[ Downloaded from nsft.sbmu.ac.ir on 2025-07-03 ]

olnl ldé @leo g a1ds pole aloo

09235 9 3y ld poelt (S€95 995 ) o0y 90 (2l 9 (K38 B S 9 (w2

3. 3. 2 1
Plas del> Tols ohas m e Sl gz sie Cgles Serus

homapourmasoud@gmail.com : g xSl cawy «ylpl oo 3 Slidon g pole asly o ool ol5T oSy ¢(55)5LiS 0aStils o555 (Gomeils [ Jghus odinn i =1
Ol oKty (55,5leS eaSiails (gl wlio 5 psle 05,8 atasisly oliul -2

Il ols sz o Simgh oKl ¢ gyl pole axly o oDl oljT olszils -3

R T e I

92/8125 : 5 pdy g b 92/516 :=sL > &,

oUuS>

?
O CeiS A 3blie ()l il &5l 4y az g b el Olite IS itz Lyl g 6B )] 50 (055 fg) e 5 1B g Al
W35 Do 59,35 5 3t S (95 5 03) 55 kel o) 59 oS e S b sl Gl il e Jled 4

lrosee « Supd Sl S5y e Sl ot 5 05 el (09,5057 5 S oD 59 50 (955955 Oy e 5051 )y Aiged [Ny g Sge
@ Oy sy Shkd ol (e doge (b e 5 00l Slewl baogee bl a5 o3 3 gl 4 S 18 (Sl gl e g
9 07> 5 039 02 «Job 5T o3lail ol o (K58 Sliglojl s plovil ot il aliasgas (15, Jlamtios] (uges Mol 3ebe ;050
5 AOCS (g, 4 (Sorlo bl SLuS 5 (Sl e sy dae STy ciannl p Joiiie (Jlazinl (29, 59, 2 (aleeed Slioles]
235 Syge 5 (Bl S bug 0z lasnl oS 5

ot g e gl lulial b 5,515 (g o 50 sl Syl e sz 4 b3yl 250 b 5 (b slaeSls ol Al
CuBls 92y adlaie 93 1 0 () 5 0)) Pl wSTy g o sas il o syl e Dol ol cdbllas (g 8, (el
SYL 855 o8, Setlgl sl (P>0/05) wuis aladls jlo sime S Sl b8 mé LS 5 g Selo dae 3,90 ;0 a5 Jl> o ¢ (P<0/05)
Sl Ssl 1o 5l 9,5 88, 05 9,5 88, 5l e (5895 08, Selsnd 5 Selend (Sedlstall (Sl laae 5 (85 68
W05 s 0 lasbinl Plas 51 5ennl (49,5 (g 08 )0 9 0g diees plu I i

oSy blod 5l 5 ol aalSetlornd lie cn 5l 5 (h75) ol Sty grdas e 5L (1S 5108 355 03, (g5 s, 5 05 Akl
el 10593 2 (Sl SehsS IV el Setlend g Gl ael Sl o 0 098 08 (289, 03 &5 b o bl slies (S
ilse o cetS @Bl g o) £58 51 (ol 5 89y S 1ol ol Jol> @l cnll

et 09,35 i€y 18, )5 05 gy e, (G OB 3

FPRV-IN )

S oo JoSiS 1) 9l gty CiS ) mhaes (p i
SOy 9 Gilwg S Helaie 4 a5 039 0 jslaiegs a8,
g oosm Olnl oo 35 (oo (S5, 08, 090 o0 Bls
O£y 9o yd Sl (Glpl 08, (regs LS 5 s Hlad
Oelsl 5 009 IS (s o] (slroges sl Y Loy 050
(B B) o9 o0 S35 81y pg Sl o o] (sloges
3ble b o A5ke Skl g e Sl 51 (S

ol S Oy 6)L§Q91?.} 59 | @L.Bbo s

Sl )L?)‘L..q Lglmbg.mw 9 6‘4.3‘).:.?.“ r‘,_“1_9| L O
s 1 oS 5 (59, (oalad 3L Lo a5l el
& e 200005 400 £lis ) o oglicie paeldl 4y aty (5205
(1) 2Tin Joe 2954
€95 99,5 86,151 o1l et solamdl slagl yuiu
39 5 Syle g AL eniind o8l g alonds JuSCiS  doee
09 955 o, -OQ;S_A sanline (539050 slews gl
Vb o] gy doyd ol Jgpamey (ood; g 00 ol


http://nsft.sbmu.ac.ir/article-1-1617-en.html

[ Downloaded from nsft.sbmu.ac.ir on 2025-07-03 ]

