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Table 1 Harvested olives from different regions and stored at different temperatures as used

treatments
Storage temperature(~C) Region Olives treatments
20 Parsabad harvested olives 1
5 Parsabad harvested olives 2
-18 Parsabad harvested olives 3
20 Aslandouz harvested olives 4
5 Aslandouz harvested olives 5
-18 Aslandouz harvested olives 6
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1. Repeated measurement
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Fig 2 Moisture content (%) of olive from different
regions during storage period
Treatment 1: Olive oil from Parsabad (at 20);
Treatment 2: Olive oil from Parsabad (at 5 °);
Treatment 3: Olive oil from Parsabad (at -18™);
Treatment 4: Olive oil from Aslandouz(at 20°);
Treatment 5: Olive oil from Aslandouz(at 5 °);
Treatment 6: Olive oil from Aslandouz(at -18°).
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Fig 1 Oil content (%) of olive from different
regions during storage period
Treatment 1: Olive oil from Parsabad (at 20);
Treatment 2: Olive oil from Parsabad (at 5 °);
Treatment 3: Olive oil from Parsabad (at -18°);
Treatment 4: Olive oil from Aslandouz(at 20°);
Treatment 5: Olive oil from Aslandouz(at 5 °);
Treatment 6: Olive oil from Aslandouz(at -18°).

9y b, Ol YT
Gls kB 5 ol jaseis Bl 5l bl ol
Lyl i s G5 Cusby Gl ol Lonal Gl o)
o s e Ol (sols gme (Saeman iy Olpe b ooks
Cusby Ol 5l Jols @b [YE] e Bslo aien
el ol e o251 Y SE s by il slad sl
il Ll 03 055 eSS S sl Ol G
33 Klg e T s o e 5 BBl s sl 5 gl
LS bl olspme Dl ol ey Cusby Ol
Sde slgml 53 O35 HE s, Gk ged &S (G sk (P<e/r0)
Jsl 5y 53 s Sslite Sy Olse ols (61655 Ol
Loy VO sl s Ogu Fas Sladses Casb; Ol
ol Casby Ol IS ol Sde sl B Iy sy
SIS 55 glasisad 53 2alS ool 8 55y hals
G Glowigad 51 Sl e 5 ke 00 glas s sl

Bl e sl s (P</00) 55 —VAC (slos s o



djfu_)e}:a 6)‘%@6&2).)”&)@}3\

Pl 6055 Sl o el

52 055 e GOMES L imes 38 el Wl
S o b Sl s slacdlad (aes glos Lyl 0
e 55 5 peS Lol pl gl s Jals L el

35 o Soage S gl by Aol Sl 5 e

ey
38
34 Htreatmentl
3
- H treatment2
g 22 B treatmentd
Z 18 HtreatmentS
2 14
g ' B treatment3
1‘
06 ﬂ B treatment6
02 : :
1 20 40 60

Storage Time (Days)

Fig 3 Acidity (%) of olive from different regions
during storage period
Treatment 1: Olive oil from Parsabad (at 20);
Treatment 2: Olive oil from Parsabad (at 5 °);
Treatment 3: Olive oil from Parsabad (at -18™);
Treatment 4: Olive oil from Aslandouz(at 20°);
Treatment 5: Olive oil from Aslandouz(at 5 ©);
Treatment 6: Olive oil from Aslandouz(at -18°).

B9 deS p Ol —£-Y
mo3ll y sy 53 e se S| Slie Olpay ST, sue
il Ny s Larls ol esbe (6,8
adnS| s [YY] s e OLES (5255 55 1y O eS|
S Dshr s L o lse O gl S1 ) a5l DY pas
Ll s b o s by, Cusldl o 4 & 56 »
A s e Al Omelbes] Gl T SUT
5 IS s S (ST 15 slge dapE sy O gmelianS]
e ¢ plasll (S5 5 pab sbml Jole oS 358 e 56 8
I T T IV
S ok S jasie iomen Aied O saldenS] o diS AL
Sl 58 Clssar L1y ole  Soaen jaxls
Yo deSly sde Osu5 8y 3 Jle gl e e 0L
SOl a8 b by S S 2 058t OV ST s

bl oo ST O sladeud 3l ole L ol adas
et oy > LSS ol Sl gl BB sl
Sy slogs 5 bax ol [T ail o 2525
S cd Kae s e 33T O Al (g sl gl
LS slnd geme A Sl e cpl ek S S0
Olseay Bl O ladl doys 6 Seslul opl s
Lo Cagby cdonl 525 3L o ) LS A5 | e ls
A5 ol g e 51 5L il oS s gl T s
S shiles [YW]aaen g 5 Lapis, sdosdes oS
Gl OOl cl add esly OLE Y IS s
Sedd sl e Sk s, audeul Ole (P<e/00)
S 8 Sosba . ils sy 5ol 5Ll el gl
S 25 i Aol GLls 50l Glal s 5l Jol
Kile Jass Ll i Sl 4 by je Ylazs| Ll e of e
AV e sl ailie glea 5 O Wl a5 S g s
GRIF > Ll g 5 adlate l GEs) Sasks Ol 035
o 3L LYA] w5l 3se OF andad 035 SVL 5 sdssden
S ol LIS Ogn 3 s S s SOle amlis s s
Ol 53 (olspme SRl (K Ol e sk 3
Olser SO Jsl 55 53 oS (Susb 4 ol 5 5 andel
Aol oy o n AT gl ladi el peled an il
ladgms o3 andel Uy GRIB1 i oy S
36 o ad edalie Yo O Gl s eld IS
SRIBl A3 Y10 6 Ol ol eSS 0L ol e S
Golsme bl &S el o 51 S s 5158 55 Iy
ST O sladend Ol 5 (@GS slos il Ol
3 Vb les woushy el sy [YAIS s e
A elge e 3 5L a0l ekeS g slag 5T
o sl Ll s b o s s dasde ekiS
ol asiie imeed dides OGS Oy e s sl
Oljer S5l 53 35 s glaial los (lsl & ol
ogee 53 by sl ke [YA] ol Gae o sladed
LS 515 S 5 3L 3T Joe (6l ol Jamme 0525

