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The macaw (acrocomia aculeata (Jacq.) Lood. Ex Mart.) is a perennial arborescent palm, fruitful, native in tropical forests, with wide geographical distribution, it’s found from southern Mexico to southern Brazil, Paraguay and Argentina. Its fruit is used in the food factory and cosmetics, as well as prove promising for biodiesel production due to their high energy efficiency. The fruit of palm macaw features a hard bark (epicarp), a pulp (mesocarp) that surrounds the endocarp (seed), and one or two white almond. The pulp oil is rich in oleic acid and has yellowish color due to the presence of carotenoids. However the almonds is light yellow oil. The fruiting occurs throughout all the year and the fruits mature, especially between the months of September and January. There are few studies about how the macaw ripes, this study aimed to evaluate the physicochemical properties of almond oil at sazonal times, to identify a good season for factory use. The fruits, collected monthly between June and February were quantified selected and sanitized. The kernels were removed in a mechanical press and dried in an oven at 60 °C until they reached constant mass. The extractions were performed on the oil Soxhlet for a period of 8 hours, using n-Hexane as a solvent. The physicochemical characteristics of the oil determined was, density, viscosity, acid value, saponification value, and Karl Fischer water. The composition of the fatty acid, was analyzed by a gas chromatography. During fruit ripening, we observed a decrease in moisture content. and an increase in oil content of the almonds. Also there was a change in the composition of the fatty acids, for green fruit was obtained a yield of 9.95% lauric acid and 62.02% oleic acid, and the mature fruit was obtained a yield of 47.45% lauric acid and 18.52% oleic acid.

