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Abstract: (1) Background: The oil stability of tree nuts during storage can be influenced by storage
conditions such as temperature, humidity, and moisture concentration. However, few studies have
assessed how the presence of testa and shell affects the oil stability of tree nuts during storage. We
aimed to determine how storage conditions affect oil stability in almond and canarium, in particular,
the presence of testa and storage time of nut-in-shell (NIS). (2) Methods: We measured peroxide
value (PV), free fatty acid (FFA) and hexanal concentrations of almond and canarium (blanched vs.
kernel-in-testa) stored at 45 °C for 24 days. We also measured PV, FFA and fatty acid composition
of canarium samples at days 0 and 140 stored as NIS under ambient conditions. (3) Results: The
presence of testa in almond and canarium decreased hexanal and PV concentrations at day 24 of
incubation. Canarium PV and FFA concentrations increased over 140 days of storage in the shell
compared to day 0. However, both PV and FFA concentrations remained within the acceptable
threshold during storage. No changes in fatty acid composition were found during NIS storage.
(4) Conclusions: Testa and shell could act as a natural coating, slowing down oxidation rates. Hence,
long-term storage on nuts in testa or nuts in shell are recommended for tree nuts.

Keywords: Prunus communis; Canarium indicum; blanched almond; hexanal; peroxide values; free
fatty acid; accelerated ageing

1. Introduction

Global nut industries have grown 65% between 2010 and 2020, as more consumers
recognise the health benefits of nuts, and production in 2020 is 5.3 million metric tons [1].
Nuts contain a high unsaturated fatty acid content, making them susceptible to oxidation
during storage [2]. The unstable carbon-carbon double bonds in unsaturated fatty acids
can be quickly degraded, causing nuts to become rancid [3-6]. Oil rancidity leads to
volatile compounds and off-flavours [7,8] which are undesirable for consumption. Poor
post-harvest storage practices such as elevated humidity and temperature are two of the
main factors initiating oil oxidation [2,9-11]. Post-harvest storage practices that alleviate
or slow down oil oxidation under ambient conditions are needed to prolong the shelf life
of nuts.

Oil rancidity can be measured using various assessment indicators. For example, the
ratio of unsaturated:saturated fatty acid in oils determines the stability of oils [2,6]. Nut
rancidity can also be measured using peroxide values (PV) and free fatty acids (FFA) [3].
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Peroxides and FFAs are produced through autoxidation and hydrolytic rancidity in the
presence of enzymes, respectively [12,13]. Hexanal is a secondary product of oxidation and
is produced through oxidation of linoleic acid [14,15]. Hexanal concentration can be used to
determine off-flavour development in oil and is directly linked to oil quality [15]. Relying
on one oil oxidation indicator can be misleading. For example, both PV and FFA can be
degraded to secondary products and having low PV and FFA values does not necessarily
indicate low oil oxidation [16,17]. Hence, more than one assessment method is usually
needed to determine oil rancidity.

Various food preservation methods such as synthetic food coating are used to prolong
the shelf life of fruits, nuts and vegetables [18-20]. However, applying nonthermal and
natural preservation methods in nuts is preferred due to their ability to prolong shelf life
and preserve naturally occurring compounds [21]. Nuts can be sold with or without the
shell, and also with or without the testa. Post-harvest storage and processing of nuts such
as removing shell and/or testa, roasting, drying and packaging affect nut oxidation leading
to altered hexanal production, PV and FFA [2,10,22,23]. For example, when kernels are
exposed to high (120 °C) roasting temperatures for up to 20 min, testa remaining on a
kernel can reduce oil oxidation compared with kernels that have the testa removed [24].
The naturally occurring kernel covers such as shell or testa are protective outer layers of
kernels in tree nuts especially after proper post-harvest drying methods are practiced [9,25].
However, only few studies have examined how storage in shell or in testa affects oil
stability.

Canarium nut has recently been commercialized [26,27]. Canarium indicum L. is a forest
timber tree in the Pacific with edible nuts [24,28,29] and is used as a shade-tree for cash
crops including cocoa [30,31]. It is important to understand to what extent the oil stability
of canarium is comparable with other commercially available tree nuts. Globally, there are
many tree nut species that are traded formally and informally [32] and almond (Prunus
communis L., Rosaceae) production is greater than any other crop according to INC [1].
Almond is one of the most nutritionally and commercially valued tree nuts consumed as a
snack worldwide [1]. Hence, we assessed the oil stability of the canarium kernel compared
with that of almond. Additionally, canarium nuts are stored as nut-in-shell in the factory
under ambient conditions between 3 and 5 months, on average 4 months, before being
cracked and further processed. The oil stability of canarium nut-in-shell samples has been
examined over eleven months at a constant temperature of 25 °C [11] in which the results
are not applicable to storage under ambient conditions, ranging between 28 °C and 34 °C
and high humidity (https://www.accuweather.com/en/pg/kokopo/257846 /november-
weather/257846?year=2023 accessed on 25 August 2023). This study had two aims (1) to
determine how oil stability is affected by the presence of testa using accelerated ageing,
and (2) to assess how oil stability is affected by long-term storage of NIS under ambient
conditions.