2GS L 5 S ey Jes r e am s AL ey



VAV 3TN0 655 AV lad

Ian 5 Loy sl azsls |y AS) s sde Olgee oy j2din
=3 e B L S I s 0525 SIS s (144)
ailas 5 oanly 5l U dol Gl &S WS S35,
O o35 a4 aiem 0533 85 ol S5 w03V [Pl any
5 8 e U AT Jlaie  aS cl SLS 5 lls
Glor s Of logas Sl 5 Ol ilsis Ll s coo
Sde Sledd mlsial 056 s 5 Ol e i35 o o sb e
Slesl 53 8 55 S5l Culg o [Y]ail i e Ve
S g slad A4Sl ol Ol (IS Oloy Sos
eSS 2 058t OVIs (ST Jen 1070 51 2SO g5 85,

de}é JJL; erJar.A)de.é})

Peroxide value(meq O2/kg oil)
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Fig 4 Peroxide value (meqO-/kg oil) of
olive from different regions during storage period
Treatment 1: Olive oil from Parsabad (at 20);
Treatment 2: Olive oil from Parsabad (at 5 °);
Treatment 3: Olive oil from Parsabad (at -18™);
Treatment 4: Olive oil from Aslandouz(at 20°);
Treatment 5: Olive oil from Aslandouz(at 5 °);
Treatment 6: Olive oil from Aslandouz(at -18°).
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Table 2 Fatty acids profile (%) in olive oil from different regions and conditions at 15" day of

storage
Residue UFA/SFA SFA UFA treatments
0.97 4.02° 19.73° 79.3° 1
0.45 4.08" 19.57° 79.98° 2
0.08 4.11° 19.57° 80.35° 3
0.48 3.75 20.93° 78.59° 4
0.51 3.78° 20.83° 78.68° 5
0.39 3.79° 20.80° 78.81° 6
- 0.16 0.6 0.3 SEM

SEM: Standard Error Means; UFA: Unsaturated Fatty Acids ( Palmitoleic + Oleic + Linoleic + Linolenic
acids); SFA: Saturated Fatty Acids (Palmitic + Stearic + Arachidic acids).
Treatment 1: Olive oil from Parsabad (at 20 ©); Treatment 2: Olive oil from Parsabad (at 5°); Treatment 3:
Olive oil from Parsabad (at -18°); Treatment 4: Olive oil from Aslandouz(at 20 ©); Treatment 5: Olive oil from
Aslandouz(at 5°°); Treatment 6: Olive oil from Aslandouz(at -18°).
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Fig 5 Total unsaturated fatty acids (%) of olive oil
from different regions and stored at different
temperatures
Treatment 1: Olive oil from Parsabad (at 20);
Treatment 2: Olive oil from Parsabad (at 5 °);
Treatment 3: Olive oil from Parsabad (at -18™);
Treatment 4: Olive oil from Aslandouz(at 20°);
Treatment 5: Olive oil from Aslandouz(at 5 °);
Treatment 6: Olive oil from Aslandouz(at -18°).
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The aim of this study was to evaluate the effect of different storage conditions of olive (yellow
variety) harvested from two different regions of the Ardabil province (Parsabad and Aslandouz) on
the some physicochemical characteristics. Climatic conditions are reasons for different methods of
storage in each area. For this purpose, harvested olives from two different regions were packed in
polyethylene bags and stored at temperatures of 20, 5°C and -18° for 60 days, respectively and
during this time, sampling was done at different times and the process of changes in the quality of oils
(such as acidity, humidity, peroxide index and sum of saturated and unsaturated fatty acids) produced
from olives were investigated after 60 days. The results showed that the harvest region and different
storage conditions of olive had a significant effect (P<0.05) on various properties. The results of mean
comparison in different samples of olive oil showed that increasing of temperature and storage time
were lead to increase of extracted oil content, acidity and peroxide value of olive oil, but the moisture
content of olive oil was reduced. Also, Acidity of all samples was about 0.62% in terms of oleic acid
in the first day of storage, so that the most of increase in the acidity of olives (up to 3.5% in terms of
oleic acid) were belonged to olives stored at 20°C in the 40™ day of storage. Moreover, the results of
the GC showed that the highest total unsaturated fatty acids (including palmitoleic, oleic, linoleic and
linolenic acids) and the lowest total saturated fatty acids (including palmitic, stearic and arachidic
acids) were 80.35% and 19.57% from Parsabad region olives (stored at -18°C), respectively. In
overall, the treatment related to olive oil from Parsabad region (stored at -18°%), had lower moisture
content, acidity and peroxide value than the other olives.
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