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Table 1 Changes in acidity (mg NaOH/ g oil) of oil extracted from rapeseed with olive leaves
during storage

Time (Day)
sample 1 30 60 90

Olive leaf 1.8 3.6" 7.2% 7. 4°

2.5% Olive leaf 1.9 46" 7.4¢ 8.5"
5% Olive leaf 2hi 6.6 7.9 8.9

7.5% Olive leaf 2.0 6.9 8.1% 9.1
10% Olive leaf 7.28 7.4¢ 8.6 9.1

The different latin letters indicate a significant difference (p<0/05).
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Table 2 Changes in peroxide (meq O2 kg oil) of oil extracted from rapeseed with olive leaves
during storage

Time (Day)
sample 1 30 60 90
Olive oil 0.8' 6° 6.9 8.9"
2.5% Olive leaf 1.5 48 6.1° 8.4°
5% Olive leaf 1.1% 3" 5 8.1°
7.5% Olive leaf 0.7 2! 438 7.1¢
10% Olive leaf 0.4™ 1* 3h 6°

The different latin letters indicate a significant difference (p<0/05).
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Table 3Changes in phenolic compounds (mg Caffeic acid/100 g oil ) of oil extracted from rapeseed
with olive leaves during storage

Time (Day)

sample 1 30 60 90

Olive oil 174.6" 59.06' 39.06™ 10.3°
2.5% Olive leaf 262.8¢ 110.8' 71 33"
5% Olive leaf 317.3° 114.1" 77.1% 37.1™
7.5% Olive leaf 367.3° 154.5¢8 98.2) 38.2™
10% Olive leaf 452° 181.1° 108.03' 61.03'

The different latin letters indicate a significant difference (p<0/05).
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Table 4 Changes in peroxide Value (meqO2/kg oil) of oil extracted from rapeseed with olive leaves
during 10 days in 65

Sample
Leafless 2/5% 5% 7/5% Olive .
Day Rapeseed Olive leaf Olive leaf leaf 10% Olive leaf
1 8.0' 1.5 1.1% 7 4™
2 41" 3.3 9 39 59 7.1°
3 8.9 10°° 11.03° 03.12° 14.03"
4 10°° 8™ 20 21 28k
5 20! 20% 30% 32 38"
6 20% 37 40" 468 48
7 35! 468 498 49 57°
8 478 7.54°¢ 55¢ 6.59¢ 60.6
9 6.52f 6.55°¢ 6.56°¢ 6.60 6°.65
10 61.3¢ 6.63° 6.64°¢ 67" 72.6°

The different latin letters indicate a significant difference (p<0/05).
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In this study, olive leaves which are rich in phenolic compounds were used as sources of natural
antioxidants during extraction of oil from rapeseeds by coldpress.This new method was developed to
increase bioactive compounds, stability and shelf life of the oil. Qualitative factors (phenolic
compounds, acidity, peroxide value, schaal test) in oil extracted fromrapeseeds incorporated with O
(control sample), 2.5, 5, 7.5 and 10% (w/w)of olive leaf were performed every 30 days of 90 days
storage at room temperature. The results showed that samples containing more olive leaves had more
phenolic compounds. Acidity and peroxide value increased but theamount of phenolic compounds
decreased during storage. The highest amount of peroxide value was found for samples containing
low percentages of olive leaves. The sample containing 10% olive leaves had the highest acidity
compared to other samples. Overall the results showed that extraction of rapeseed oil by this new
method will produce a new product rich of phenolic compounds and similar properties compared to
virgin olive oil that has more linolenic fatty acids (omega-3) than olive oil. Generally, extraction of oil
from a mixture of olive leaf with rapeseeds produces a bioactive rich oil which can be introduced as a
new product.
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