2. Materials and Methods
2.1. Sample Collection and Experimental Design
2.1.1. Experiment 1: Oil Stability of Blanched and Kernel in Testa of Almond and Canarium
Using Accelerated Ageing

The almond with testa samples were sourced from a retail outlet. The origin of almond
samples was unknown; however, all almond samples were well within the time of ‘best
to use” when purchased. All samples were then stored in a refrigerator prior to chemical
analysis. The purple fruits of canarium were soaked in warm water for 5 min and the pulp
was then manually removed from the shells [29]. All nuts of both species were immersed
in hot water (100 °C) for 90 s to facilitate blanching (the removal of the testa) [29]. There
were two treatments: blanched (testa removed) and kernel-in-testa (control). The testa of
blanched samples was manually removed. However, the testa of kernel-in-testa samples
were not removed. All samples were placed into a laboratory oven and dried at 40 °C until
the moisture of the samples reached 5.9% in almond and 4.5% in canarium.
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A sub-sample of almond and canarium samples (n = 5) from each treatment was used
to assess the initial PV and FFA concentration. Then, five replicated foil pouches, each
containing five nuts, were assigned for each treatment (blanched and kernel-in-testa) and
each species (almond and canarium) to be used for accelerated ageing. Accelerated ageing
is commonly used to understand oil oxidation stability where samples are exposed to
relatively low temperatures (usually between 40 °C and 60 °C) from a few days to a few
weeks compared with roasting temperatures which are usually over 100 °C [12,24,33-36].
Nuts for each treatment and species were placed into pouches (14 cm x 8 cm) and sealed
with ambient air. The samples were then placed in an incubator at 45 °C and incubated for
24 days. At days 1, 10 and 24 of incubation, the pouches were removed from the incubator
and allowed to reach room temperature. The headspace was then sampled for hexanal
concentration. After each sampling, the pouches were re-sealed and placed in the incubator
until the next sample collection. At each sampling, approximately 40 mL of headspace gas
was removed via a hypodermic needle and passed through an e-nose (OdourScan®). The
concentration of hexanal was calculated from standard curves generated by measuring
macadamia oil with a known concentration of hexanal.

2.1.2. Experiment 2: Oil Stability of Canarium Kernels Stored as Nut-in-Shell (NIS)

The purple fruit of canarium was de-pulped as described above and then the nut-in-
shell (NIS) was dried to a moisture concentration of 10% equivalent to kernel moisture
concentration of 5% and randomly placed in seven large containers at ambient temperature
(22-31 °C) for 140 days. Six NIS samples were randomly sampled at days 0, 7, 84 and 140
from each container following the incubation. Sampled nuts were prepared as described in
Section 2.1.1. of this manuscript [29]. Kernels were stored at 4 °C in air-tight plastic bags
before further analysis.

2.2. Oil Extraction and Chemical Analysis

Oil was also extracted from all samples used for Experiment 1 (including both blanched
and kernel-in-testa for almond and canarium) on day 1 before commencing accelerated
ageing and day 24 after collecting headspace gas. Oil was extracted from Experiment 2
samples collected on days 1, 7, 84 and 140. The samples in each pouch were pooled to
constitute one sample per pouch. Thus, five replicate oil samples were obtained for both
treatments (blanched vs. kernel-in-testa) of each species (almond and canarium). The
samples of each replicate were crushed three times using a garlic crusher and added to
80 mL of pentane. After stirring the mixture for 20 min, the pentane was removed from the
oil using an air-tight vacuum rotator, (BUCHI Labortechnik AG, Flawil, Switzerland), for
15 min. The extracted oil was collected and stored at 4 °C before further analyses.

An OxiTester Touch Analyser (Olive OxiTester, Sw version 1.22, CDR FoodLab®,
Ginestra, Fiorentina, Florence, Italy) was used to measure PV and FFA. The required
reagents were provided by CDR FoodLab®, and placed into single-usage prefilled cuvettes
(PV kit catalogue number F33 and FFA kit catalogue number F300128). No other reagents
were used, and oil was directly injected into the prefilled cuvettes [33]. To test PV and FFA,
5 pL and 2.5 uL oil, respectively, were placed in the prefilled cuvettes with relevant reagents
and the colour intensity was measured. The colour intensity was measured at 505 nm for
PV samples and at 630 nm for FFA samples. The PV was expressed as meqO; /kg oil and
FFA and presented as a percentage of oleic acid.

