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Abstract: In the present study, the oil contents and some oil quality properties of seeds taken from
some type were examined. The results showed that the oil concentration of seeds ranged from 11.6
to 19.6%. Grape seeds were rich in oleic and linoleic acids, ranging from 17.8 to 26.5% and 60.1 to
70.1%, respectively. The degree of unsaturation in the grape seed over 86%,Grape Seed oil is one
of the richest natural sources of Vitamin E that most powerful natural fat-soluble antioxidants and
Vitamin E content is around 100 mg and the average concentration of total tocopherol in oil was
around 454 mg/kg. This oil has very important effect on human health. The results indicate that
grape seed oil could be an important source for production of an edible vegetable oil
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Fatty acid composition (36){v/w)
oil Degree of Total
Cultivars content Palmitic Stearic QOleic Linoleic Linolenic Eicosenoic unsaturation tocopherol in
(96)(vhw) (%) oil (mg/kg)
Wine
Alicante Bouschet ~ 16.2+0.63 83032  5.1+0.11 255#0.54 60.1£3.06 0512004 0.49:0.02 86.6+3.23 357+9.96
Bogazkere 176£055 7.120.19  5.1:0.19 239155 62.9:249 040:0.03 065:003 87.8:1.72 456+9.76
Clairette 175£0.72 B.1z0.18 42:0.14 20.7:0.86 66.2¢.352 043002 0.42:001 B87.7+2.77 438:B.16
Emir 153£0.50 862035 47:0.13 17.841.08 681420 053:0.03 034:001 8674530 486+23.66
Hasandede 165£0.80 B6x0.27 45:0.26 187+0.87 67.5:6.74 035:0.02 035:001 B86.8+£7.13 480+14.80
Muscat of Hamburg  19.1+0.64 65:0.11 432027 1831093 70.1x498 0.33:0.01 048£0.03 89.3:502 401+11.04
Kalecik karasi 1314047 9.0+050 4.0:0.27 222:1.34 62.9:405 087+0.03 097:005 B87.0:5.44 578+27.65
Karasakiz 18.0£0.46 7.9+0.32 54:0.48 102:053 66.7+6.10 039002 051:0.04 B86.8:6.24 386+B8.93
Narince 147£0.48 BA4x030 35:0.15 187+1.35 68.8+46.15 0532003 0.12+0.01 88.1+£7.50 458:22.51
Okiizgdzi 10.6£0.50 B620.13  43:0.19 20.1+1.11 66.3:3.04 042:0.02 032:002 B87.2:+500 542+15.08
Pinot noir 17.8£0.88 0.0+0.28 35:0.16 22.6+1.06 64.9:+436 000£0.00 0.00£000 87.5:4.73 408+15.70
Riesling 16.0£0.23 9.0+0.25 45:0.28 222:1.12 6341507 038002 0.47:003 B865:6.20 364+14.25
Table
Alphonse Lavallée  16.2+0.59 85:041  4.0:0.23 205+1.01 66.1£252 0.42:003 051+0.04 875:2.92 512+17.25
Amasya beyazi 18.140.54 7.7+0.45 48:0.19 221095 64.1£375 075£0.05 0.45:003 B87.4:4.04 449+18.15
Cardinal 16.7£0.38 832024 43:0.30 194132 67.2:462 039:002 035:001 8741577 556+22.39
Cavus 11.6£0.38 762021 42+0.14 265+1.31 60.7+2.64 037+002 0.76+0.03 883£3.25 572+30.61
Gl tiziimi 180+£0.77 85035 7.3:0.27 19.6:0.90 64.4:352 031:001 0.00:000 84.2:344 398+1865
Razaki 145£0.41 97028 6.0:0.29 2112120 B627+527 050£0.02 0.09:001 8441641 328+10.96
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Fatty Acids
Total
Palmitic Stearic Oleic Linoleic Linolenic Eicosenoic Tocopherol
Oil content -0.322 0.181 -0.382 0.428 -0.360 -0.362 -0.316
Palmitic 0.065 -0.069 -0.206 0.077 -0.367 -0.094
Stearic -0.044 -0.286 0.016 -0.266 -0.478*
Oleic -0.903** 0.038 0.424 0.026
Linoleic -0.172 -0.317 0.090
Linolenic 0.518* 0.275
Eicosenoic 0.480*
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