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7. Days After Flowering
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Table 1 Analysis of variance of fatty acid
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varieties during maturation

S
o
g 8=
5 273 Mean Square
o By O
v o~
QF—H
n Q
W =
c-memo-ame-<iSS 2
\oxot\l\oooooooooom%:)m<ﬂ>
— o e e = e — — N N N m[_p
COULOUUDOLLUUNZHRLT %
W @]
a T oo —~ogoadsco R o =
£ - 23883298882 %x7 o &
R — Yoo ocuwBEgSsgmx R S S
.
m ¥ ok ox @ % * *
5 i bk Rt his oy 1,
£ m 2883ds2g88day ¥ ¢
) TASSSFITSISSNAL 2w
A N =
>~ = o © [sa)
v OO o - o < < O
2~ 288338 x3IS I =
-SSR SSSsaAg s o
= T OO — = 0O O N — v Al X N (]
<] =) N O —FT T oo ON I — o
E 2 ad3dgwmasddd—da 5 3
53] O O O O O OO oo oo oo (el (e}

*: P<0.05; **: P<0.01; ns : Non significant;
Factor A: Genotype ; Factor B: Time

OLiS Y Jsdmm s s 2058 Sla el Ol i
c&:ﬂjl JAL..I: v:.?j:m L;L,a] Lgl.hg_;ﬁ -)\:M\ RGN PSS AP Y

,;;ﬁ@uvs));oio\%as;w\@,\@\ o o Al

oL,Les s Lafka 2y, 3-b (OLJT SPECORD200
A 6,3l [ ]
5 el Ol ot Y0¥
sFalleh iy, 5l Lo oo ol Ol puns 5 botea
g Laa el oo b esli ol V] 0L San
ol 2 56 490 = se I by e 55 S
i Ol e s 1Y
 Analytikjena) ;e sy Kol oaws Lo s 5 Ol
VY0 zs—s Js—b > 5 (Germany SPECORD200
IFY] s a5 dlslas Gboe e 5il0
Yoo Isles

IB%c=13.33 K225 — 0.837
51 JGsly wds Ol i —V-Y
DPPH
"DPPH I eslisul Ly o3l JLSCsly ol Ol s iomei
b S Ll Y] 0L Bandoniene :;, L ;s
OV go db 53 o sty il ol Jaw 5 shoms o
DPPH 5131 (sLadlsGsly Jlge doys s S ond el
3 S aloms 5 s 5l eslid L (RSA™)
Y- aalee
RSA%= (Aplank-Asample/ Aplank )X 100
dald ()55 ol Ol odns 0L Aplank J o8 ol 3
Asample 3,15 15 A o jlae bzl 4 3l olad 45 o
oS s laeslas cilims glacbile (5,5 wds Sk
Al e
bl gla 3 dGT —A-Y
dor Ogel Sl eslizal b WOl (ke aglie 5 Laosls 4 35
o 3l sl b oy oy (ol e el 53 STl laals
Shties S plnil g A2 oLl SPSS 16.0 (5 LT 133!
wps o rbel g o 2o o ladesl 5 ek el
5 L0l o (Ster ons 55 5 PCA) Jol slaail 3o o

8. Intensity of bitterness calculation
9. 2,2"-diphenyl-1-picryl hydrazyl
10. Radical Scavenging Activity
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Table 2 Fatty acid composition (%) of Mari and Shengeh varieties during different stages of ripening

