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

olive oil
Acidity Peroxide Extmct.lon Extmct.lon
(goleicacid/100g) (meqO2/ke) coefficient coefficient
ko3, (nm) Kags (nm)
Virgin Extra Virgin Extra Virgin E.Xtr.a Virgin E.xtr.a
: LT : LT ; virgin : virgin
oil virgin oil oil virgin oil oil - oil -
oil oil
Source df average of squares
storage * * * * * * * *
S 1 156.05 153.125 16.70 46.08 0.925 0.176 0.017 0.003
conditionsStorage " * N % % " %
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)
Olae o 208 bajlad ple a4 d 5 005 Slad (o g Lo S Lo gl andenl (Jaoe Ll 5 s KO3 055 8,
O‘J':AJJ_L_S‘)\J.&OLA‘}QJA ol 2L Ll sl DL T an Sl OLES s 5l dlmsy 53 sl (IS S8 3 e s
(Vs DA 0359 am il TN GSke b s Sas 55 S Ol e (ies
Table 2Effect of storage period & conditions on the parameters
. extra virgin olive oil virgin olive oil
2 Acidity . Extinction Extinction Acidity . extinction extinction
2 . Peroxide . . . Peroxide . .
3 (goleic (meqO2/ke) coefficient  coefficient k (goleic (meqO2/ke) coefficient coefficient
acid/100g) qbeke ks, (nm) 265 () acid/100g) q-ke Kopp(nm) Kogs (n)
goé Ambient temp. 6.711£5.004* 13.222+2.708* 1.851+0.245% 0.142+0.024* 8.611+£5.415° 17.271x1.371* 3.078+0.499* .3014+0.057*
£35  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"
@ § 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°
§D§ 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

Means with similar letters in each column are not significantly different (p<0.01)

YA



VEY e 8 0y53 OTY 6l

storage
cH period
- (M ziro time:
(D atter 1 morth
12.50 [Dafter 2 month
b
10,00 10.33
2
B
=2
22 7s0q
=3
ze
=

5007

250

T T
emviromert (+20 ¢} Refrigertor (+4 c)

storage Condition

Fig 2 interaction effect of storage period & storage
conditions on virgin olive oil Acidity

ke g hed ot Bk UL & anded sae
5 GoslP ps Al S (S Bl s g
sl el 0 gme 3L a5 absle Lol sy (IS (sles
25750 OS5 5 o S5 50 Lok oS 5 L
S0 e o3 bl st o Shable 6 e Sy B 3
oge 4 O5S| 5 58 4SS gy (B 0T 5l s S
s Yol b Ll 8 g s e Loy
e 03 Usd SRy oSS U3 L el [YYLYY]
el comlial slos b pls Lamme 3 (IS 5 LaplS]
S 055 S 3wkl Op YU [l e 5058l
S sl cle w8 05 P 4 s
dlaseal gla s a4 a8 AL o 205 g5 pl 0 A
Ly Ssd Gl wpl 04 5 dldy e a5l s,
Yo sy don bsla ogme 3 S = s [YE]c
glac e il L S8 S fes sl
I gt dlasld m 3 5 LS on 5 Sidsies
Gkl [N ]as e BT e, slas S
e S e U525 S e Sla T b K
s 3 g SIS @l S s L“M@)‘}f{:‘ s
bl s 2 S gl sl S sl clasl >
055 (P dled 5 audenl Dl ks L) Ll e 3L b
e L N o e A\ E S A DI APV
& 4n ellas QLIS JlL@,J 4 Ll g Ll el - SE 0

o bl o sl Oy ey eSS golunl

4

0525 by kel 5 Ly 5 Ll Lliw =k
3o o desn s s IS s e Ol o Sl
S0 Adenl 5 3g Dl e dens 1 GSOke b s
A gl Sbee A 150 5, Y0 B o sy o
e e Ll i 53 Osn Ess UM L 4SS50
53 WS Sl (St (R Ol S L e
sdalie andonl HALI Sl Yo VY S 5w pans ol e
30kl 5 Jgame ¢ Jass 3 (IS e Uk 3 5 LS

