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Effect of the temperature on AECN42 of Iranian olive oil
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In this research we scrutinize the temperature effect on AECN42 and the olive oil produced in
Shiraz during 1388 crop year in Iran. Samplings were divided into two groups of natural and
refined olive oil. The analysis of fatty acids was done by GC apparatus and with uses this result
theoretical ECN42 by software was analyzed. The essential ECN42 was analyzed by HPLC
apparatus as well. Statistical analysis showed a positive relation between 2 parameters of ECN42
and linoleic acid (0.05). And statistical test of theoretical and essential ECN42 showed a
significant relation in 0.01 levels.

Keywords: A ECN42, Temperature, Fatty acids, Olive oil.

* Corresponding Author E-Mail address: samaneh.ahangar@yahoo.com

A