O 5 jpalod dgnuse [ lond 5 (Sujud S Sy (w2

122

= et 2T & 055 50 Gl L el s 525
4 5o Oleiee b sy S50 R0 e 5l 3l gl
STBLA ol 5l g 950 S 5ok L ot b Loyl
ot o35 Syl 55 Sl sl 5 S il
Sy GalS  ogdle Jol> (5050089, S ras 45 )
oo Ceodbo Gl o« (SThs> Gl 29, loly 4
O9bs8 53 H3AS poye

FB )8 Sl g0 EuiS ) haw Sl @ a5 b
3 il yml i ;15 ol 1 5 009 4 bi>do
Wl gy St j0 S Sz 40 HaulS A sla il
3590 bl ol y3 ead S8 e (g (nl 0 1Y
)9 3 Oy QLo (el S 4y ¥ 28T 1S )
Oy, Olalllas o ailosly plowl Slo cw )y 5 ;500 Bblie
9 05 4k 08, sy L 89, (e 5 (b Al
ol 3l dmole gl wizd S 18 analio )50 (o, SLST (25,
0% 09y 9 Sl LR sy Bk a5 ol plas clllas
S 950l g0 G0, SEBT g 3l i K0S, auliee
%0/3 5 ol Stlgi 422 ool S_Jsl %56 gl sl
09y O el Sl S5l 09 sl Sidsid
wlas ag g L L(10)0,5 o 18 (o5 5 oS
maaSll 5 g ogee (Sajed Sy U et o 2 398
o 95 e 935 90 3l Jlaindl 89, (plond lo
b 0935 9 3l st 93 59 9,5 03, 5 (e (9 085
w—*’L"-’ Cadbd
Wovgy golge o
Pl (650 paiged (59,38 5 5t o 55 511,10 paiged
Lojo s 5550 1530 glis | )0 gt jsboay i as
2l 1716 °C 5l s oo alleo 50 (glod (Silo .0,k 1,3
A 8,5 el iy €Ll (s paiged Sl el )
L Lo gl 5l (5550 860 glis )] o bawgia jsboas o458
L 31 0,305 s 5 sl 23 °C s s (slos (5Silo
s9ban 28,5 ploml g ls paiged el (ol o9 s (e
2 03y ol <550 30 5l dilate jo 50 08, 58 ) lawgie
Sloos o 5l (Gwsd Oyso a4 (5l paised 05 elS D v
Sl Es kit bl 1 ol o . plol il g
2 5 g A e Ceowd lgz 4 L AS GlgS 4y i
Pl OS50 Gl 5l (Bolad &jg0 4 (55l pdiges (250
G Sy e ol s aS 090 (oo ol sl
G pl3 )l cdlal L0gd plouil alizen Slpz 5l (g )0 pdiges

oS b He9, e cormb aclusl byl s 5 SBT &
L) w; LQYL» Connnd 9 WLAA J.i..u 9 c)‘;bl ‘U.Ce) &_J}?'
RPN B X\ KNP ) U RN S LIV B | ESP L S-S
ol jgame cdeay 8,k 5l Ll oo 85l e Loyl
Sz (S5 95 (og, 9 pylb) els dilase SO
O3y solaidl gladl ity ol oaali 05z g o 5o
‘nL§)|5 loads J&Mg ‘flm 6;59) 99)) ‘nLB)| )| u‘)“
odalive (s090 e ol ;o 3 (o)l g AKLD ¢ seulnd
(5-7) 00,5 o

S ) e (n e g MBboe Olpl (og )5 08,
9 dsamen (o8, S des o LSAS ) e a8 et
)9_14.40 Ao a—w O0du—w g_))9_.04.) U] 090 o c)jjéAAeo
Oy 8es bawgio 09d oo CBlop (A5 89 5 (Silug S
5 89 b 0500 S5 b oo ,lS o 5 8-10
5/5 u] Lwd 44w9fw9ta)f3-5 U]U)ﬁu“i“L‘“’
ghw Bl 0os Glnl oo 5 (e (89, 08l
Sl 09 89y 92)d Cul Glnl 08 (raegs iS5
8 590> b, (ol 0, Shos el o0 28-32 590> 4 YU
)9_btb 9 09g2 J.i..u 69.44.) UT 6@09..& o )L&ﬁ L ‘J.J
5 ol dd 4 cl s S 9 0,10 159 2,5 374 Lgie