12004 a storage
[12.00] period
Ml ziro time
"] after 1 month
] after 2 month
10.00
© 200 b
[T,
25 7 533
E
=
23 &0
=]
28
~
4.00-
200
C
[1333]
d d d
[=d
00—

T T
emviroment (+20 c Refrigerator (+4 c)

storage Condition

Fig 1 interaction effect of storage period &storage
conditions on extra virgin olive oil Acidity

S 055 SR Al OIS Oley 5 Ll 5 Jans 3
oSle 5 (V gl D35 lsbiae 55 o3 40 Sliabl mhaws
SIS & S Jly Ll 5 53 S5 Osn) S8 e
(Ao VY SYVY Co 5 a) 5s ie e Ll 5
3 O lld s a0 G Gay L3 andenl izmes
S adlan (¥ Jaio o 635 s e sy Jotls
o S ey 2 Ol 55 S s s sl i
eSS Gay 03 oy Sl 2ol ke 5 dle o
g Sl gl o)ss 3 (K Ll s s 1y anied
o S e 03 GlB Ly s el andld 158
Lo 3 okd (MK HEay  andenl oSGk sy 5 S
22 Py asdel Bl 2lo lp Y0 ele 5o Sl e S
YUK el



Peroxide value (meqO2ikg)

°'>l)‘*:“\J“a"U’.’.JJL§J§“‘S/)ﬁJL“'L;}}

Q}j:».)a.?wJQe.LiL;)l.keﬁ.'n&}))'\]us&mlﬁ‘ow

Sells |y cnse 595 s

storage
period
M ziro time
IO after 1 month
(O after 2 month

20.00

16.23

15.00

10.00 [ 1027

5.00

oo-

T T
emviroment (+20 ¢) Refrigerator (+4 c)

storage Condition

Fig 3 interaction effect of storage period & storage
conditions on extra virgin olive oil Peroxidevalue.

Tl b ale il ol ge S eS|y el IS b 4
0> eslimal 355 OF les Osns anlss g5 A, el
Jpame 5 e i Do) gl Ll 5 (225 8,
el S| Ly A o 53 e O pealenS] 4
€ e oS 35k L b 08 Al alex 5l w6 LS
00 oS U ol Szl V0] 50 S, il 13
sl (e J255

Loy a3 5 a8 S Dygo (§ S C e b O gl eS| 523

sl e, o Ol e
53 Obosen cpl oogdle [V]opd g anSl, ol
S 5U5nS g slampl e 3l Jn gla e,
LSl Olgee 28l (sl s il 3550 (nl 6 305
Lolhes ool s 4 s VY] il S

el [YY ] 5 VU Y] olidss

. Z. . - & &

e g SIS 0L 5 kel G -TeY

Sl S o) obe, K232) bl
g I BTSSR S Py R I N
20 Olabl maw 53 S5 05 Esy (K232) ssls
i SN S 0
@ s sy Ll s Sl ks, (K232) ol

VA s V0 i 5 ) 3 5 ol laee 53 (IS Ll 2

JJJ") Sl )‘JLL:.A Loy

YVs

dnS| LSS e azul (Sas 5 azdls ILLL Sl sl
o1 b dpd LS s 4 Lean sl b sl a5 el
OgpsllanST gy (oSS s 0 oSl s ls (oS
DA] S o S ey,

