. 520–521, 1975. 

[13]  B.S. Kamel, Y. Kakuda, “Characterization of the seed oil 

and meal from apricot, cherry, nectarine, peach and plum”, 

Journal of the American Oil Chemists Society, vol. 69, pp. 

492–494, 1992. 

[14]  V. Popa, C. Misca, D. Bordean, D. Raba, D. Stef, D. 

Dumbrava, “Charactertization of sour cherries (Prunus 

cerasus) kernel oil cultivars from Banat”, Journal of 

Agroalimentary Processes and Technologies, 17, 398–401, 

2011. 

[15]  C. Yilmaz, V. Gokmen, “Compositional characteristics of 

sour cherry kernel and its oil as influenced by different 

extraction and roasting conditions”, Industrial Crops and 

Products, vol. 49, pp. 130–135, 2013. 

[16]  M. Kazempour-Samak, L. Rashidi, M. Ghavami, A. 

Sharifan, F. Hosseini, “Sour Cherry (Cerasus vulgaris 

Miller) Kernel Oil as the Novel Functional Edible Oil: 

Sensory Evaluation and Antioxidant and Physicochemical 

Properties”, Hindawi Journal of Food Quality, vol. 4, pp. 1-

9, 2021. 

[17]  I. Atik, S. Karasu, R. Şevik, “Physicochemical and 

bioactive properties of cold press wild plum (Prunus 

spinosa) and sour cherry (Prunus cerasus) kernel oils: Fatty 

acid, Sterol and Phenolic Profile”, Rivista Italiana Delle 

Sostanze Grasse, pp. 1-10, 2021. 

[18]  N.M. Korlesky, L.J. Stolp, D.R. Kodali, “Extraction and 

Characterization of Montmorency Sour Cherry (Prunus 

cerasus L.) Pit Oil”, Journal of the American Oil Chemists 

Society, vol. 93, pp. 995–1005, 2016. 

[19]  S. Farhadi, M. Javanmard, M. Safavi, “Sour-Cherry Seed 

Polyphenol Contents, Antioxidant Activity and Nutritional 

Components as a Potential Bioactive Source”, Nutrition and 

Food Sciences research, vol. 9(1), pp. 19-29, 2022. 

[20]  I. Bak, I. Lekli, B. Juhasz, E. Varga, B. Varga, R. Gesztelyi, 

L. Szendrei, A. Tosaki, “Isolation and analysis of bioactive 

constituents of sour cherry (Prunus cerasus) seed kernel: an 

emerging functional food”, Journal of Medicinal Food, vol. 

13(4), pp. 905-10, 2010. 

[21]  E. Yılmaz, O. Keskin, O. Selçuk, “Valorization of Sour 

Cherry and Cherry Seeds: Cold Press Oil Production and 

Characterization”, Journal of Agroalimentary Processes and 

Technologies, vol. 26(3), pp. 228-240, 2020. 

https://www.fao.org/faostat/en/#home


B. Amiti et al, “Extraction of oils from fruit kernels with conventional and innovative methods: a review“, Technologica Acta, vol. 17, no. 1, pp. 25-37, 2024. 35 

ISSN 1840-0426 (P); ISSN 2232-7588 (E) https://hrcak.srce.hr/ojs/index.php/technologicaacta    *    http://tf.untz.ba/technologica-acta 

[22]  P. Górnaś, M. Rudzińska, M. Raczyk, I. Mišina, A. Soliven, 

D. Segliņa, “Composition of bioactive compounds in kernel 

oils recovered from sour cherry (Prunus cerasus L.) by-

products: Impact of the cultivar on potential applications”, 

Industrial Crops and Products, vol. 82, pp. 44-50, 2016. 

[23]  I. Dimić, B. Pavlić, S. Rakita, A. Cvetanović Kljakić, Z. 

Zeković, N. Teslić, “Isolation of Cherry Seed Oil Using 

Conventional Techniques and Supercritical Fluid 

Extraction”, Foods. vol. 12(1), pp. 11, 2023. 

[24]  M. Zlatanov, I. Janakieva, “Phospholipid composition of 

some fruit-stone oils of Rosaceae species”, Lipid, vol. 

100(7), pp. 312-315, 1998. 

[25]  K. Nishimura, H. Tsumagari, A. Morioka, Y. Yamauchi, K. 

