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Abstract: Argan oil is a non-refined vegetable oil produced from the Argan tree (Argania spinosa L.), 

a species endemic only to southwestern Morocco. Argan oil has been used in this country for cen-

turies, either as food or applied to the skin for cosmetic or medicinal purposes. Depending on the 

use of roasted or raw argan kernels, food or cosmetic grade oil is obtained. The use of roasted kernels 

produces an edible oil with a nutty and roasty flavor. Argan oil functions well as a component and 

a condiment in preparations for both savory and sweet foods. Furthermore, it can be added to veg-

etables, salads, and soups or drizzled over food just before serving. Argan oil has antioxidant and 

anti-inflammatory properties and numerous health benefits. It is primarily made up of unsaturated 

fatty acids and a variety of phenolic and tocopherol compounds that improve heart health, help 

with diabetes, and have anticancer properties. The purpose of this study is to analyze patent filings 

on argan oil that were used in food preparations all over the world between 2002 and 2022. This 

study encapsulates information which could be used as a reference by researchers in the fields of 

nutrition and food engineering, as well as those interested especially in vegetable oils. The state of 

the art has been reviewed by introducing what has been patented in relation to argan oil. Further-

more, a detailed analysis of the patentability has been provided by determining publication years, 

classifications, inventors, applicants, owners, and jurisdictions. As a result, a total of 107 patent doc-

uments (i.e., patent applications and granted patents) related to argan oil for food applications were 

found. The United States leads the patent race in this sector as well, and the University of Arkansas 

is ranked as the top applicant, indicating that it is a research university leading the way. Based on 

patent classifications, most found patents and inventions concern fatty acids or derivatives, oils, as 

well as plant extracts. Furthermore, research and development are based on the investigating or 

analyzing of food compositions, functions of food ingredients, or processes for food or foodstuffs, 

which are concentrated in most patents. Finally, this work, which gives an analysis of the past, pre-

sent, and future trends, leads to various recommendations that could help one to plan and innovate 

a research strategy in the area of argan oil. 
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