ST )05 Ol 5 klps S -Y-Y
Ao SISO B

5 Bld Jes il dade LI GGl 4 Jadr S
Olabl o 3 S5 0525 (85 A4Sl 5 SIS Ol
Sl 4k () Jd) Wl (golsbae L A Q0
meqO2/kg) L Jowo Ll s 5 Sl b, LS,
oSl b b 53 S lld 4 e VoY
Sl ey eemes g 5 ooslke VWYY (MeqO2/kg)
sl e Vel (meqO2/kg) o Sbe U sl s, e
Jlaze JHL(Y Jgder ) sl QLS 1 dnST s Ol o %S Wajlas
0L 35,5003 055 s RSl oISl 5 dayl 1
o555 Jsb s sy 53 0dd (IS (255 eS| pdas s
VY Sl Olan) adll g SRaia Ll gl
S ol ey 53 Sl sae Ll (meqO2/kg) VoYY
VY07 @ Ve /4 51 ST Ol Bl 6106 Jaes Ll 2
meqO2/K@) YUY 4 pss ole 53 e 5 Jsl ol OLL o
aslis M8 ey ol OLES 51581 Lo s Ve s gd 5 5 S
S e o dlsy 3 0l (S R Ak OLE il
0ld (S s 3l peS (st ¢ Slizmen ol g3 LIS
(Y U8 ) cabils 1y s 555 50 James o

G Lol 5 sls 0L 55 G 055 ) g e s
5 o3y Jlslae Loy 40 Oliabl C)M 0 ASly el
abiae S 0505 o Sl @S Ol il Sl
L e R TP W P N AU PRED P
L oas bl & o VoMt (meqO2/kg) - Sls
FLOY Jsd= ) 5 2 WYY (meqO2/kg) Sls
B S8 05GP S Ok s dals il
dade OLLS @L“_} anslie sl Ol WSty Hlde s (g slsbiae

ol 53 A8 Sl e o= e 3 sld IS S é s,



Ve Mc\q a)y‘\Y'Y e)w

u storage
250 period
Ml ziro time
Dl ater 1 morth
a (Clafter 2 morth
2147
2,00
ab
1.79 b b b

150

1.00

extinction coefficient K232(nm)

50+

00—

T T
emviroment (+20 c) Refrigerator (+4 ¢)

storage Condition

Fig 4 interaction effect of storage period & storage
conditions on extra virgin olive oil extinction
coefficient K3, (nm)

sl Ol WJlwn 53 o5 SIS G 3 S Sl
Ol el e sl SL ol mnne o slad
LOsss oo 03 zosse gldled o ladenl ol i
Ol el dnST s 5l 3 o gladaad s A5 sladsl
LAJ.MMSlJi JLALS Ld‘)l..vddj:?'} ole 93 )‘ o= Ll [Y-\] .)\:B‘LSA
b crsladed clinie & I Jas 5 sdods 5 A
b bl o otal s s gl L o SobS S slaestls

S g SINS 0Ly 5 llps ghEY

A S0 obas K268) sl
2GS 0kl s kst Ol mls oo
Olgobl b 53 Sl 055 85y (K268) 3slr s
ot Sk Ssh () ) el bl a0
Lo o lls s Sl s, (K268) il
3N S ) A Ol ) 65 e e as Ll 2
S 3 s 3 S led eomen (el 0N E
boled plo a Cond 500 e b sled G 50 G
(Y Jsir) wils 15 (K268) o polt b Olgen %08
e ptdades 0L (I Ol 5 eSS Ll Jilise
Loodd IS Jlnse T hme 3 S 8y sl

Sl i ol Lol dls dal gt s g I3 Olej LIS

v

5eSle b s 555 53 oS Ol Sles e (20 56
e Ol p eSS boled ple 4 Ces gl VAT
53 Bl Oley a3l L s Wsls ol |y (K232) i sels
L e RGBS Sy s e
2GS Ol s S Ll e Blie (Y )
Aas o O S 05 Ry (K232) dsabiny o
Slets b 53 S e s Sl s sk s
2 IS Gl S se 3 spieal oy (¢ pSadr
52 @obslae Rl Oley 308 L Jy Sl 2ol L
dsb s s cpl addl Wsls Ol 5 5l el o
i e bopss sle sk s Js anal cosu ol S
DFas e UL mlalie (E SO b S s
Olamar ole G LIS 5 dny o Jlsy 53 03 (106
Os g Lo 53 o ld (IS (o5, 5l S sl o
eyl |y s 55

Oley 5 Ll Jlsl Ol 5 S o) sy oo alas
20 Oluabl mhw 53 (K232) dpels cops S
ot Sl 4y (1 Jaar) Sl llae Ao
LS s kil s S ey, (K232) il
W) 2 e e Ll

