
Comparison Study of Different Planting Locations on Seed Oil 
Content and Quality of Jatropha Trees 
1Dorria, M. M. Ahmed; 2Zaher, F. A.; 2Zahran, H. A.; 3Abd El-hady, M.; and 2                        El-Hamidi, M.
1Pomology Dep., Agriculture, and Biological Division, National Research Centre, Cairo, Egypt
2Fats and Oils Dept., Food Technology and Nutrition Division, National Research Centre, Cairo, Egypt
3Water Relations and Field Irrigation Dept. Agric., and Biological Division, National Research Centre, Cairo, Egypt

The objective of this work was to investigate whether the location where Jatropha tree is planted has an effect on the oil content of the seeds as well as the physico-chemical characteristics of Jatropha oil. For this purpose, the seeds from Jatropha trees, whichwere planted in two different locations in Egypt, namely Suez and South of Sinai Governorates, have been analyzed and compared for two seasons of 2014 and 2015.The regional climate in both studied areas is hot with temperature values up to 30oC most of the year with high relative humidity (65 to 87%).Both soils are sandy loamy in texture, and Jatropha trees were irrigated with treated sewage water (Suez) and well water 15.1; 8.7 dSm-1 and SAR values 16.67; 16.91, respectively.The main soil properties for pH, EC, CaCO3 and organic matter were 8.3, 8.1; 4.87, 15.1; 12.5, 4.5% and 0.56 % at Suez and South Sinai, respectively. 
The seed oil properties that have been determined were refractive index, specific gravity, viscosity, melting point, iodine value, saponification value, fatty acid composition and content of phenolic compounds. The oil contents of Jatropha seed from both locations have also been determined.The oil content was 27.5% of Jatropha seed from Suez location compared to 17.3% from Sinai farm. The results of fatty acid composition of the oil extracted from Jatropha seeds using gas chromatography (GC) have revealed that the oil extracted from seeds in Suez location was richer in di-unsaturated fatty acid; linoleic acid, compared to that of the oil obtained from Sinai location being 55.35 and 38.66% respectively. The opposite was true regarding mono-unsaturated fatty acid; oleic acid, being 24.97 and 39.41% in the same respect. The percentage of saturated fatty acids (palmitic and stearic acids) was a little higher in the oil from Suez being19.62 compared to 17.3 in oil from Sinai. The phenolic content of the oil extracted from jatropha seed in Suez was higher than that of the oil extracted from the seeds in Sinai location.Finally, we can concluded that the results have shown a considerable variations between the oil seed of Jatropha trees according to the location.