Ot oz ol oS 5 Jllon o)l o
A—aAHLM ¢l 09—")) U_Cj) ga_.o..d oS u«_.o.: J_ALC
slaasls plw 29, b (525089, 0 997 90 227l
9 8Ll oz lavsnl oy ggazme o5 was 0 (LIS (S,
fsl gy, slaals plo alie L) (55085, Eldlné
o yiian (55-83) aul Syl eloilé oy ol Wl
S e 0929 0 o S5 |y 9029, oS 5
2 109 e YU guilannST g5 lul olon) o ol Sl
9y il el STl bS5 abaly a5 vz
(8 9) W)l (55l crenl 35 g5

a0, 3l oy S g ol ey b, sleail cuss
= g olin Hls J>oly ol 5l Ol ay g @S
Sy o e e oo 53 okl Sk ool s o
St adg 4 SLl axise Glaas e olulis b &S


http://nsft.sbmu.ac.ir/article-1-1617-en.html

[ Downloaded from nsft.sbmu.ac.ir on 2025-07-03 ]

123

G=,5 0 60 Jolo 4 Varian g4 ;I CP-Sil 88 (\.540
352 200°C 32,35 sloo 5 59,0 55 Symie 518 i
S L Les iol3l (aids 5) 150°C  sles asbip b g
(15) ¢35 & 90 (aids 35) 175°C sles b 5°C/min
L5 e oy oy 50T gl ol 3 4052
oy 35 5 b S ol SPSS16 (g el l38le 5 5l esliiul
Sleslaiwl b b jles (Sl dulin Waosls o9 o cine
& plesl (Duncan) ,Ssls
badl e
S b 1 g ) oo (S8 S Sg
International Olive ) 10C yg—uj adl s (gly—
035 Lt slbosee 03,5 15 i£5, 8,5 o8 53 » (Council

w05, 31 YL o)lgem 555 08 bawgie (159 05,10 18 awgie
Gl e ylel sl el 5 4z ool 09 (29,
)8 0929 s bel Jlogine SN (339 3,50 )3 0B 2bj)
3,10 8429 o ime WS 55 oy )lg o 9 (P<0/05)
P e 5 Jsb 3550 58 00 (bl Gblie o (P<O/01)
Lol .(P>0/05) ais ssalie gLl lo sine gl lodiges
A00,8 oanliie o jixe B 5 50 (] ;o baay jly oy
(P<0/01)

YL el 55 50 50 (SS9, 05, B 4 Job L
SLois) 09,5 53 95 05, 45,5k 4 95 95 o3,
0diS Loy 09,5 r2 (89, 03 5 S S
LB ) o5y oS Coul (Jho e Nsd oo sunaib
s 55 a3z 3 5 ol ol Sl ot (5305
Sys— 3 ot 2oyl pl8l g Gblie (i d5le oo (ere
a—id odnl i g Ll o e AW S Laog—n x>
(1 Jsa>) (P>0/05)

oylg—on (slal g o2 «35) (Kb sla Sy Ll
=55 55 12 «0)s S5 )0 S (9, 08, 5l YL )5 63,
O 059 Sl b (ploogas (i bawgte lo g e
5y S 0,5 ndy (9% e 2550 40 Wyl 18 65 2-4
=55 5 GVl ez bl oo (55 S (SiE9)) 0y5kaiogs
S5 ey 105y 5l G 95 o8, A (335 3,1 (S,
pLE, Ladigas Sis (59 o 2 5, Jlasiul ws o
55l g P35 HBAIB 50,0 5,58 5 5l o5
28,5 s WA0/1 5 942/1 5 5 @ 9,58

