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Fingerprinting of unsaponifiable fraction for pistachio geographical
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BACKGROUND

« The genus Pistacia (Anacardiaceae family) includes several species, but only Pistacia vera L. produces edible seeds, pistachios,
widely used worldwide in various culinary applications as well as in the food industry.

« Pistachio production has increased significantly in recent decades, leading to significant differences in the quality and price
of these nuts depending on their geographical origin, increasing the risk of economically motivated food fraud-.

« There is an increasing need to develop robust analytical methodologies for accurately verifying the geographical origin of pistachios.

* Previous literature has demonstrated that fingerprinting of the unsaponifiable fraction combined with chemometric techniques
is a reliable methodology for geographical authentication of other nuts?.

The OBJECTIVE of this preliminary study is to evaluate whether fingerprinting of the unsaponifiable fraction
combined with PLS-DA could serve as an effective tool for verifying the geographical origin of pistachios.
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In CONCLUSION, the fingerprinting of the unsaponifiable fraction obtained through GC-MS proved to be a promising tool for
the geographical authentication of pistachio. The application of the chemometric approach allowed the discrimination among the
three different geographical origins.
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