Miyashita, S. Lu, M. Jisaka, T. Nagaya, K. Yokota, 

“Regulation of apoptosis through arachidonate cascade in 

mammalian cells”, Applied Biochemistry and 

Biotechnology, vol. 102–103(1–6), pp. 239–50, 2002. 

[26]  M. Kobori, M. Ohnishi-Kameyama, Y. Akimoto, C. 

Yukizaki, M. Yoshida, M. “α-Eleostearic Acid and Its 

Dihydroxy Derivative Are Major Apoptosis-Inducing 

Components of Bitter Gourd”, Journal of Agricultural and 

Food Chemistry, vol. 56(22), pp. 10515–10520, 2008. 

[27]  F. Galli, A. Azzi, M. Birringer, J.M. Cook-Mills, M. 

Eggersdorfer, J. Frank, G. Cruciani, S. Lorkowski, N.K. 

Özer, “Vitamin E: Emerging aspects and new directions”, 

Free Radical Biology and Medicine, vol. 102, pp. 16–36, 

2017. 

[28]  M. Birringer, D. Lington, S. Vertuani, S. Manfredini, D. 

Scharlau, M. Glei, M. Ristow, “Proapoptotic effects of long-

chain vitamin E metabolites in HepG2 cells are mediated by 

oxidative stress”, Free Radical Biology and Medicine, vol. 

49(8), pp. 1315-1322, 2010. 

[29]  J. Plat, S. Baumgartner, T. Vanmierlo, D. Lütjohann, K.L. 

Calkins, D.G. Burrin, R.P. Mensink, Plant-based sterols and 

stanols in health & disease: “Consequences of human 

development in a plant-based environment?”, Progress in 

lipid research, vol. 74, pp. 87-102, 2019. 

[30]  R.J. Ogbe, D.O. Ochalefu, S.G. Mafulul, O.B. Olaniru, “A 

review on dietary phytosterols: Their occurrence, 

metabolism and health benefits”, Asian Journal of Plant 

Science and Research, vol. 5(4), pp. 10-21, 2015. 

[31]  L. Koklesova, A. Liskova, M. Samec, C. Buhrmann, S.M. 

Samuel, E. Varghese, M. Ashrafizadeh, M. Najafi, M. 

Shakibaei, D. Büsselberg, “Carotenoids in cancer 

apoptosis—The road from bench to bedside and 

back”, Cancers, vol. 12, pp. 2425, 2020. 

[32]  M.M. Rahman, M.S. Rahaman, M.R. Islam, F. Rahman, 

F.M. Mithi, T. Alqahtani, M.A. Almikhlafi, S.Q. Alghamdi, 

et al. “Role of Phenolic Compounds in Human Disease: 

Current Knowledge and Future Prospects”, Molecules, 

27(1), 233, 2021. 

[33]  K. Moustafa, J. Cross, “Production, pomological and 

nutraceutical properties of apricot”, Journal of Food Science 

and Technology, vol. 56(1), pp. 12-23, 2019. 

[34]  I. Gezer, H. Haciseferogullari, M.M. Ozcan, D. Arslan, 

B.M. Asma, A. Unver, “Physico-chemical properties of 

apricot kernel” Journal of Horticulture, Biology, and 

Environment, vol. 2, pp. 1–13, 2011. 

[35]  P.C. Sharma, P. Kamboj, B. Kaushal, D. Vaidya, 

“Utilization of stone fruit kernels as a source of oil for 

edible and non-edible purposes”, Acta Horticulturae, pp. 

551-557, 2005. 

[36]  N. Azcan, E. Demirel, “Extraction Parameters and Analysis 

of Apricot Kernel Oil”, Asian Journal of Chemistry, vol. 24, 

pp. 1499-1502, 2012. 

[37]  T.S. Bisht, S.K. Sharma, R.C. Sati, V.K. Rao, V.K. Yadav, 

A.K. Dixit, A.K. Sharma, C.S. Chopra, “Improvement of 

efficiency of oil extraction from wild apricot kernels by 

using enzymes”, Journal of Food Science and Technology, 

vol. 52(3), pp. 1543-51, 2015. 

[38]  S. luata, “Effect of Extraction Method on Biochemical 

Properties and Oxidative Stability of Apricot Seed Oil”, 

Akademik Gıda, vol. 14(4), pp. 333-340, 2016.  

[39]  N. Pavlović, S. Vidovic, J. Vladic, L. Popović, T. 