s 3550 bl (65,9La8 ool o jome HLulids IS alewsgay
o lsliwl Sy lodw j0 bdiged uw .28,5 13
30,5 Jlo )l (85 0es) Sz olitylosl 4y cdg gyl )
5 e Jsb i g—i) ogae (Kb S SRy (e
lgiwl 10 Woges .o (puand o8, 2 48 ogee se 330,55
ﬁ')&*’mﬁﬁm‘@)*ﬁ]@r*‘w’."ésb@“
Ot 09 > 9 900 e 1,5 Lo Slows
(11)us
sy sy Loy coisS 5630 LS5 11l 39
Lodi e e ol lbaius 5l 5 anle b iole
905 09 et Soagh; Gud SAS Sl g
(11)
53 00 4 LS ClwT Lawgs boogas (oyé gy Jlasinl
aslol o] 4y 28°C Ol oo ,0 2025 sg0> ax al> 1o
plosl c3)5 18 ren 5o Celo o Sue sl g s S
(Malaxation) cyols (ills al> 1o 4 pgwge a5 Joe opl
Oleasly Gial3dl g 5y 5y Ol Gl cgz wll oo
4 gy Jlaziial dw ala e )3 el (5598 (25 (599,
bsgs digas (o9, a0y (12) 0 el 55 y2ls s
Nuclear magnetic ) NMR aiws uiblias ouils), Lo,
oS i aslo 35,8056 20 z9 Jobo L (Resonance
00l (5 So3lasl e, duo o Lol (g S e lail Bruker
b e A ged S ()59 o
Ssibo sae s o9y bod b Shy pmn
S 5 ySejasl Cd 3-25 o Las AOCS s, slivs
AOCS (slie i f a9y 008 5 G S0 (e
s a0l 19033,8 yaexs Cd 853 5 Cd 10-85 o Lo
6 peSo3il .y aloxil Cd 30-63 oLy AOCS s,
o lsliwl wlwl o yos Selo bl e oloS 5 as )
(13 14) e 5 &40 933/08 o L AOAC
Loasges (09— 50—29) @2 o] S 5 (o
hoy b bl o 38 (SIS sleg S oy 4 81,5 Cur
Gl o 6yl 5l oy s alize ISIT ol
b SE l dsSee Ly ogis oo 5o il bgline oz
33,5 (0 32,5 L5 (Bl 5lag,S ollimws o abgal
(15 .16)

SIS S ayS ol s ey Ls 4 g

o5 5 glala i eyt 5SS L Yougl in 6000


http://nsft.sbmu.ac.ir/article-1-1617-en.html

[ Downloaded from nsft.sbmu.ac.ir on 2025-07-03 ]

O 5 jpalod dgnuse [ lond 5 (Sujud S Sy (w2 124

05 Sogae (Sopd sla S 1 Jguar

0935 35 0935 253 SE-RELTS) BT A -8,
23/07 £ 0/41® 22/18 £0/36™ 23/64 + 0/28° 21/77 £ 0/21° (em) Jsb
14/37 £ 0/44° 15/45 + 0/25° 15/19 + 0/20° 15/81 + 0/19° (em) 2,0
3/19 £ 0/03® 320 £0/16° 3/22 £0/05* 3/14 £0/03° (cm?) o
2/99 +0/03° 3/30 £0/03® 324 £0/04° 3/33 £ 0/05° (9) o9
0/46 +0/008 © 0/56 £ 0/007° 0/50 + 0/007 © 0/51 +0/008 ° (9) an 39
1/62 + 0/03® 1/44 +0/02° 1/56 + 0/02° 1/38 £ 0/02° 0o b Jsb cus

RN 0/05 oo ;8 slo ge Bl as ) o 0 alie e Bg > o)l sl Sl

s FSse 039 Ll (Gplo sas i Fglo dus
P o Ladisgel (Gnlo dae . lul (g slavy oS
Gk osguzme (il 39 S0 gy g, o htial eogace
o (20) 05b, %196 L5184 o LSS o skl
e —dg, 19131 #2201 ) i s )3) pL3 )|
iés, L96/47 24109 : 5 ;LS o5 194/59 + 2/15
Golel st o)l 0,9 ((188/94+0/47 s ,5Ls
(P>0/05) sts samlice o cne

el (9 (lebld (e Ll (g sas lguy due
L5 75 e 925 Ofgy s 938 508 o laslil 5.l
80198 £0/17 5,5 ,3) laaiges ples (20) wsly o 94
B5/99+0/56 : 5,55 o,; 86/24 +3/69 51, 5 _iés,
caiils o ailisl oy sae (93/58 £0/19: 0y 515 sés,
S35 w55 5 VL S 50 12 )0 (e (8, 08, g 20
Wi gos andy 51 5YL Jlons 9,35 (89, 035 o 9 0
AV 5 sl Ssl oo Sl i o oy O s o5 05
(P<0/05) gy ,] sl St g y0g

