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Pistachio nuts, native from Middle East are a popular titbit among population worldwide; nevertheless, the intake is not included in a regular daily diet even though they are high in essential fatty acids w3 and w6 that play an important role in human health. Polyunsaturated fatty acids PUFA w3 and w6 must be consume in the daily diet because are essential for normal growth development, optimal functional of brain, immune systems, skin protection from UV sun rays and others.

The most common sources of w3 and w6 are fish oils; however they are not available to all social groups. The present study was conducted to assess essential fatty acids of toasted with salt pistachio. Sample was obtained from local supermarket imported from USA. Pistachio, dry green kernel were ground unto 30 mesh particle size to be homogenized and chemical analyze, by extraction with petroleum ether in a soxhlet apparatus and polyunsaturated fatty acids assess with gas chromatography entitle with a fused silica capillary column using helium as a carrier gas.

Data obtained was: total fatty acids 49.07%, as fatty acids 100%: oleic (C 18:1) 54.54%; linoleic (C 18:2) 15.1%; linolenic (C 18:3) 1.1%; arachidic (C 20:00) 1.1%. The major content was oleic fatty acid, follow by w6 linoleic fatty acid, w3 linolenic fatty acid and arachidic with a small amount of saturated fatty acids. Consumption of mono unsaturated MUFA, and polyunsaturated fatty acids reduce circulating levels of cholesterol and participate in tracyliglycerols regulation. Pistachio nuts are a source of essential fatty acids that play an important role in human health, available worldwide to all population.

