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 ABSTRACT 

The present work was undertaken to compare the physico-chemical 

characteristics, fatty acid and sterol compositions as well as the triglyceride 

composition of Opuntia ficus indica seed oils extracted using two different 

methods: cold pressing and Soxhlet extraction. The results showed that the 

prickly pear seeds (PPS) were (on a dry weight basis) : water 6.63%, ash 

1.1%, oil 8.64%, and protein 9.18%. PPS were also a good source of K, and 

Mg. Solvent extraction had a significantly (p < 0.05) higher oil yield 

compared to cold pressing. The main fatty acids in PPS oils were linoleic 

(58.04% , 57.90 %) and oleic (26.29 % , 25.96 %  in solvent-extracted and 

cold pressed oil, respectively. Fatty acid and sterol composition were not 

affected by the extraction method. The peroxide index and free acidity of the 

solvent-extracted oil was significantly higher (p < 0.05) than that of the 

pressed oil. 

Keywords:  

Extraction; 

Prickly pear seeds; 

Fatty acid; 

Sterols; 

Triglycerides. 

 
 

http://chimie-biologie.ubm.ro/carpathian_journal/index.html
https://www.researchgate.net/profile/Fethi-Zagrouba?_sg=wQyvB93Ise_3DhXNcP-O6hChgXb6KRkCzlRJzLy2EUWhiFDHLe2LiOQM1cV5Fh2R8vaBulAAEjl08eCchAbBJg
https://doi.org/10.34302/crpjfst/2024.16.3.4