053 OGP sl caps Sl SOl e (Y Jsder)

(el YoV 5 YAY

Ol eSS Cloy Rl L 5 e Cuss 555 53 S
sl pa i a8l dal LI S el
Sl o ase lald s sl Ol K Ol
obogs 3l e Lol S (g lsbias il 53l oSS 5l dae (K232)
53 als olis CL:J A edalin Hlslae (20581 (Il ole 4 s
Sl Jly Llid s eld e S Osns R
SIS s o (K232) 30l oo Ol L3 (sobolins

-(‘d}-‘?_‘)wov\.ﬁu&uo)})



o)l)&\ﬂawbijdﬂjﬁdkﬁ&}

u storage
40 period
M ziro time
a D after 1 morth
IO after 2 morth
347]
ab
301 b
283
b
]
24
[24] b

extinction coefficient K268 (nm)

T T
emviroment (+20 c) Refrigerator (+4 ¢)

storage Condition

Fig 6 interaction effect of storage period & storage
conditions on virgin olive oil extinction coefficient
Ky6s (nm)

Gz 36 cow iy, SRlaSl sy 4okl 1wl
syl 5 by Qb LQL.:SJ.: o BTy odmn alisee
;Jpﬁlﬁ\,@@\ﬁ&l{.sﬁqughjdh}um
Sl a5l (K 268) el o s Olsae ST,
it Aol 5 AeSTy ol sl 5 Il g
ot il Ll gl olis 1y (K 268) il ol o
Lo bl SO Osus ) 4S5 dade OLES ALS1, sue
gw\J..:..Sl J"j" “ A)u‘ S JuL_.c.a u,:.Als g J:"’-]Jj\ 4.1.>-JA
L} d)""'@i‘ ‘_}}‘J‘ A.AS ).).C»w\ Ak kb-f} 4_;);\5 9 c\.;)j\
Lok 268) il s Sl arls ialS

LY sl 1 g men

S S 4o —4

S hs 2l IS Ol e 5 asalal
3 ATy andenl Olpee e 510555 R pberd s 58
il S 6 (k 268), (K232) ipl ol
O A St Ly K Obey b s s
s 53 ol e 0505 s s wses 53wl 5,5
Lo (sloz 53 0 (1 Gla 4 gad 4 o AS Sl i

Bl o OB 65 e ot Ll g e s e geeiee Ol

vy

O Jsdm) 355 egeims i 53 0ld (IS o,
33,538 5l de o Jlse s el IS b, 4 sk
53 ekd (S ey Jabee Esal o Olmen ools

(0 J@);ﬁbbb@mﬁé}))):bjﬂjaﬁm

storage
20 period
(W ziro time
a Clafter 1 month
Oafter 2 morth
H 15
P ab
& 137]
k4 b b
- b
£
5 12 12
E b
T 107 103)
o
o
c
o
2
°
c
£
H
054

T
Refrigerator
storage Condition

T
emviromert

Fig 5 interaction effect of storage period & storage
conditions on extra virgin olive oil extinction
coefficient Kygg (nm)

Aols 0li 55 S 055 pf sl el 4w
2l flie 1 g 5 S 0l s Ll
0 Olabsl e S 0sus ey (K268) bssly o

e Sl sk
o Ll i 4 e oo bl s s (K268) sl

(\ J}J;-) ol )‘JLZM Loy

oA Oimen (gl N 5 T (S ) s e
Oles 5o S 05t (Pn il e B 1 Sl ks
Oley il boandl &8 aisl o el o/YY0 (Sle U Lo
aslis (Y Jsd) il dal gt b5l 50 Ol cpl (IS
Ll s e e 0L 55 S DS s sl e
Ao slegs o (gobsliae sk (K268) _iselr oo Jaes
S Lls s Slas ol bl asl Sl g lulS
53 ekd S iy sk (Vdsds) s Seder
Il it Olamen wele SIS Sl ey o by
Ly sl 535 55 O Jams 3 0l (SOIES (j25 5l S



Ve Mc\q e)y‘\ﬁ’ e)w

of extra virgin olive oils from Italian
autochthonous varieties Tonda di Villacidro,
Tonda di Cagliari, Semidana, and Bosana.
Journal of Chemistry, 2016,
doi.org/10.1155/2016/8462741.