Moslavac, S. Jakobović, S. Jokic, “Recovery of 

Tocopherols, Amygdalin and Fatty Acids from Apricot 

Kernel Oil: Cold Pressing vs. Supercritical Carbon 

Dioxide”, European Journal of Lipid Science and 

Technology, vol. 120, 2018. 

[40]  M. Stryjecka, A. Kiełtyka-Dadasiewicz, M. Michalak, L. 

Rachoń, A. Głowacka, “Chemical Composition and 

Antioxidant Properties of Oils from the Seeds of Five 

Apricot (Prunus armeniaca L.) Cultivars”, Journal of Oleo 

Science, vol. 68(8), pp. 729-738, 2019.  

[41]  Y. Hao, J. Wang, L. Qi, Y. Qiu, H. Liu, et al. “A 

comparative study of apricot kernel oil using different 

extraction methods”, Bioresources, vol. 17(3), pp. 5146-

5163, 2022. 

[42]  M.M. Özcan, C. Ozalp, A. Ünver, D. Arslan, N. Dursun, 

“Properties of apricot kernel and oils as juice processing 

waste”, Food and Nutrition Sciences, vol. 1, pp. 31-37, 

2010. 

[43]  M. Manzoor, F. Anwar, M. Ashraf, K.M. Alkharfy, “Physo-

chemical characteristics of seed oils from different apricot 

varieties from Pakistan”, Grasas y Aceites, vol. 63(2), pp. 

193-201, 2012. 

[44]  C.L. Burnett, M.M. Fiume, W.F. Bergfeld, W.D. Belsito, 

R.A. Hill, C.D. Klaassen, “Safety assessment of plant-

derived fatty acids oils”, International Journal of 

Toxicology, vol. 36(3) pp. 51-129, 2017. 

[45]  M.M. Özcan, A. Ünver, D. Arslan, “A research on 

evaluation of some fruit kernels and/or seeds as a raw 

material of vegetable oil industry”, Quality Assurance and 

Safety of Crops & Foods, vol. 1, pp. 1-5, 2015.  

[46]  S.K. Veličkovska, L. Brühl, S. Mitrev, H. Mirrhoseini, B. 

Mathäus, “Quality evalution of cold-pressed edible oils from 

Macedonia”, European Journal of Lipid Science and 

Technology, vol. 117, 2015. 

[47]  M. Rudzinska, P. Gornas, M. Raczyk, A. Soliven, “Sterols 

and squalene in apricot (Prunus armeniaca L.) kernel oils: 

The variety as a key factor”, Natural Products Research, 

vol. 31(1), pp. 1–12, 2017. 

[48]  M.F. Ramadan, R. Zayed, M. Abozid, M.M.S. Asker, 

“Apricot and pumpkin oils reduce plasma cholesterol and 

triacylglycerol concentrations in rats fed a high-fat diet”, 

Grasas y Aceites, vol. 62(4), pp. 443–452, 2011. 

[49]  Food and Agricultural commodities production, 

https://www.fao.org/faostat/en/#home, Food and Agriculture 

Statistics, 2013. 

[50]  R.P. Bates, R. Pierce, J.R. Morris, P.G. Crandall, P.G. 

“Tree fruit: Apple, pear, peach, plum, apricot and plums” in 

R.P. Bates, R. Pierce, J.R. Morris, P.G. Crandall PG (Eds.) 

Principles and practices of small- and medium-scale fruit 

juice processing, Rome, Italy, FAO Agricultural Services 

Bulletin, 2001, 146, pp. 151–169. 

https://www.fao.org/faostat/en/#home


36  S. Kunić, T. Brčina, R. Cvrk, “The content of heavy metals in honey as indicators of pollutants“, Technologica Acta, vol. 17, no. 1, pp. 3-9, 2024. 

 

ISSN 1840-0426 (P); ISSN 2232-7588 (E) https://hrcak.srce.hr/ojs/index.php/technologicaacta    *    http://tf.untz.ba/technologica-acta 

[51]  A.H. Gilani, N. Aziz, S.M. Ali, M. Saeed, M. 

“Pharmacological basis for the use of peach leaves in 

constipation”, Journal of Ethnopharmacology, vol. 73, pp. 

87–93, 2000. 

[52]  P. Nowicka, A. Wojdyło, A. “Content of bioactive 

compounds in the peach kernels and their antioxidant, anti-

hyperglycemic, anti-aging properties”, European Food 

Research Technology, vol. 245, pp. 1123–1136, 2019. 