Samples collected at days 1 and 140 following the incubation in Experiment 1 were
assessed for their fatty acid composition as described by Bai et al. [28]. In brief, 1 uL of oil
from each replicate was mixed with a dry methanol solution (0.7 mL) containing butylated
hydroxytoluene and HCl 32% (25 uL). The mixture was incubated at 65 °C overnight
followed by mixing with 0.5 mL of hexane and 0.5 mL of MilliQQ water. The methylated
fatty acids (FAME) were collected and the fatty acid compositions were determined using
Gas Chromatography—-Mass Spectrometry (GCMS).
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2.3. Statistical Analysis

In Experiment 1: a two-way repeated measures analysis was performed to detect dif-
ferences in hexanal concentrations between treatments (blanched and kernel-in-testa) and
sampling days for each nut species. Significant interactions were observed between treat-
ments (blanched and kernel-in-testa) and sampling time. Therefore, a one-way ANOVA
was used to test for differences in hexanal concentrations using six treatments (each treat-
ment/time combination) for each nut species. In Experiment 1, a one-way ANOVA was
also used to test for differences in PV and FFA were measured on days 1 and 24 following
incubation to test for differences between blanched and kernel-in-testa for each nut species
throughout the incubation. In Experiment 2: a one-way analysis of variance (ANOVA)
was undertaken to detect differences in PV and FFA concentrations among sampling times
followed by a Tukey HSD where significant differences were found. A t-test was used to
examine changes in the fatty acid composition of canarium kernels between days 1 and 140
following incubation. A regression was also performed between hexanal concentration and
PV. All statistical analyses were conducted using SPSS 24 software.

3. Results
3.1. Oil Stability of Blanched and Kernel-in-Testa of Almond and Canarium Using
Accelerated Ageing

The blanched almond kernel had significantly higher hexanal concentrations at day
24 than at days 1 and 10 following accelerated ageing (Figure 1a). In contrast, almond
kernel-in-testa showed no significant differences in the hexanal concentrations between
days 10 and 24 following the incubation (Figure 1a). Almond kernel-in-testa had an 87%
increase in hexanal production between days 1 and 10. Canarium kernel-in-testa had
significantly lower hexanal concentrations than that of blanched kernels at days 10 and
24 following the incubation (Figure 1b). Hexanal concentration was significantly higher
on day 24 than on day 1 for canarium kernels both with and without testa (Figure 1b).
There was a 46% increase in hexanal production in canarium kernel-in-testa between days
1 and 10.
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Figure 1. Hexanal concentrations of almond (a) and canarium (b) for blanched kernels (BK; black
columns) and kernel-in-testa (KIT; white columns) at days 1, 10 and 24 following incubation. Lower-
case letters indicate significant differences among treatments over the period of study at each nut
species (one-way ANOVA; p < 0.05).

PV did not differ significantly between blanched and kernel-in-testa on day 1 following
incubation (Figure 2). Both almond and canarium kernel-in-testa had significantly lower
PV than that of blanched kernels at day 24 following incubation (Figure 2). FFA did not
vary significantly between blanched and kernel-in-testa on day 1 following incubation
(Figure 3). Blanched kernels in almond had higher FFA than that of kernels-in-testa at day
24 following incubation (Figure 3a). However, FFA of kernels-in-testa in almond did not
significantly change between day 1 and 24 following the incubation (Figure 3a). FFA did
not vary between blanched kernels and kernels-in-testa of canarium at day 24 following
incubation (Figure 3b). However, the FFA of both blanched and kernels-in-testa in canarium
were significantly higher on day 24 compared with those on day 1 following the incubation
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(Figure 3b). The PV concentrations explained 57% of the variation in hexanal concentrations
regardless of nut type (Figure 4).
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Figure 2. Peroxide value (PV) of (a) almond and (b) canarium for blanched kernels (BK) and kernel-
in-testa (KIT) at days 1 and 24 following incubation. Different lower-case letters indicate significant
differences among treatments for each nut species at p < 0.05.

0.35

(a) Almond (b) Canarium
0.3 F
a
B o025 f
@
o b
T 0.2
o
R 015 F
b [
[V
w 01 c a a
“[ B =
0
BK-Day 1 KIT-Dayl BK-Day 24 KIT-Day24 BK-Day 1 KIT-Day1l BK-Day 24 KIT-Day 24

Testa - Incubation time (day)

Figure 3. Free fatty acid (FFA) of (a) almond and (b) canarium for blanched kernels (BK) and kernel-
in-testa (KIT) at days 1 and 24 following incubation. Different lower-case letters indicate significant
differences among treatments for each nut species at p < 0.05.

700
C [ ]
at 2 e

p<0.05
“» 500
c
R e
................

S e P
e
M

e

.................

_‘ ..............