[9] Kalua, C, Bedgood, D., Bishop, A. and
Prenzler, P. (2006). Discrimination of storage
conditions and freshness in virgin olive oil.
Food chemv. 54, issue.19: 7144- 7151.

[10] Rade, A. and Strucei, D. (1995). Influence
of olive storage and proccesing on some
characterestics of olive. Tech. Biotech.
3(31):119-122.

[11] Rostami- Ozumchuluei, S., Ghasemnezhad,
M. & Ramzani-Malekroudi, M. (2016). Effect
of fruit harvest period on antioxidant
compounds of oil in some olive (Olea europaea
L.) cultivars at Roodbar region. Journal of
Food Science Technology, 52(13), 35-45.

[12] Orsavova, J., Misurcova, L., Ambrozova, J.
V., Vicha, R. & Milcek, J. (2015). Fatty acids
composition of vegetable oils and its
contributionto  dietary energy intake and
dependence of cardiovascular mortality on
dietary intake of fatty acids. International
Journal of Molecular Sciences, 16, 12871-
12890.

[13] Bubola, K., Luki'c, M. & et al., (2020).
Olive Fruit Refrigeration during Prolonged
Storage Preserves the Quality of Virgin Olive
Oil Extracted Therefrom. Foods, 9, 1445; doi:
10.3390/foods9101445.

[14] Payami Salout, Z., Fathi Acharchlooi, B.,
and Alirezalo, K. (2015). The effect of
different storage temperatures of olive fruit on
oil extraction rate and its quality
characteristics. Fourth National Congress of

Organic and Conventional Agriculture,
Ardabil.

[15] Mir Rezaei Roudaki, M. S., Sahari
Mohammad, A. (2013). Investigation of

oxidative stability of olive oil. Iranian Food
Science and Technology. Iranian Food Science
and Technology, Volume 10, Number 39,
61-75.

[16] Sanmartin, C., Venturi, F., & et al., (2018).
The effects of packaging and storage
temperature on the shelf-life of extra virgin
olive oil. Heliyon, Volume 4, Issue 11.

[17] Zinanlu, Ali Asghar (2013). The effect of
storage temperature and storage period of olive

VY

P e Slosat 5 ciS b ik 4 il
Byh oy Jown b 53 S Ol Iob s

@L’.o -0

[1] Mohammadzadeh, J. Yaghbani, M. Agah, F.
(2010). Investigation of different storage
conditions of olive fruit and its effect on the
quality of extracted oil in Golestan region.
Journal of Food Science and Technology,
Volume 7, Number 2, 91-98.

[2] Azizi, J., Karimnejad, A. and Kamrani, K.
(2019). The Role of Indices and Global
Standards in Olive Oil Quality, International
Congress of Food Science and Industry,
Agriculture and Food Security, Karaj.

[3] Kyeyk, O., Aguilera, M. P., Gaforio, J. J.,
Jiménez, A., and Beltran, G. (2016). Sterol
composition of virgin olive oil of forty-three
olive cultivars from the world collection olive
germplasm bank of cordoba. J. Sci. Food
Agric. 96, 4143-4150.

[4] Shavakhi, F., and Moradi, P. (2019).
Technical instructions: Quality rating of olive
oil. Tehran: Agricultural Technical and
Engineering Research Institute Publishing,
First Edition.

[5] Qaraguzlu, J., Rahmani, A., Hemapour, M.,
Rashidi, L. (2020). Physical changes of olive
fruit and physical and chemical properties of
extra virgin olive oil, an oil cultivar cultivated
in Golestan province during the ripening
period. Iranian Biosystem Engineering,
Volume 52, Number 1, 95-106.

