REREHF 2023.26):558-563
Journal of Cold-Arid Agricultural Sciences

AR SR hB R it T 52

(Fk. iy 7 2 FARFT 0 IR s AT P, 8 eda 746000)

=%

FE: A% R R R O 5 B 89 BALAAE, I RE SRR A, bbb fofbit 7 4L 45A%
B T E EAEE MG, ARG EFAEFF SRR E, VAWRE (Chenggu). % £ (Leccino). $u4is
R (Chemlal de kabylie )0~7 ANk 3 B 69 il HHE R 2 A R Ie AL, sF3 A SmAbed bk B, S RAE. $5
L%, TRIHRFSAIBRBITNE, BR2EN, § 7 RAEWBERGEMERS, 4 13.6%; % 0 R#E
WE R RAK, K 2.1%, PR BRI T MR A F RS, A 53.31%~71.64%; #ARR A F 4 12.91%~16.53%, 4744
— W R A B 0.42%~2.09%, FERGER 4% A 1.25%~2.96%, Tk %K 748%~1824%; T4 FRAK, A
0.63%~151%. %@4%, % | RAEVIRE RS, H 281.91 mghkg; % 2 A AR FAK, # 73.53 mg/
kg, %Er4-B R ERAE I Al — /R BB AR B (EEH 0.67 myg). TAMA(FEEFH A 0.71
ofkg)ZART B AR P 2 B AR 69 FRE . TTIL, 3 AN S AP ad i s R 23 s gy, P brids Rab b f
&, mESmAEERE,

KW mdHY; RBJE; BRBBE; RS

FEDES: $565.7 XEkFRAERRD: A MLEHE: 2097-2172(2023)06-0558-06

doi : 10.3969/}.issn.2097-2172.2023.06.015]

Study on the Quality of Olive Oil from Olea europaea Varieties
with Different Maturity

WANG Wenliang, LIANG Fang
(Institute of Olive, Longnan Academy of Non—wood Forest, Wudu Gansu 746000, China)

Abstract: In order to clarify the change law of the quality of olive oil from different varieties of Olea europaea L. with
different maturity so as to establish the quality system of variety selection for enterprises and farmers, olive fruits from three varieties
such as Chenggu, Leccino and Chemlal de kabylie with different maturity (0 to 7th) were used to determine quality parameters such as
the oil yield, acid value, peroxide value, polyphenol content and main fatty acids. The results showed that the oil yield of Chemlal de
kabylie at the 7th maturity was the highest, which was 13.6% whereas oil yield of Chenggu variety at the 0 maturity was the lowest,
which was 2.1%. Faity acid profile showed that the content of oleic acid was the highest, ranging from 53.31% to 71.64%, content of
palmitic acid ranged from 12.91% to 16.53%, content of palmitoleic acid ranged from 0.42% to 2.09%, content of stearic acid ranged
from 1.25% to 2.96%, and content of linoleic acid ranged from 7.48% to 18.24%. Content of linolenic acid was the lowest, ranging
from 0.63% to 1.51%. The polyphenol content of Chenggu at the 1st maturity was the highest (281.91 mg/kg) whereas the lowest value
was found in Chemlal de kabylie at the second maturity (73.53 mg/kg). The polyphenol content increased first and then decreased
with the increase of maturity. The highest acid value was 0.67 mg/g and the highest peroxide value was 0.71 g/kg, which were far
below the limit of the national standard for extra virgin olive oil. Therefore, oil quality from the 3 varietis are relative better with the
highest yield found in Chemlal de kabylie and relative high content of polyphenol found in Chenggu.
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