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Table 1 Variance analysis of the effects of various compounds on the physicochemical characteristics

of the olive cream

Peraide Acidty humidity oil pH sourceof
pvaiiic gq’{z“e & prale gq’{z“e & prale gq’{z“e & prale gq’{z“e & pvaue gq’{z“e g dangs
0003 272 9 0BT &4 9 <0001 14740 9 00015 510 9 <000l 156 9 Mk
08040 030 1 0%317 041 1 <0000l 31495 1 0001 34l 1 0201 003 1  SadA
0892 00 1 04936 2691 1 <0000l 46676 1 0070 250 1 <0000l 9% 1  CutinB
04967 231 1 0®39 128 1 <0000l 4832 1 0000 8% 1 0687 005 1 SugnC
03560 4% 1 0210 7563 1 076% 035 1 018 1€ 1 0312 00 1 AB
0002 192 1 02078 %66 1 0890 0065 1 0762 1061 1 0K 0004 1 AC
00934 159 1 0253 o783 1 O47% 208 1 018 1@ 1 08 004 1 BC
0367 1217 1 0056 36580 1 006% 166 1 028 100 1 0233 00 1 A
0459 1156 1 0RIS 5789 1 0649 08 1 0@ 416 1 <000 156 1 @
0009 4% 1 0% 006 1 0S8 L9 1 0mBY 36 1 0369 003 1 c
- 46 10 - BB 10 - 3 10 - 08 - 0D 10 Reidol
0054 770 5 <0000l 10587 5 06075 333 5 0172 0% 5 <0000 0050 5  LackofFi
- 0 5 - o™ 5 - 431 5 - 07 5 - 0008 5 PucEmr
- - 1 - 9 - 9 - -, - - 19 Cotd

(p<0.01) Statistically significant at the level of 1%. (p<0.05) Statistically significant at the level of 5%.

.mwww,&@;@ doys e 570 o sllae

Solw e -Y-Y
4.3Lﬁf@tjJJQ)\}}:SUTJMAT;AM;@@L:}A{@)SQ
O3 S S Sns » LSS o gladsys

Table 2. Optimum formulations obtained for olive cream

Desirability Sugar(%)  Pectin(%) Starch (%) Olive(%) samples
65 16.68 0.46 8.14 72.72 optimum sample 1
64 15.59 0.87 2.66 78.88 optimum sample 2
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Table 3 Compare the values previously measured and fitted in the nose for chemical experiments

Peroxide %

Acidity % Oil %

Measured value

Predicted values
Measured values
Predicted values
Measured values

Predicted values

Sugar Pectin Starch samples

6.85 6.82 3.69 7.93

—_
[\
[\

5.26 8.95 0.98 11.98 13.84

11.24 16.68 0.46 8.14

12.74 15.59 0.87 2.66

Sample 1

Sample 2
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Olive is one of the oldest sources of oil, and its nutritional and therapeutic properties as well as its
importance in providing human health are obvious to everyone. Olive cream is a product that is made
of crushed and heated destoned olive, mixed with a sweeterer, stabilizer, and emulsifier. In this study,
the effects of starch, pectin, and sugar at levels of 0, 10 and 20 percent on the physicochemical
charactristics of olive cream were studied. Using the response surface method and the central
composite design, 20 treatments were identified. After preparing the samples and keeping them at 4°C
for 15 days, the amount of oil separated from the cream and physicochemical properties including,
pH,moisture content, oil percentage, acidity and peroxide value were determined. The results were
analized and the optimization was carried out using the response surface methodology based on the
central composite design. Then an optimum formulation was produced and used to determine the
shelf-life. After preparation, the samples were pasteurized and stored for 30 days at 4°C. Then,
physicochemical properties including oil percentage, acidity, and peroxide value were measured. The
results showed that the acidity and peroxide value of the optimized samples were lower than the other
samples. According to the results, two optimum formulation was obtained. The first formulation
included 72.72% olives, 16.68% sugar, 8.14% starch, 0.46% pectin, 1% lecithin, 1% salt, and the
second formulation contained 78.88 % olive, 15.59% sugar, 2.66% starch, 0.87 % pectin, 1% lecithin
and 1% salt.

Key words: Formulation, Olive cream, Olive products, Physicochemical properties, Spreadable
product
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