[6] Yousefi, Z. and Qalyan, A. (2017). An
Analytical Approach to Olive Oil Production
in Iran and Strategies for Improving Its
Quality, Fifth National Conference and First
International Conference on Organic and
Conventional Agriculture, Ardabil.

[7] Reboredo-Rodriguez, P., Gonzalez-Barreiro,
C., Cancho-Grande, B., Valli, E., Bendini, A.,
Gallina Toschi, T., & Simal-Gandara, J.
(2016). Characterization of virgin olive oils
produced with  autochthonous  Galician
varieties. Food Chemistry, 212, 162—-171.

[8] Tuberoso, C. 1. G., Jerkovic, 1., Maldini, M.
& Serreli, G. (2016). Phenolic compounds,
antioxidant activity, and other characteristics



e.)bd)\;@w:]jdf{ms/)ﬁgb.&}}

[23] Escudero, A., Ramos, N., La Rubia, M. D.,
Pacheco, R. (2016). Influence of Extreme
Storage Conditions on Extra Virgin Olive Oil
Parameters: Traceability Study. Journal of
Analytical Methods in Chemistry, (461), 1-10.

[24] Moloudi F., Qajrbeigi, P., Haj Hosseini
Babaei, A., Mohammadpour Asl, A. (2017).
Comparison of thermal stability of imported
and Iranian extra virgin olive oils. Iranian
Food Science and Technology, 14 (63): 187-
197.

[25] Ayton, J., Mailer, R. J., Graham, K. (2012).
The Effect of Storage Conditions on Extra
Virgin Olive Oil Quality. Rural Industries
Research and Development Corporation,
RIRDC Publication No. 12/024.

[26] Alonso, G., Salvador D. and Fregapane
(2004). Evolution of the oxidation process in
olive oil triacylglycerol under accelerated
storage conditions (40-60). Journal of the
American oil chemist’s society, v.81. 177-184.

[27] Stefanoudaki, E., Williams, M., Harwood,
J. (2010). Changes in virgin olive oil
characteristics  during  different storage
conditions. European Journal of Lipid Science
and Technology, Volume 112, Issue 8 p. 906-
914.

Yve

fruit on oil quality in both yellow and oily
cultivars. Iranian Journal of Horticultural
Science and Technology, Volume 14, Number
1, 93-106.

[18] Rafiei Nazari, R., Kakoei, H. and Arab
Ameri, M. (2015). Predicting and ensuring the
quality of virgin olive oil using the adaptive
fuzzy-neural inference system. Journal of Food

Processing and Preservation, Volume 8,
Number 2, 25-42.
[19] INSO, Iranian National Standard

Organization. (2011). Animal and vegetable
fats and oils- Determination of acid value and
acidity- Test method, Standard No.4178, Ist
revision .

[20] INSO, Iranian National Standard
Organization. (2018). Animal and vegetable
fats and oils Determination of peroxide value -
Iodometric (visual) endpoint determination,
Standard No0.4179, 2nd revision.

[21] INSO, [Iranian National Standard
Organization. (2007). Olive oil-Determination
of specific extinction ultraviolet absorption
method. ISIRI no. 10503 Ird. Revision, Karaj.

[22] Nowdwhi, M., Farmani, J. & Bagheri, R.
(2016). Study of the correlation of sensory
attributes and  some  physicochemical
properties of extra-virgin olive oil. Journal
food Science and technology, 72(14), 67-78.



JEST No. 132, Vol. 19, February 2023

ABSTRACT

Homepage:www.fsct.modares.ir

Journal of Food Science and Technology (Iran) .

Scientific Research

Investigating the effect of conditions and storage time on the quality
characteristics of virgin and extra virgin olive oil

Alipour gaskari, V.!, Nasrollahzadeh, A.>*

1. MSc Graduated of Department of Food Science and Technology, Lahijan Branch, Islamic Azad University,

Lahijan, Iran

2. Department of Food Science and Technology,Lahijan Branch, Islamic Azad University, Lahijan, Iran

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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