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The wineries are major grapes processors companies and consider its seeds as a waste, using them as fertilizers and as supplement for animal feed. The grape seed oil is rich in linoleic acid (18:2 n-6) and contains great antioxidant capacity, due to the presence of vitamin E in its composition. In this study, a more noble use for this residue was proposed, aiming of promoting the extraction, by pressing process, of grape seed oil from the varieties Carbernet Sauvignon and Ives, as well as determining the oil physical and chemical characteristics. The seeds underwent a cleaning process, for the removal of skins, stems and sugar, in order to be better conserved during storage. Subsequently, the clean seeds were dried with a fixed bed convective drier at temperatures of 30, 40, 50, 60, 70 and 80ºC and air speed of 0.8 m/s. For oil extraction, 100 g of previously cleaned, dried and grounded grape seeds were pressed in a Bovenau hydraulic press, with capacity for 30 tons. The assays were performed in duplicate, varying the operation pressure in 14, 18 and 22 tons and the extraction time in 4, 8 and 12 hours. The effect of drying temperature on seed oil content and quality was also evaluated. The identification and quantification of organic compounds present in the grape seed oil were carried out by gas chromatography. It was also determined the humidity content, specific mass, viscosity, acidity index, saponification index, iodine index and refraction index. The results showed that, under the three pressures used, the quantity of oil extracted was inversely proportional to the drying temperature. This phenomenon can be justified by the influence of the drying temperature on the conformation of the fibers from the seeds. The grape seed oil presented the Newtonian fluid behavior, specific mass values between 0.920 and 0.923 g/cm3 and a content of linoleic acid from 67 to 72%, being in agreement to Freitas et al. (2008). 