[53]  C.R.M. Rudke, A.A.F. Zielinski, S.R.S. Ferreira, “From 

Biorefinery to Food Product Design: Peach (Prunus persica) 

By-Products Deserve Attention”, Food Bioprocessing 

Technology, vol. 16(6), pp. 1197-1215, 2023. 

[54]  N. Mezzomo, B.R. Mileo, M.T. Friedrich, J. Martínez, 

S.R.S. Ferreira, “Supercritical fluid extraction of peach 

(Prunus persica) almond oil: Process yield and extract 

composition”, Bioresource Technology, vol. 101, pp. 5622–

5632, 2010. 

[55]  Y. Sánchez-Vicente, A. Cabañas, J. Renuncio, C. Pando, 

“Supercritical fluid extraction of peach (Prunus persica) 

seed oil using carbon dioxide and ethanol”, The Journal of 

Supercritical Fluids, vol. 49(2), pp. 167-173, 2009. 

[56]  H. Wu, J. Shi, S.J. Xue, Y. Kakuda, D. Wang, Y. Jiang, X. 

Ye, Y. Li, J. Subramanian, “Essential oil extracted from 

peach (Prunus persica) kernel and its physicochemical and 

antioxidant properties”, Lwt - Food Science and Technology, 

vol. 44, pp. 2032-2039, 2011. 

[57]  M. Ekinci, M. Gürü, “Extraction of oil and β-sitosterol from 

peach (Prunus persica) seeds using supercritical carbon 

dioxide”, The Journal of Supercritical Fluids, vol. 92, 2014. 

[58]  D. Chamli, G. Bootello, M.B. Intidhar, S. Jouhri, S. 

Boukhchina, Martínez Force, E. “Chemical characterization 

and thermal properties of kernel oils from Tunisian peach 

and nectarine varieties of Prunus persica”, Grasas y Aceites, 

vol. 68, pp. 211, 2017. 

[59]  F. Anwaar, M. Manzoor, I. Bukhari, I. Aladedunye, 

“Physo-chemical attributes of fruit seeds oil from different 

varieties of peach and plum”, Journal of Advnaces in 

Biology, vol. 4, pp. 384-392, 2014. 

[60]  B. Mathaus, M.M. Ozcan, “Fatty acids and tocopherol 

contents of some Prunnus spp. Kernel oils”, Journal of Food 

Lipids, vol. 16, pp. 187-199, 2009. 

[61]  D. Boskou, “History and characteristics of the olive tree”, 

In D. Boskou Ed. Olive Oil Chemistry and Technology; Am. 

Oil Chem. Soc. Press: Champaign, IL, USA, 1996. 

[62]  D. Ryan, P.D. Prenzler, S. Lavee, M. Antolovich, K. 

Robards, “Quantitative changes in phenolic content during 

physiological development of the olive (Olea europaea) 

cultivar Hardy’s Mammoth”, Journal of Agriculture Food 

and Chemistry, vol. 51, pp. 2532–2538, 2003. 

[63]  E. Alves, F. Rey, E. da Costa, A. Moreira, L. Pato, M. 

Domingues, P. Domingues, “Olive (Olea europaea L. cv. 

Galega vulgar) seed oil: a first insight into the major lipid 

composition of a promising agro-industrial by-product at 

two ripeness stages: Olive seed oil's major lipids at two 

ripeness stages”, European Journal of Lipid Science and 

Technology, 2018.  

[64]  P. Vieira, T. Melo, E. da Costa, P. Domingues, M. 

Domingues, M. Rosário, E. Alves, "Olive seed lipids as 

promising ingredients from agri-food industrial by-

products", presented at the  X Biochemistry Day, Aveiro, 

Portugal, April 2018. 

[65]  A. Ranalli, L. Pollastri, S. Contento, G. Di Loreto, E. 

Iannucci, L. Lucera, F. Russi, “Acylglycerol and fatty acid 

components of pulp, seed, and whole olive fruit oils. Their 

use to characterize fruit variety by chemometrics”, Journal 

of Agricultural and Food Chemistry, vol. 50(13), pp. 3775-

9, 2002. 

[66]  I. Bak, A. Czompa, E. Csepanyi, B. Juhasz, H. Kalantari, K. 

Najm, N. Aghel, B. Varga, D.D. Haines, A. Tosaki, 

“Evaluation of systemic and dermal toxicity and dermal 

photoprotection by sour cherry kernels”, Phytotherapy 

Research, vol. 25(11), pp. 1714-20, 2011. 

