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ing and blanching
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Abstract: Considering production area and consumer preference, almond is one of the major nuts
worldwide, mainly due to the recognized health benefits provided by its consumption. These ben-
efits are related to the fruit composition of bioactive compounds and fatty acids, which also impact
the sensorial characteristics. Almond is often eaten raw or after undergoing some processing proce-
dures that can result in negative or positive changes in chemical and sensorial attributes. The present
work was carried out to provide information on the effects of roasting and blanching on the contents
of bioactive compounds, fatty acids in four neglected Portuguese almond cultivars (Casanova, Mo-
lar, Pegarinhos and Refégo) in comparison with two foreign cultivars (Ferragnes and Glorieta), and
their antioxidant activities and sensorial characteristics. Overaal, results show that levels of bioac-
tive compounds (total phenolics and total flavonoids) and antioxidant activities increased with
roasting (except for Refégo), and decreased with blanching. The fatty acid profiles of raw kernels of
all cultivars were generally identical, although Refégo exhibited a high content of a-linolenic acid.
Following roasting and blanching, the content of polyunsaturated fatty acids (e.g., y-linolenic and
a-linolenic acid) increased while those of saturated fatty acids (e.g., palmitic acid), monounsatu-
rated fatty acids (e.g., oleic and nervonic acids), and several health lipid indices (e.g., atherogenic
and thrombogenic index) decreased. Roasting positively affected the perception of skin color and
sweetness of Ferragnes and Glorieta, and skin roughness of Molar and Pegarinhos. Blanching led to
positive changes in textural properties of Refégo and Pegarinhos. This work offers novel data on the
nutritive and eating qualities of neglected almond cultivars of interest to the scientific community,
growers, and consumers. The finding reported here could be useful in the selection or rejection of
fruits from a given cultivar to be used by the industry, and might motivate efforts for genotype
conservation and fruit valorization.
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