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Table 1Factorial analysis of variance analysis of traits related to quality and chemical characteristics of

olive oil
. . Extinction Extinction
( oleﬁztz(iizit/}; 00g) (IE:“();(ZI?E ) coefficient coefficient
g g q g k33, (nm) ks6s (nm)
Virgin Extra Virgin Extra Virgin E1)r(tr12rl1 Virgin \]/E1)r(tr1?1
oil virgin oil oil virgin oil oil v 0%1 oil 0%1
Source df average of squares
con diiitg;?;%etora . 1 15605  153.125"  16.70*  46.08*  0.925%  0.176*  0.017*  0.003*
time & 2 81.375% 55.67* 1.20ns 12.10%* 0.511% 0.133* 0..012* 0.002*
. .. 2 39.53% 43.79% 2.94ns 11.08% 0.242*ns  0.089* 0.002* 0.001%*
time X conditions
Error 12 0.19 0.21 1.24 2.036 0.003 0.004 0.003 0.0001
Cv 0.992 0.99 0.47 0.704 458 0.887 0.470 0.796

ns: not significant, * and ** significantly different (P<0.05 and P<0.01, respectively)

[ DOR: 20.1001.1.20088787.1401.19.132.30.3 ]
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Table 2Effect of storage period & conditions on the parameters

extra virgin olive oil virgin olive oil

§ Acidity . Extinction Extinction Acidity . extinction extinction
3 (goleic Peroxide coefficient  coefficient k (goleic Peroxide coefficient coefficient
acid/100g)  (Med02ke) ) 265 () acid/100g)  (Mea0Zke) ) Kogs (n)

9 £ Ambienttemp. 671145004 1322242708  1.851+0.245'  0.142£0.024' ~ 8.611+5415'  17271+1371°  3.078+0.499"  .301+0.057°
& é Refrigerator 0.817+0.367°  10.022+1.230°  1.653+0.044°  0.114+£0.011"  2.72242.722°  15.344+1.008°  2.625+0.357°  0.238+0.065"
>3 p.value 0.000 0.005 0.030 0.007 0.006 0.004 0.043 0.047
g 1 0.600£0.070°  10.633+0.484°  1.630£0.032°  0.111£0.011"  1.666£0.233°  16.450+£0.706"  2.663+0.339"  0.225:0.053"
o2 30 4.116£3.796°  10.983+1.915°  1.708+0.105°  0.128+0.014°  6.416+4.318"  15.806+1.095°  2.705+0.360°  0.270+0.052"
§°§ 60 6.666£5.850°  13.250+£3.825"  1.918+0.263"  0.145+0.028"  8.916£5.364"  16.666+2.408"  3.188£0.581*  0.315+0.071°
& p-value 0.000 0.046 0.023 0.035 0.020 0.628 0.045 0.048

[ DOI: 10.22034/FSCT.19.132.365 ]

Means with similar letters in each column are not significantly different (p<0.01)
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Fig 2 interaction effect of storage period & storage
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ABSTRACT

ARTICLE INFO

This study was conducted to investigate the effect of storage conditions and
time of olive oil on its quality characteristics. For this purpose, the samples
were placed in Refrigerator Temperature(+4 C°) and Ambient
temperature(25+2 C°) and were qualitatively tested in 3 storage time(first day,
1 month and 2 months). The results showed that storage conditions and
duration were effective on all parameters. The acidity of extra virgin and
virgin olive oil increased significantly during storage under Ambient
temperaturefor two months (12 and 13.8% of oleic acid, respectively), but no
significant difference was observed in the temperature of the refrigerator for
two months in any of the oils. Extra virgin olive oil also showed a significant
increase in peroxide index (16.2 and 18.3 mEq / kg, respectively) during two
months of storage under Ambient temperature, but no significant increase was
observed in refrigerated dermis in any of the periods. Also, the interaction
effect of Ambient temperature and storage time on the extinction coefficients
(K268 and K232) of virgin and extra virgin olive oils was significant and with
increasing storage time, the extinction coefficients were increased, but the
extinction coefficients of oils stored in the refrigerator even after two months
Equivalent to the extinction coefficient of oil stored in Ambient
temperatureremained on the first day. Therefore, refrigeration seems to be a
better option to maintain the quality properties of extra virgin and virgin olive
oil during the storage period.
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