[67]  Zade Global, https://zadevital.com/pages/who-we-are, Sour 

cherry kernel oil, 2023. 

[68]  GreenField Natural Ingredients, https://greenfield.eu.com/, 

Unrefined seed oils, 2023. 

[69]  Clinical Research Laboratories, Inc. Repeated insult patch 

test of product 8454 SA (scalp conditioner containing 

0.1595% Olea europea (olive) fruit oil, 0.005% Prunus 

armeniaca (apricot) kernel oil, 0.005% Simmondsia 

chinensis (jojoba) seed oil, prunus amygdalus dulcis (sweet 

almond) oil, 0.005% Aleurites moluccana seed oil, 0.15% 

Cocos nucifera (coconut) oil and 0.005% Triticum vulgare 

(wheat) germ oil). 12-5-2005. Unpublished data submitted 

by the Council on August 11, 2010. 15 pages. 

[70]  Institut D’Expertise Clinique. Sensitisation and cutaneous 

compatibility study of a face serum containing 25% 

Sesamum indicum (sesame) seed oil, 20% Helianthus 

annuus (sunflower) seed oil, 19.749% Prunus armeniaca 

(apricot) kernel oil, 15% Simmondsia chinensis (jojoba) 

seed oil, 10% prunus amygdalus dulcis (sweet almond) oil, 

5% Argania spinosa kernel iil and 2% Borago officinalis 

seed oil. Report NB072004RD1—version 1. 2010. 

Unpublished data submitted by the Council on August 11, 

2010. 60 pages. 

[71]  Institut D’Expertise Clinique. Sensitisation and cutaneous 

compatibility study of product 609464 18 (cream for very 

dry skin containing 2% Butyrospennum parkii (shea) butter, 

2.5% Prunus armeniaca (apricot) kernel oil and 0.25% Ribes 

nigrum (Blackcurrant) oil). Report No. B041713RD6. 4-12-

2005. Unpublished data submitted by the Council on Aug 

11, 2010. 48 pages. 

[72]  EVIC Romania. Human repeat insult patch test with 

challenge for formula no. 695315 1 (face cream containing 

4% Butyrospermum parkii (shea) butter and 2% Prunus 

armeniaca (apricot) kernel oil). DT037120. Unpublished 

data. 2010.  

[73]  EVIC Romania. Human repeat insult patch test with 

challenge for formula no. 695069 12 (eye cream containing 

2% Prunus armeniaca (apricot) kernel oil and 4% 

Butryospermum parkii (shea) butter. DT035575. 

Unpublished data. 2010. 

[74]  EVIC Portgual. Human repeat insult patch test with 

challenge of formula 591559 20A (face cream for dry skin 

containing 3% Butyrospermum parkii (shea) butter, 1% 

Prunus armeniaca (apricot) kernel oil and 0.264% 

Helianthus annuus (sunflower) seed oil). Study reference 

DT020375. 11-21-2006. Unpublished data submitted by the 

Council on August 11, 2010. 22 pages. 

[75]  AOT Organic Products, https://www.all-organic-

treasures.com/ , Apricot kernel oil, 2023. 

[76]  Sabio, https://www.sabiocosmetics.ro/, Apricot kernel oil, 

2023. 

[77]  Harrison Research Laboratories, Inc. Final report repeated 

insult patch test of product 674976 1 (lip balm containing 

31% Cocos nucifera (coconut) oil, 25% prunus amygdalus 

dulcis (sweet almond) oil, 24% Prunus persica (peach) 

https://zadevital.com/pages/who-we-are
https://greenfield.eu.com/
https://www.all-organic-treasures.com/
https://www.all-organic-treasures.com/
https://www.sabiocosmetics.ro/


B. Amiti et al, “Extraction of oils from fruit kernels with conventional and innovative methods: a review“, Technologica Acta, vol. 17, no. 1, pp. 25-37, 2024. 37 

ISSN 1840-0426 (P); ISSN 2232-7588 (E) https://hrcak.srce.hr/ojs/index.php/technologicaacta    *    http://tf.untz.ba/technologica-acta 

kernel oil, and 3.6% hydrogenated cottonseed oil). HRL 

Panel #07-127. Unpublished data. 2007. 

[78]  Dalton Marine Cosmetics, https://www.dalton-

cosmetics.com/int_en, Peach kernel oil, 2023. 

