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Macaúba (Acrocomia aculeata) and pequi (Caryocar brasiliense) are tropical fruits of Brazil’s Cerrado and presents high potential for oil extraction. In dry basis, the pequi pulp and macaúba nut presents 50 % of lipids. The macaúba and pequi oils show higher saturation as compared with edible seeds oils. At temperatures smaller than 20 °C the high melting triacylglycerols (TAG) of macaúba nut and pequi pulp oils crystallize naturally. Dry fractionation, which separates, at specified temperature range, the liquid (olein) and solid (stearin) fractions of oils, is mainly used to modify the physic and chemical properties of lipids in order to extend its industrial applications. In this study, the main purpose was to obtain solid fats from the dry-fractionated macaúba nut and pequi pulp oils. The crystallization was reached between 15 and 20 °C. The physic and chemical properties (melting point, viscosity, refractive index, acid index, oxidative stability, fatty acids (FA) and triacylglycerols composition) of high and low melting fractions from macaúba nut and pequi pulp fruits were evaluated. The properties of fractionated end products were modified when compared to raw oil. Due to higher concentrations in saturated fatty acids, the stearins presented higher melting point (18 and 25 °C) as compared with olein (13 and 15 °C) and raw oil (16 and 19 °C) from the macaúba nut and pequi pulp oil, respectively. Additionally, the resistance to oxidation (induction time) was higher for the high melting fraction (43 and 52 h) than for the low melting fraction (19 and 5 h) respectively, for the nut and pulp oils. The FA and TAG composition showed a higher concentration of saturated fatty acids and polysaturated TAG in the stearin as compared with the olein. Thus, solid and liquid fractions, resulting from natural crystallization of macaúba nut and pequi pulp oils, would be suitable for formulation of new products with specific properties. Keywords: Fractionation, biotransformation, macaúba, pequi, vegetable oils, Caryocar brasiliense Camb., Acrocomia aculeate. 