: e
: 1 ' (]

L]
T
0

A . 2 25

PV (meq O,/kg oil )

Figure 4. Relationship between peroxide values (PV) and hexanal concentrations.
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3.2. Oil Stability of Canarium Kernels Stored as Nut-in-Shell (NIS)

Storage time at ambien
The initial PV was 0.2 meq
storage (Figure 5a). The FFA

t temperature significantly increased the PV of kernels (Figure 5a).
O, /kg oil but increased to 1.14 meq O, /kg oil after 140 days of
increased significantly from 0.06% to 0.1% oleic acid after 140 days

of storage at ambient temperature (Figure 5b). The concentration of total saturated and total
unsaturated fatty acids did not change significantly over the storage period of 140 days (Table 1).
The ratio of unsaturated:saturated fatty acid did not significantly vary between day 1 and 140
following the NIS storage (1.15 vs. 1.10, respectively) (Table 1). The C18:1 cis was the dominant
fatty acid on both days 1 and 140 following the NIS storage (Table 1).
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Figure 5. Peroxide values ((a) PV) and free fatty acid ((b) FFA) concentrations of canarium kernels
stored as nut-in-shell (NIS) over 140 days under ambient conditions. Lower-case letters indicate

significant differences among

sampling days over the period of study (one-way ANOVA; p < 0.05).
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Table 1. Fatty acid composition (%), total saturated fatty acid (SFA), mono-unsaturated fatty acid
(MUFA), polyunsaturated fatty acid (PUFA) and total unsaturated fatty acid (USFA) and the USFA:SFA
of canarium kernels at days 1 and 140 stored as nut-in-shells. * represents a significant difference
between day 1 and 140 of the species of fatty acid concentration.

Storage Period (Days)

Fatty Acid Composition

1 140
Cl16:0 % 27.84 +1.28 32.26 +0.90
C18:0 18.60 £ 0.64 15.36 £ 0.12
C18:1 cis 4527 +£1.74 43.26 +0.87
C18:1 trans 1.23 £0.22 1.67 +£0.24
C18:2 7.07 £3.21 7.25+ 047
Total SFA 46.44 £ 0.68 47.62 £0.90
Total MUFA 46.50 £ 0.23 45.11 £+ 1.04
Total PUFA 7.07 £3.21 7.25 4+ 047
USFA:SFA 1.15+0.03 1.10 £ 0.04

4. Discussion

The presence of the testa slows down oil oxidation in both almond and canarium nuts.
In our study, the presence of the testa decreased the oxidative activity of both almond
and canarium (as determined by hexanal and PV data) which supported our hypothesis.
Our results were consistent with other studies which have also suggested that the testa
protects against oxidation subject to different post-harvest processing [23-25]. The presence
of the testa is expected to slow down oxidation processes through different mechanisms.
For example, the testa is a natural coating on kernels that prevents a direct connection
between kernels and air [23,25]. Testa also contains polyphenolic compounds which act
as an antioxidant leading to decreased oil oxidation activities [23,25]. It should be noted
that nuts usually are stored in a protected environment which then helps to slow down
the oil oxidation [2]. In our study, the PV did not exceed the acceptable PV for almond
(£2 meq O, /kg oil) and canarium (<3 meq O, /kg oil) [2] even though the samples were
kept under 45 °C for 24 days which suggested both tree nuts had strong oil stability.

Canarium showed generally a slower oil oxidation compared with that of almond.
For example, there was a 46% increase in hexanal production in canarium kernel-in-testa
compared with an 87% increase in almond kernel-in-testa between days 1 and 10. The ratio
of unsaturated:saturated fat in canarium is smaller than that of almond [2,37]. Smaller
unsaturated:saturated fat ratio indicates decreased carbon—carbon double bonds leading to
increased stability in oils [2]. However, other factors such as antioxidants and environmen-
tal factors also play important roles in oil oxidation stability [34]. We observed that almonds
had higher moisture concentrations than canarium (5.9% vs. 4.5%, respectively) which may
have contributed to faster oil oxidation in almonds compared with that of canarium.

Unexpectedly, FFA formation in almond kernel-in-testa was higher than in the blanched
kernels. FFA formation is a result of enzymatic hydrolysis of triacylglycerols [13,38]. In-
creased kernel moisture concentrations stimulate enzymatic activities leading to increased
FFA formation [39,40]. Moisture concentration was not a driving factor because the mois-
ture concentrations of both blanched and kernel-in-testa samples in almond did not differ
(5.9% and 6%, respectively) after drying. A higher FFA in kernel-in-testa of almond has
also been observed compared with kernel with the testa removed (blanched kernel) after
150 days of storage in another study [39]. FFA can be further degraded to secondary prod-
ucts faster in blanched kernels compared with kernel-in-testa samples which explains why
kernel-in-testa samples have higher FFA than blanched samples [39]. FFA concentration
of less than 1.0% is acceptable for almond [41] and FFA concentrations are linked to off-
flavours in nuts [42]. However, FFA should not be used as a sole factor to study rancidity
because low FFA in blanched kernels does not necessarily indicate low oil rancidity and
our study also confirmed this.



