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                                     Abstract
Bioactive compounds obtained from by-products of Prunus dulcis (almond) oil processing show significant biological traits as well as food and non-food use. The purpose of this chapter is to provide a clearer understanding of the by-products of almond oil processing, which is one of the most important hazelnut plants in terms of production and consumption. Initially, the bioactive compounds such as proteins, unsaturated fatty acids, vitamins, and minerals in almond oil and the minor compounds like phenolics and tocols were mainly reviewed. In addition, considering that almonds have a significant nutritional profile as an excellent source of vitamins, minerals, macronutrients, and fatty acids, it was reported that the variability in lipids content, fatty acids, triacylglycerols, tocopherols, and sterols content could be affected by genotype and environmental factors. Moreover, the various extraction procedures have affected the efficiency of bioactive compounds recovery. Besides, the biological traits of bioactive compounds such as anticancer, antioxidant, and antimicrobial activities were particularly summarized. The by-products of almond oil have mostly been used as animal feed, as litter, and for energy production. However, the bioactive compounds in almonds by-products could be used as a promising source of a wide range of food, cosmetic, pharmaceutical, and animal products thanks to their nutritional and phytochemical compositions.
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