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A comparison between macadamia
nuts of the Beaumont and Yonik

varieties

Tonel Rosenthal, Uzi Merin, Amnon Kadman

The cultivation of macadamia nuts in Israel
is a relatively small branch. An experimental
selection of an optimal local variety led to the
cultivar named Yonik (1). In addition to th.is
cultivar, which to Macadamia
integrifolia, an imported cultivar, a natural
hybrid of Macadamia tetraphylla and
ihtegrifolia — Beaumont - is also cultivated.

belongs

Results of the composition of the two
varieties showed a higher content of oil, as
expressed by ether-soluble materials, in
Yonik. while the total sugars (alcohol-soluble
material) was higher in Beaumont. The
brown color. which is developed while
roasting nuts. is due to browning of the
sugars. The differences in the sugar contents
suggest that the two varieties should be
The  fatty
composition of the kernels was also found to
differ the The
chemical content of nuts differs
slightly from that of nuts grown elsewhere.

In order to estimate the shelf-life of the
kernels, the fraction was
submitted to an accelerated oxidation test by
exposure to 100°C in air. The oil was sampled
for free-fatty acids. thiobarbituric acid and
peroxide value tests at various time intervals
during this trial. These chemical tests are
indicative of lipid stability and consequently
reflect the tendency to develop rancidity.

The results, indicate a much higher
stability of the oil extracted from Yonik*
kernels, which suggests that Yonik nuts
should become rancid more slowly than
I.ieaur.nont nuts. The higher content of
lmol.efc_ acid in the latter, might explain its
sensitivity to oxidation, as the case with
pecan nuts.

roasted  separately. acid

between two  varieties.

Israeli

ether-soluble

FFA (mg KOH/Ag oil)

617

0
0O 24 48 72 96

BEAUMONT

1 |

1

TIME

120

144 168

(h)

192 216 240

NIYOIN [PIY NIXNIN NIND 2V 1IN DINN NYoUn 3
NINTIPN TN 1T IY]

;
WIN APIPD 1 - P 1982 K 120 K ADTP

17V DIpnn TR

4.

nnoo
A

nn
1467-465 :(7) 1”7 ,yOIN |17V .DIPR N "

Odell, G.V., Rudolph,
H.A. 1972. The culprit..
Pecan Q. 6:27-30.

1983 .X OI70 K

5887565 :(8)
AN 1983 .X |07 ,.T P02 ..V .
787 (1) 19 yonn (izy CpAr mn

c.J. and
_ rancidity 1

A0
™ yoin
Ap . ,700M
) i']'D-IVD

790

nd Hinric?®
Pecﬂns'

TBA (mg malonaldenyde /wg o)

20

BEAUMONT

YONIC
— —g—p—r—T1—h

"0 24 48 72 96 120 144 168 192 218 240

]

TIME (h)

NYI0NID NXNIN Y 7Y VIN] DIN'N NY9wn 2
AIPD TN 9T 1WA

NMRIYA NIXDIND 2 220N 9720 NYoWN
IDwn 01210 ,A'NIPN TR YV DIV DI
17 DTIARD T IWUPD NNRDINDAD
T 0aniw Y Tt Ixpn Y DTN
IDUN AmNa ¥'p 100 YW NNI01ONLY N9'WN
VON? nrwoin nmpiw NIYNING - P12
D'IInDn - NMIvVANAIrY ﬂXDIn‘?] ‘I'OT?IN'lD
I¥DN %00 1pT WA PIY NNy DT
1983 ,1n21n1 Y071 "y AIRIN NIP'TAN 17200)
N0 31 prPYa NINAID NIPTAN NIKYIN
P TaRD ponn (pw D NYR DNIED
MW 001 1110 3D TR YW TP 1IN
WU Y901 nxy TR 99 9w NYINN
YN pap Tk 5 niTpan NIRNIND N2
IR 7 IUNY IoNKR 'RINA NI 210

DUNIA TN

NTIN NYan

|'001
m-;m 0w a0y Mma INTIN
1 Ndpnp MmN Yy 2919 N7 LN
AT ATIY

PEROXIDE VALUE (mg/kg oil)

616

360 —

300 -

A\
A\Y

150 |~

BEAUMONT

100

50

oO 24 48 72 96 120 144 168 192 216 240

TIME (h)

31 N1 TIOPINIO 19010 7V VK1 DIDN NYOUN 1
ADTEN TN