Horticulturae 2023, 9, 1003

8 of 10

Our results show that the PV concentrations of canarium increased significantly when
kernels were stored long-term as NIS. However, PV remained under threshold values after
140 days of storage. The PV threshold for almond and macadamia is 2 meq O, /kg oil
and 3 meq O, /kg oil, respectively [2]. There is no established threshold for canarium;
however, the threshold accepted for macadamia is currently applied for canarium [43]. In a
previous study, PV was reported to be 0.31 meq O, /kg oil when NIS canarium samples
were stored for 11 months under a control temperature of 25 °C [11]. The temperature of the
storage site fluctuated between 25 °C and 34 °C throughout the storage (Climate-Data.org:
http://en.climatedata.org/region /1958 / accessed on 25 August 2023). PV in our study
was over three times higher than those reported by Walton et al. [11] which suggests the
importance of low storage temperatures to prolong the shelf life of NIS samples. Although
PV increased significantly during the storage period, the maximum PV value of 1.14 meq
O, /kg oil is considered generally low in the food industry. The values of PV < 3 meq
O, /kg oil are considered acceptable in the macadamia industry [2]. The kernels were intact
in shells, which tended to limit oxygen availability in the nuts, hence, limiting peroxidation.
The low moisture concentrations of kernels prior to storage also minimised PV production.
Macadamia kernels with a higher moisture concentration prior to drying have shown
higher PV than kernels with a lower moisture concentration prior to drying [44]. In our
study, initial kernel moisture concentration was consistently low in all samples which could
explain low PV production over the 140 days of incubation. Therefore, initial low PV and
moisture concentration were critical in kernels to prolong the shelf life of NIS stored over
140 days.

The USFA:SFA ratio remained unchanged between day 1 and day 140 of NIS incuba-
tion. Unsaturated fatty acid concentrations usually decrease throughout storage and with
heat exposure due to the breakdown of the double bonds that exist in unsaturated fatty
acids [2,45]. Generally, linoleic acid, C18:2 is more prone to oxidation than oleic acid [37,45].
In our study, oleic acid, C18:1 cis, was the dominant fatty acid in canarium oil. A decreased
oleic acid concentration after roasting was reported when the oleic acid concentration is
greater than that of linoleic acid [45]. Therefore, in our study, it was possible that a larger
amount of oleic acid was affected throughout storage leading to a reduction in its relative
concentrations, which in turn could explain relative increases in C16:0 at day 140 following
storage. The lack of USFA:SFA ratio changes between day 1 and 140 following the NIS
storage suggests strong oil stability throughout the storage.

5. Conclusions

Our results show that both testa and shell can slow oil degradation. Long-term storage
of kernel-in-testa could be considered before further processing and packaging to maintain
nut quality and prevent oil oxidation. Additionally, storing nuts as nuts-in-shell under
ambient conditions prior to further processing and packaging could help to delay oil
oxidation and prolong shelf life.

Author Contributions: Conceptualization, S.H.B., D.H. and HM.W.; Formal analysis, S.H.B.; Fund-
ing acquisition, S.H.B. and HM.W.,; Investigation, R.G., K]J., D.H., GH., BK, PB,, E.G. and B.E,;
Supervision, S.H.B.; Writing—original draft, S.H.B.; Writing—review and editing, S.H.B., R.G., K ].,
D.H.,, G.H,, BK, PB,, E.G,, B.E. and HM.W. All authors have read and agreed to the published
version of the manuscript.

Funding: Financial support was provided by the Australian Centre for International Agricultural
Research (projects: FST/2014/099 and FST/2017/038).

Data Availability Statement: The data will be made available if requested.

Acknowledgments: The authors thank the University of the Sunshine Coast and National Agriculture
Research Institute and Papua New Guinea Government for supporting this research. The authors
thank all NARI staff who collated the samples, and prepared samples for further analyses. Financial
support was provided by the Australian Centre for International Agricultural Research (projects:
FST/2014/099 and FST/2017/038).


http://en.climatedata.org/region/1958/

Horticulturae 2023, 9, 1003 90of 10

Conflicts of Interest: The authors declare no conflict of interest. The funding body did not influence
on the research either.

References

1.  International Nut and Dried Fruit Council (INC). World Nut and Dried Fruit Trade Map. 2021. Available online: https:
/ /inc.nutfruit.org/resources/world-nut-and-dried-fruit-trade-maps/ (accessed on 20 January 2022).

2. Gama, T.; Wallace, HM.; Trueman, S.J.; Hosseini-Bai, S. Quality and shelf life of tree nuts: A review. Sci. Hortic. 2018, 242, 116-126.
[CrossRef]

3.  Gama, T,; Wallace, H.; Trueman, S.; Jones, K.; Hosseini Bai, S. Late-dropping macadamia nuts have reduced shelf life. Sci. Hortic.
2020, 268, 109378. [CrossRef]

4.  Hosseini Bai, S.; Nevenimo, T.; Hannet, G.; Hannet, D.; Jones, K.; Trueman, S.; Grant, E.; Walton, D.A.; Randall, B.; Wallace, H.M.
Freezing, roasting and salt dipping impacts on peroxide value, free fatty acid and fatty acid concentrations of nut kernels. Acta
Hortic. 2019, 1256, 71-76. [CrossRef]

5. Richards, T.E.; Kdmper, W.; Trueman, S.J.; Wallace, H.M.; Ogbourne, S.M.; Brooks, P.R.; Nichols, ].; Hosseini Bai, S. Relationships
between nut size, kernel quality, nutritional composition and levels of outcrossing in three macadamia cultivars. Plants 2020,
9, 228. [CrossRef]