[79]  Go Native, https://www.gonative.co.nz/, Carrier oils, 2023. 

[80]  A. Salimi, E. Motaharitabar, M. Goudarzi, A. Rezaie, H. 

Kalantari, “Toxicity evaluation of microemulsion (nano 

size) of sour cherry kernel extract for the oral bioavailability 

enhancement”, Jundishapur Journal of Natural 

Pharmaceuticals Products, vol. 9(1), pp. 16-23, 2014. 

[81]  M. Kazempour-Samak, L. Rashidi, M. Ghavami, A. 

Sharifan, F. Hosseini, “Antibacterial and antioxidant activity 

of sour cherry kernel oil (Cerasus vulgaris Miller) against 

some food-borne microorganisms. Journal of Food 

Measurement and Characterization”, vol. 15, pp. 1-10, 

2021. 

[82]  B. Başyiğit, H. Sağlam, Ş. Kandemir, A. Karaaslan, M. 

Karaaslan, “Microencapsulation of sour cherry oil by spray 

drying: Evaluation of physical morphology, thermal 

properties, storage stability, and antimicrobial activity”, 

Powder Technology, vol. 364, pp. 654-663, 2020. 

[83]  A.D. Maragheh, M.H. Tabrizi, E. Karimi, S.M.R. Seyedi, 

N. Khatamian, “Producing the sour cherry pit oil 

nanoemulsion and evaluation of its anti-cancer effects on 

both breast cancer murine model and MCF-7 cell line”, 

Journal of Microencapsulation, vol. 36(4), pp. 399-409, 

2019.  

[84]  M.N. Sithole, S. Marais, S.M Maree, L.H. Du Plessis, J. Du 

Plessis, M. Gerber, “Development and characterization of 

nano-emulsions and nano-emulgels for transdermal delivery 

of statins” Expert Opinion on Drug Delivery, vol. 18(6), pp. 

789-801, 2021. 

[85]  M. Minaiyan, A. Ghannadi, M. Asadi, M. Etemad, P. 

Mahzouni, “Anti-inflammatory effect of Prunus armeniaca 

L. (Apricot) extracts ameliorates TNBS-induced ulcerative 

colitis in rats” Research in Pharmaceuticals Sciences, vol. 

9(4), pp. 225-31, 2014.  

[86]  I. Karaboğa, M.A. Ovalı, A. Yılmaz, M. Alpaslan, 

“Gastroprotective effect of apricot kernel oil in ethanol-

induced gastric mucosal injury in rats” Biotechnic and 

Histochemistry, vol. 93(8), pp. 601-607, 2018. 

[87]  D. Wang, Y. Dong, X. Chen, Y. Liu, J. Wang, X. Wang, C. 

Wang, H. Song, “Incorporation of apricot (Prunus 

armeniaca) kernel essential oil into chitosan films displaying 

antimicrobial effect against Listeria monocytogenes and 

improving quality indices of spiced beef”, International 

Journal of Biological Macromolecules, vol. 162, pp. 838-

844, 2020. 

[88]  M.M. Ellithy, H.E. Tarek, H.N. Shalash, “Nutraceutical 

with a promising oral anticancer effect: in vitro study on 

apricot oil extract”, Bulletin of National Research Center, 

vol. 47, pp. 1, 2023. 

[89]  H. Tian, H. Yan, S. Tan, P. Zhan, X. Mao, P. Wang, Z. 

Wang, “Apricot Kernel Oil Ameliorates Cyclophosphamide-

Associated Immunosuppression in Rats”, Lipids, vol. 51(8), 

pp. 931-9, 2016. 

[90]  E. Hao, G. Pang, Z. Du, Y.H. Lai, J.R. Chen, J. Xie, K. 

Zhou, X. Hou, C.D. Hsiao, J. Deng, “Peach Kernel Oil 

Downregulates Expression of Tissue Factor and Reduces 

Atherosclerosis in ApoE knockout Mice”, International 

Journal of Molecular Science, vol. 20(2), pp. 405, 2019. 

 

  

https://www.dalton-cosmetics.com/int_en
https://www.dalton-cosmetics.com/int_en
https://www.gonative.co.nz/


38  Technologica Acta, vol. 17, no. 1,  2024. 

 

ISSN 1840-0426 (P); ISSN 2232-7588 (E) https://hrcak.srce.hr/ojs/index.php/technologicaacta    *    http://tf.untz.ba/technologica-acta 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 