Fatty acid Mari Shengeh

composition% Codex 90 120 150 90 120 150

DAF DAF DAF DAF DAF DAF
C16:0 7520 16.54+0.05°  14.61+0.53"  14.67+£0.48" 23.72+0.37° 21.15+0.42°  23.14+0.61"
Cl6:1 0.3-3.5 1.2740.01¢ 0.53+0.03¢  1.35+0.08°  1.87+0.09°  0.53+0.0.06°  3.04+0.17°
C17:0 0.0-0.3  0.02240.00°  0.019+£0.00*  0.013+0.00°  0.024+0.00*  0.031+0.00°  0.014+0.00°
Cl17:1 0.0-0.3  0.049+0.01  0.040£0.01°  0.049+£0.01 0.050+0.01™  0.044+0.00°  0.066+0.00°
C18:0 0.5-5 2.268+0.11°  2.436£0.11°  2.274+0.09° 1.918+0.11* 1.87+0.11°  2.073+0.04°
Cl18:1 55-83 72.91£0.43"  77.87+0.17°  74.06£0.68"  52.83+0.64°  62.98+1.18°  47.22+0.73°
C18:2 3.5-21 5.75+0.28° 3.52+0.13"  6.92+0.22%  18.75+0.74°  12.79+0.86°  23.58+0.06"
C18:3" ND 0.265+0.02>  0.293+0.01°  0.25240.01°  0.226+0.01  0.220+£0.02%  0.275+0.01°
C20:0 0.0-0.6  0.555+0.09°  0.597+£0.07* 0.357+0.07° 0.55440.05* 0.513+0.02°  0.546+0.02°
C20:1 0.0-0.4  0.253£0.02*  0.264+0.05*  0.113£0.03" 0.066+0.01°*  0.051+£0.01  0.155+0.02°
YSFA 19.38+0.09°  17.67+0.36°  17.32+0.59°  26.21£0.33*  23.56£0.47°  25.77+0.56"
MUFA 74.48+0.38"  78.70£0.20°  75.56£0.70°  54.81+0.68"  63.60+1.12°  50.48+0.86°
YPUFA 6.02+0.31° 3.81+0.14"  7.1840.26°  18.97+0.72° 13.01£0.87°  23.86+0.05
YUSFA/SSFA 4.15+0.02° 4.67£0.11°  4.7840.20°  2.81+0.04°  3.25+0.08°  2.89+0.09°
Cox Value 1.3840.03¢ 1.20£0.01"  1.51£0.02%  2.51£0.07°  1.99+0.08°  2.96+0.00"

“TMeans within a same line with different superscripts differ significantly, P < 0.05
SFA : saturated fatty acid; PUFA : poly unsaturated fatty acid; MUFA : mono unsaturated fatty acid; Cox value :
calculated oxidizability value

11. Pending the results of IOOC survey and further consideration by the Committee on Fats and Oils, national limits may remain in place
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Table 3 Analysis of variance table of total phenol, phenolic acids, bitterness ana scavenging amount
of free radical related to Shengeh and Mari varieties during maturation

Mean Square

Source Degrees of Scavenging amount of . .
Freedom . Bitterness Phenolic acids Total phenol
free radical
Factor A 1 106.576 " 0.024" 0.5327 426.507
Factor B 3 6.1537 0.009" 36.130" 86.004"
AB 3 0.727™ 0.001™ 2.860" 5.320™
Error 16 0.700 0.002 0.149 3.639

P < 005 ; %% P < 0.01;, ns
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Mari varieties during maturation (DAF: Days After
Flowering)
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Determination of best harvesting time for Mari and Shengeh
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Stage of ripening is one of the olive oil quality affecting parameters, thus the aim of this study was to
determine the effect of olive ripening stage on some quality parameters of olive oils obtained from two
different olive cultivars (Mari and Shengeh with high and low oleic acid respectively) for find the best
harvesting time. Therefore both varieties were harvested at three stages of ripening from 90 days after
flowering (DAF) up to complete ripening. Some properties such as fatty acids composition (%), total
phenol, phenolic acid, bitternes and antioxidant activity (DPPH radical scavenging activity) were
analyzed. Obtained results revealed that in both of two cultivars, the least contents of palmitic acid,
linoleic acid, COX value, Y'SFA and YPUFA evaluated at 120™ DAF; but the most contents of oleic
acid, total phenol, phenolic acid, bitternes and antioxidant activity were obtained at 120" DAF.
According to these result, 120™ DAF can be offered as the best harvesting time of both varieties.
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