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Abstract

Shelf-life of almonds is limited mainly by the oxidation, and the rate of this reaction determines the
shelf-life of the product. In this study the oxidation stabilities of almond kernels and ground almonds
were evaluated in actual conditions and in accelerated conditions i.e. 45, 60 and 75°C and for a period
of 10 months using conjugated dienes (K232) and thiobarbituric acid reactive substances (TBARS).
Shelf-life of the kernel and its ground form at actual condition was estimated using Arrhenius
equation which was obtained from measurement of two inices in accelerated conditions. The highest
rate constant of making conjugated dienes and thiobarbituric acid index was obtained in 75 °C for
almond ground and the lowest rate constant was obtained in 45 °C for almond Kernel. The highest
and lowest activation energy were evidenced at 57.11KJ/molK for conjugated dienes and 24.37
KJ/molK for thiobarbituric acid index, respectively. Also the highest acceleration factor for each 10°C
temperature change (Q1o0) was recorded 1.86 for conjugated dienes and the lowest value was obtained
(1.3) for thiobarbituric acid index, both for ground almond. According to the results, mean error of
shelf-life predication for kernel and ground almond was obtained 12 and 6 percent by conjugated
dienes and was obtained 15 and 20 percent by thiobarbituric acid index, respectively. It seems that
determination of conjugated dienes value and thiobarbituric acid reactive substances might be used
to estimate shelf life of the product in actual condition.

Key words: Accelerated test, Almond, conjugated dienes value, shelf-life, thiobarbituric acid reactive
substances



