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Figure 1: The Effect of Adding Different Concentrations of Vinegar and Salt during Storage on the

Acidity of Olives (p<0.05)
The difference in uppercase letters represents in each column a significant difference in each storage period, while the
difference in lowercase letters indicates a significant difference at each additive salt and vinegar treatment
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Figure 2: The effect of adding different amounts of vinegar and salt during storage on the pH of olives

The difference in uppercase letters in each column represents a significant difference in each storage period, while the
difference in lowercase letters indicates a significant difference at each additive salt and vinegar treatment
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Figure 3: The effect of adding different amounts of vinegar and salt during storage on peroxide
value of olives (p<0.05)

The difference in uppercase letters in each column represents a significant difference in each storage period, while the
difference in lowercase letters indicates a significant difference at each additive salt and vinegar treatmen
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Figure 4: The effect of adding different amounts of vinegar and salt during storage on anisidine value
(p<0.05)
The difference in uppercase letters in each column represents a significant difference in each storage period, while the
difference in lowercase letters indicates a significant difference at each additive salt and vinegar treatment
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The difference in uppercase letters in each column represents a significant difference in each storage period, while the
difference in lowercase letters indicates a significant difference at each additive salt and vinegar treatment
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Table 1: The effect of adding different amounts of vinegar and salt during storage on Total phenolic
compound and Radical Scavenging Percentage (p<0.05)

sample Day 1 Day 30 Day 60 Day 90
Radical Phenolic Radical Phenolic Radical Phenolic Radical Phenolic
Scavenging compounds Scavenging compounds Scavenging compounds Scavenging compounds
Percentage (mg/kg) Percentage (mg/kg) Percentage (mg/kg) Percentage (mg/kg)
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44Aa 332240 388b 314080 33¢e 3009 29Pb 2827P°
salt 107.
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vinegar37/.+salt
44 588 348042 4843 32128a 428Ca 3120 34Ca 2913Da
207.
vinegar5 /. +
44Aa 31704¢ 398b 30678 3780 2981¢¢ 21¢Ce 2790P¢

salt 207

The difference in uppercase letters in each column represents a significant difference in each storage period, while the
difference in lowercase letters indicates a significant difference at each additive salt and vinegar treatment
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Storing olives in brine and vinegar to enhance flavor and extend shelf life is
one of the most common methods. However, these additives can influence
the quality of olive oil. In this study, the effects of salt (10% and 20%) and
vinegar (3% and 5%) on the physicochemical properties of olive oil were
examined over different storage periods (days 1, 30, 60, and 90). Indicators
such as pH, acidity, peroxide value, anisidine value, totox index, total
phenolic compounds, and antioxidant activity were measured. Results
showed that pH decreased over time. The lowest pH (4.8) was observed in
the treatment with 20% salt and 5% vinegar on day 90, while the highest pH
(8.1) was recorded in the treatment with 10% salt and 3% vinegar on day 1.
The peroxide value of the oil on day 1 in the treatment with the lowest
concentrations of salt and vinegar was 2.7 meq/kg, which increased to 28.3
meq/kg by the end of the second month in the treatment with the highest
concentrations. Anisidine and Totox indices also increased with higher
concentrations of salt and vinegar and over time, especially during the first
month. Increasing salt concentration led to a rise in phenolic compounds and
antioxidant activity, whereas higher vinegar concentration and longer storage
duration caused a decline in these parameters.The highest phenolic content
(3480 mg/kg) was recorded in the treatment with 20% salt and 3% vinegar
on day 1, while the lowest (2731 mg/kg) was observed in the treatment with
10% salt and 5% vinegar on day 90. Antioxidant activity decreased from
44% in the treatment with high salt and low vinegar on day 1 to 19% in the
treatment with low salt and high vinegar on day 90. To maintain the oxidative
stability of olive oil, using a high concentration of salt (20%) and a low
concentration of vinegar (3%) is recommended.
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