6. Yoshida, H.; Hirakawa, Y.; Tomiyamaa, Y.; Mizushina, Y. Effects of microwave treatment on the oxidative stability of peanut
(Arachis hypogaen) oils and the molecular species of their triacylglycerols. Eur. J. Lipid Sci. Technol. 2003, 105, 351-358. [CrossRef]

7. Buranasompob, A.; Tang, J.; Powers, ].R.; Reyes, ].; Clark, S.; Swanson, B.G. Lipoxygenase activity in walnuts and almonds. LWT
Food Sci. Technol. 2007, 40, 893-899. [CrossRef]

8.  Franklin, L.M.; Mitchell, A.E. Review of the Sensory and Chemical Characteristics of Almond (Prunus dulcis) Flavor. |. Agric. Food
Chem. 2019, 67, 2743-2753. [CrossRef]

9.  Chen, C,; Pan, Z. Postharvest processing of tree nuts: Current status and future prospects—A comprehensive review. Compr. Rev.
Food Sci. Food Saf. 2022, 21, 1702-1731. [CrossRef]

10. Vijan, L.E.; Giura, S.; Mazilu, I.C.; Botu, M. Effect of temperature and storage time on some biochemical compounds from the
kernel of some walnut cultivars grown in Romania. Horticulturae 2023, 9, 544. [CrossRef]

11.  Walton, D.A.; Randall, B.W.; Poienou, M.; Nevenimo, T.; Moxon, J.; Wallace, H.M. Shelf life of tropical canarium nut stored under
ambient conditions. Horticulturae 2017, 3, 24. [CrossRef]

12.  Miraliakbari, H.; Shahidi, F. Oxidative stability of tree nut oils. J. Agric. Food Chem. 2008, 56, 4751-4759. [CrossRef] [PubMed]

13.  Ozdemir, M.; Ackurt, F; Yildiz, M; Biringen, G.; Giircan, T.; Loker, M. Effect of roasting on some nutrients of hazelnuts (Corylus
avellena L.). Food Chem. 2001, 73, 185-190. [CrossRef]

14. Hosseini Bai, S.; Trueman, S.; Gama, T.; Jones, K.; Walton, D.A.; Randall, B.; Wallace, H.M. Shelf life of macadamia kernels of
different origin. Acta Hortic. 2019, 1256, 375-378. [CrossRef]

15. Mexis, S.E; Badeka, A.V.; Kontominas, M.G. Quality evaluation of raw ground almond kernels (Prunus dulcis): Effect of active
and modified atmosphere packaging, container oxygen barrier and storage conditions. Innov. Food Sci. Emerg. Technol. 2009, 10,
580-589. [CrossRef]

16. Ciemniewska—Zytkiewicz, H.; Brys, J.; Sujka, K.; Koczon, P. Assessment of the hazelnuts roasting process by pressure differential
scanning calorimetry and MID-FT-IR spectroscopy. Food Anal. Methods 2015, 8, 2465-2473. [CrossRef]

17.  Guillaume, C; De Alzaa, F; Ravetti, L. Evaluation of chemical and physical changes in different commercial oils during heating.
Acta Sci. Nutr. Health 2018, 2, 2-11.

18. Devi, L.S.; Mukherjee, A.; Dutta, D.; Kumar, S. Carnauba wax-based sustainable coatings for prolonging postharvest shelf-life of
citrus fruits. Sustain. Food Technol. 2023, 1, 415-425. [CrossRef]

19. Grosso, A.L.; Asensio, C.M.; Grosso, N.R.; Nepote, V. Increase of walnuts’ shelf life using a walnut flour protein-based edible
coating. LWT Food Sci. Technol. 2020, 118, 108712. [CrossRef]

20. Moslehi, Z.; Araghi, M.; Moslehi, M. Examination of the effect of methylcellulose on the reduction of aflatoxin production during
pistachio storage. J. Nuts 2023. [CrossRef]

21. Sanchez-Bravo, P; Noguera-Artiaga, L.; Gomez-Lopez, V.M.; Carbonell-Barrachina, A.A.; Gabaldén, J.A.; Pérez-Lopez, AJ.
Impact of non-thermal technologies on the quality of nuts: A review. Foods 2022, 11, 3891. [CrossRef]

22. Lin, J.-T,; Liu, S.-C.; Hu, C.-C.; Shyu, Y.-S.; Hsu, C.-Y.; Yang, D.-]. Effects of roasting temperature and duration on fatty acid
composition, phenolic composition, Maillard reaction degree and antioxidant attribute of almond (Prunus dulcis) kernel. Food
Chem. 2016, 190, 520-528. [CrossRef]

23. Severini, C.; Gomes, T.; De Pilli, T.; Romani, S.; Massini, R. Autoxidation of packed almonds as affected by maillard reaction
volatile compounds derived from roasting. J. Agric. Food Chem. 2000, 48, 4635-4640. [CrossRef]

