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Amygdalaeoleum

Aalt Y2yRe
A obtainedby crushingof the seedsof two varietiesPrunusdulcisvar.
dulcisor P, dulcisvar amara(Rosaceadah the cold

A Almond oil is obtained in the Mediterranean countries (ltaly,
France, Spain and North Africa) where its culture is obtained

A The only difference between the two varieties is the cyanogenic
glycoside content of thgar.amara
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Amygdalaeoleum

A seedscarries40-55%fixed oil

A the refined oil mainly contains oleic acid (62-86%9, linoleic (20-
30%), palmitic (4-9%)

A Amydalaeoleumraffinatum (Almondoil, refined) (EurPu)

A Amydalaeoleumvirginale(Almondoil, virgin) (EurPh)

A majorusedin cosmetologyand dermatology

A usedasa carrierin oily injectablepreparations
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Arachidisoleum

@rachisoil, Peanut2 Acaét S Ioyddadi S NE
ArachishypogaeaFabaceae)

cultivatedin SouthAmerica,China,ndia,Australia,and WestAfrica
dueto variousgenotypeghey varyin fatty acidcontent

the seedsare cold-pressed

they havesimilarpropertiesasolive ol

most suitable oll for addedfor embeddingpurposesinto other oils (e.g.
olive oil)
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Arachidisoleum - content

seedscarries40-50%fixed oll
50-65%oleicacid
18-30%linoleicacid
8-10%palmiticacid
stearicacid,arachidicacid
Arachidis oleum raffinatum (Arachis oil, refinedyr(En.)
Arachidis oleum hydrogenatum (Arachis oil, hydrogenateah) RE)

To J> To To T Io I




FDRXD0D OPRSSANRMMAAT FAT

Arachidisoleum - application

IS one of the most consumed oil in the world
controlled release in IMritramasculay injectable preparation as solvent
In topical preparationg, vehicle

solvents for hormones and vitamins

In nutrition products for preparations of emulsions
liniment, ointmentbases at enema

In ear drops

In the food industry (margarine, cooking oil)
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Coconutoill

cCoconu2 A f «
Cocoswcifera(Palmae)
Adrupe havingfibrousfruit mesocarpanda hardendocarp

solid part of the endosperm of seedsis dried and squeezedwhere
"coconutoil" isobtained

Coconutil refined (EurPh)
Asemisolidfat, meltsat 24" C
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Coconutoill

A largeamountof the compositionis formed predominantlyof unsaturated
fatty acids(90%); lauricandmyristicacid

A lesseramountsof caproig caprylic oleic, palmitic and stearicacids

A in particular, it contains high rates of medium chain fatty acid that is
readily absorbedfrom the GIS(gastrointestinal system) Thereforethe oill
Is usedin the diet of patientswith absorptionproblems
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Coconutoill

Fractionatedcoconutoil:
A endospermoil of fractionatedand purified C. Nucifera
A carriesshortand mediumchainfatty acids(octanoic,decanoicacid,etc..)

A its low viscositycontinousuntil comingcloseto the melting point (0 cC)
Therefore,it IS usedto create a nonacuseenvironmentin certain oral
drugs

A Medium-chaintriglycerides(EurPh)
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Palmkernel oll

ElaeigguineensigPalmae)s obtainedfrom the dried endospermof seeds
usedin the preparationof Medium-chaintriglycerides(EurPh)

caprylic (50-80%9, capric (20-50%), caprylic lauricc myristic acid
mp. 31-36 cC
usedin the preparationof suppositoryasa base
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Palmoil
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ElaeigguineensigPalma) is prepared by squeezing of thesocarpof the
fruit

major compounds palmitic and oleic acid
mp. 30cC
margarine preparation and soap industry
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Gossypipbleum
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oCottonseed® A f a

IS obtained from severalGossypiumMalvaceaé by squeezingfrom the
seeds

after removalof seedtestaethe inner part is kept hot
usedrefined

semidry oil (dependingon the absorbtionof oxygenfrom air)
the hydrogenatedil is offisinal




