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                    Abstract
The baru almond stands out as almond rich in proteins, lipids, fibers, bioactive compounds, and antioxidant potential. This study aimed to optimize the extraction of fixed oil from baru seed (Dipteryx alata), performed by the hydraulic press and Soxhlet using eco-friendly solvents (ethanol, 2-methyl tetrahydrofuran (2-METHF), and d-limonene), using preliminary treatment with ultrasound and microwaves, as well as carrying out the chemical and functional oil and evaluate its stability during 60 days of storage at 25 °C. Evaluating the combinations of extraction methods and solvents, ethanol was the solvent that presented the best results. The ultrasound method as a pretreatment in 30 min, followed by hydraulic pressing, was the one that presented the best results in oil yield and quality. Therefore, this method was adopted for the other stages of this study. Regarding the chemical composition of the oil, it was rich in unsaturated fatty acids, the main fatty acid being oleic acid at 45.90%, followed by linoleic acid at 25.96%. Regarding oxidative stability, the oil remained stable during 30 days of storage at 25 °C. During the days of storage, there were changes in the peroxide index (of 0.15 for 4.32 meq Kg−1), in the composition of polyunsaturated fatty acids (of 26.04 for 25.03%), and a reduction in the total tocopherols (of 10.94 for 7.43 mg 100 g−1) present in the oil. Finally, ultrasound has shown promise in extracting baru oil. Still, special methods are needed to protect the extracted oils from pro-oxidative factors.
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