24. Hosseini Bai, S.; Darby, I.; Nevenimo, T.; Hannet, G.; Hannet, D.; Poienou, M.; Grant, E.; Brooks, P.; Walton, D.; Randall, B.; et al.
Effects of roasting on kernel peroxide value, free fatty acid, fatty acid composition and crude protein content. PLoS ONE 2017,
12, €0184279. [CrossRef]

25. Pelvan, E.; Alasalvar, C.; Uzman, S. Effects of roasting on the antioxidant status and phenolic profiles of commercial turkish

hazelnut varieties (Corylus avellana L.). . Agric. Food Chem. 2012, 60, 1218-1223. [CrossRef]


https://inc.nutfruit.org/resources/world-nut-and-dried-fruit-trade-maps/
https://inc.nutfruit.org/resources/world-nut-and-dried-fruit-trade-maps/
https://doi.org/10.1016/j.scienta.2018.07.036
https://doi.org/10.1016/j.scienta.2020.109378
https://doi.org/10.17660/ActaHortic.2019.1256.11
https://doi.org/10.3390/plants9020228
https://doi.org/10.1002/ejlt.200390073
https://doi.org/10.1016/j.lwt.2006.05.003
https://doi.org/10.1021/acs.jafc.8b06606
https://doi.org/10.1111/1541-4337.12906
https://doi.org/10.3390/horticulturae9050544
https://doi.org/10.3390/horticulturae3010024
https://doi.org/10.1021/jf8000982
https://www.ncbi.nlm.nih.gov/pubmed/18494484
https://doi.org/10.1016/S0308-8146(00)00260-0
https://doi.org/10.17660/ActaHortic.2019.1256.53
https://doi.org/10.1016/j.ifset.2009.05.002
https://doi.org/10.1007/s12161-015-0133-7
https://doi.org/10.1039/D2FB00049K
https://doi.org/10.1016/j.lwt.2019.108712
https://doi.org/10.22034/jon.2022.1962888.1185
https://doi.org/10.3390/foods11233891
https://doi.org/10.1016/j.foodchem.2015.06.004
https://doi.org/10.1021/jf0000575
https://doi.org/10.1371/journal.pone.0184279
https://doi.org/10.1021/jf204893x

Horticulturae 2023, 9, 1003 10 of 10

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44.

45.

Rashid, N.A.H.A.; Shamsudin, R.; Arifin, S.H.; Abdullah, W.IN.Z.Z. Morphological and quality characteristics of genus of
Canarium L.: A review. IOP Conf. Ser. Earth Environ. Sci. 2021, 733, 012015. [CrossRef]

Wallace, HM.; Hannet, D.; Hosseini Bai, S.; Jones, K.; Komolong, B. Commercialising an indigenous agroforestry tree: Overview
of commercial processing methods for Canarium indicum (galip) nuts in Papua New Guinea. Acta Hortic. 2022, 1355, 345-350.
[CrossRef]

Bai, S.H.; Brooks, P,; Gama, R.; Nevenimo, T.; Hannet, G.; Hannet, D.; Randall, B.; Walton, D.; Grant, E.; Wallace, H.M. Nutritional
quality of almond, canarium, cashew and pistachio and their oil photooxidative stability. J. Food Sci. Technol. 2019, 56, 792-798.
[CrossRef]

Wallace, H.; Randall, B.; Grant, E.; Jones, K.; Walton, D.A.; Poienou, M.; Nevenimo, T.; Moxon, J.; Pauku, R. Processing methods
for canarium nuts in the Pacific. Acta Hortic. 2016, 1128, 145-150. [CrossRef]

Hosseini Bai, S.; Trueman, S.J.; Nevenimo, T.; Hannet, G.; Bapiwai, P.; Poienou, M.; Wallace, H.M. Effects of shade-tree species
and spacing on soil and leaf nutrient concentrations in cocoa plantations at 8 years after establishment. Agric. Ecosyst. Environ.
2017, 246, 134-143. [CrossRef]

Hosseini-Bai, S.; Wilson, R.; Hannet, G.; Keller, A.; Shapcott, A.; Nass-Komolong, B.; Farrar, M.B.; Wallace, H.M. Tree root
interactions revealed by metabarcoding in agroforestry systems. Acta Hortic. 2022, 1355, 125-132. [CrossRef]

Leakey, R.; Fuller, S.; Treloar, T.; Stevenson, L.; Hunter, D.; Nevenimo, T.; Binifa, J.; Moxon, J. Characterization of tree-to-tree
variation in morphological, nutritional and medicinal properties of Canarium indicum nuts. Agrofor. Syst. 2008, 73, 77-87.
[CrossRef]

Kamvissis, V.N.; Barbounis, E.G.; Megoulas, N.C.; Koupparis, M.A. A novel photometric method for evaluation of the oxidative
stability of virgin olive oils. ]. AOAC Int. 2008, 91, 794-801. [CrossRef] [PubMed]

Shahidi, F.; Zhong, Y. Lipid oxidation and improving the oxidative stability. Chem. Soc. Rev. 2011, 39, 4067-4079. [CrossRef]
[PubMed]

Jin, F; Wang, Y,; Huang, R.; Li, B.; Zhou, Y.; Pei, D. Phenolic extracts from colored-walnut pellicles: Antioxidant efficiency in
walnut oil preservation. Int. J. Food Prop. 2022, 25, 1458-1471. [CrossRef]

O’Keefe, S.F.; Wiley, V.A.; Knauft, D.A. Comparison of oxidative stability of high-and normal-oleic peanut oils. . Am. Oil Chem.
Soc. 1993, 70, 489-492. [CrossRef]

Gama, T.; Wallace, H.M.; Trueman, S.; Hosseini Bai, S. Variability in crude protein and mineral nutrient concentrations of almonds.
Acta Hortic. 2018, 1219, 213-218. [CrossRef]

Das, I.; Shah, N.; Kumar, G. Properties of walnut influenced by short time microwave treatment for disinfestation of insect
infestation. J. Stored Prod. Res. 2014, 59, 152-157. [CrossRef]

Lin, X,; Wu, J.; Zhu, R,; Chen, P; Huang, G.; Li, Y,; Ye, N.; Huang, B.; Lai, Y.; Zhang, H.; et al. California almond shelf life: Lipid
deterioration during storage. J. Food Sci. 2012, 77, C583-C593. [CrossRef]

Luo, K.K.; Huang, G.; Mitchell, A.E. Acceleration of lipid oxidation in raw stored almond kernels in response to postharvest
moisture exposure. J. Sci. Food Agric. 2022, 102, 1155-1164. [CrossRef]

Buranasompob, A.; Tang, J.; Mao, R.; Swanson, B. Rancidity of walnuts and almonds affected short time treatments for insect
control. . Food Process. Preserv. 2007, 27, 445-464. [CrossRef]

Narasimhan, S.; Rajalakshmi, D.; Chand, N.; Mahadeviah, B.; Indiramma, A.R. Palm oil quality in different packaging materials
sensory and physicochemical parameters. J. Am. Oil Chem. Soc. 2001, 78, 257-265. [CrossRef]

Bai, S.H.; Tahmasbian, I.; Zhou, J.; Nevenimo, T.; Hannet, G.; Walton, D.; Randall, B.; Gama, T.; Wallace, H.M. A non-destructive
determination of peroxide values, total nitrogen and mineral nutrients in an edible tree nut using hyperspectral imaging. Comput.
Electron. Agric. 2018, 151, 492-500. [CrossRef]

Borompichaichartkul, C.; Luengsode, K.; Chinprahast, N.; Devahastin, S. Improving quality of macadamia nut (Macadamia
integrifolia) through the use of hybrid drying process. |. Food Eng. 2009, 93, 348-353. [CrossRef]

Amaral, ].S.; Casal, S.; Seabra, R.M.; Oliveira, B.P.P. Effects of roasting on hazelnut lipids. J. Agric. Food Chem. 2006, 54, 1315-1321.
[CrossRef]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.


https://doi.org/10.1088/1755-1315/733/1/012015
https://doi.org/10.17660/ActaHortic.2022.1355.43
https://doi.org/10.1007/s13197-018-3539-6
https://doi.org/10.17660/ActaHortic.2016.1128.20
https://doi.org/10.1016/j.agee.2017.06.003
https://doi.org/10.17660/ActaHortic.2022.1355.16
https://doi.org/10.1007/s10457-007-9103-4
https://doi.org/10.1093/jaoac/91.4.794
https://www.ncbi.nlm.nih.gov/pubmed/18727539
https://doi.org/10.1039/b922183m
https://www.ncbi.nlm.nih.gov/pubmed/20617249
https://doi.org/10.1080/10942912.2022.2082466
https://doi.org/10.1007/BF02542581
https://doi.org/10.17660/ActaHortic.2018.1219.34
https://doi.org/10.1016/j.jspr.2014.07.005
https://doi.org/10.1111/j.1750-3841.2012.02706.x
https://doi.org/10.1002/jsfa.11452
https://doi.org/10.1111/j.1745-4549.2003.tb00529.x
https://doi.org/10.1007/s11746-001-0254-7
https://doi.org/10.1016/j.compag.2018.06.029
https://doi.org/10.1016/j.jfoodeng.2009.01.035
https://doi.org/10.1021/jf052287v

	Introduction 
	Materials and Methods 
	Sample Collection and Experimental Design 
	Experiment 1: Oil Stability of Blanched and Kernel in Testa of Almond and Canarium Using Accelerated Ageing 
	Experiment 2: Oil Stability of Canarium Kernels Stored as Nut-in-Shell (NIS) 

	Oil Extraction and Chemical Analysis 
	Statistical Analysis 

	Results 
	Oil Stability of Blanched and Kernel-in-Testa of Almond and Canarium Using Accelerated Ageing 
	Oil Stability of Canarium Kernels Stored as Nut-in-Shell (NIS) 

	Discussion 
	Conclusions 
	References