SLaS 5 Ol oo (Gplo byt SluS § ol
L/41 £0/005 51,08 9,5) laaiges ples jo Sglo bl s
AI3240/02 ¢ 5,515 o5 /39 £0/005 151, i,
adlogn o haibisl o> 4o (133 £0/01: 5,55 9,
S50l 093 b wged 93 32,0 SLS 5 cnl Ol
e bl Loz BT bl 09 5l 0l slaaised
9 .(P<0/05) s samlins o cme (5Ll 3Dzl 3blis
Sl Sgg IS e (5 Ll M| Laay g s
(P>0/05)

@l Lo (il 0sR e, bt s SR
9 3l sla e (505 05, 99 2Lyl 9y9e ladises
(Splee s sue STy cu el Jold 595
S 5 (2J90z) 0 o)y Sl byt LS 5
bt (9, 99,5 pLE) (tiiSe) @z sladel
5 ol @l (BUsaz) s s 3 093308 5 5
P bt g bl oy las il e anslie
ol oo &I L S 0 e slagés,

S 93 oty O3 Al 10151y dnl
i Wl el gl as s e (Virgin olive oil)
—€9,) 4l poliae (18 19) asl oo 052 5
5,5 1138 £0/006 5, & &g, 144 £0/005 4 515
(0/45+0/003 :5l . s,; 0/65 £0/003 : )55
Ayl (o 3509 3> (ol 3l 2eS 0uds U slagsds,
s sanlie gl sime NS ons b)) blis 5 o5
.(P<0/05)

S 32 oy Sl 206 Aty 4> STy S
20555 Lodl s slhg— 5 (o o il sl b
5 L5 e (18 19) ail ge 0,5 5kS yo Yl Sl ke
Dl 053) dmaSTn dace 3590 50 00t (b)) Bblie
L9l s,y 2116020123 151, s iy, 19/73 £0/13
51 (29/45 £0/03 5,5 4, 19/85 £0/09
o5, o b opl o L (P<O/05) ws samlice s ine
Dt oaaliine (6)l8 e BB (59,515 95 9 5l 355
YL adlaie 95 50 50 (Ao (89, 08, 9Ty due
5y i o0e (9 Yy az i b jel (plaS 050 9,5 o8,
el aazrgs LB 55 08, 5 (e (8,


http://nsft.sbmu.ac.ir/article-1-1617-en.html

[ Downloaded from nsft.sbmu.ac.ir on 2025-07-03 ]

Iy P T TS TS NG S P PRE S

09035 €9, 095 =) et S, et o) s e . =
144 +0/005°  0/65 + 0/003° 1/38 +0/006° 0/45 +0/003* (sl Syl 2ty o ) iy ]
29/45 + 0/03° 19/85 = 0/09° 21/60 £ 0/23° 19/73 +0/13* (029) p59kS 2 3emST )5 Wl STshes) 2wy dae

188/94+ 0/47* 196/47 + 4/60° 194/59 + 2/15° 191/31 2 21* (mg KOH) jgilo sas
93/58 £0/19° 85/99 + 0/56° 86/24 + 3/69° 80/98 £0/17° S dae
1/33 +0/01° 1/32 +0/02° 1/39 £0/005°  1/41 +0/005° (h) Gglo b5yt olse

adyls 0/05 chw ;o s)lo gme S|y o o alie e Bg > (gl sl Sile

O 095 Sedl G sl 5 (o o lasbial Bk (9
(18 19) cenlons (5,135 00,0 56 0/5

e ol A s 3525 9,55 085 990 50 E9d9e ()
OIS i sles g ;eS Ll a5 (45,515 54l y5 4
S 5t o 05 o8 5l YL sl SO Ll e
i canlie g050 (nl (g p8 9,50 50 Ll (P<0/01)
5l eSSl 855 @8y Al SO L] )5 . (P>0/05)
(P<0/01) 4 ladigas Lo

e Ly aS 05 05,515 (S5, 08 el Seilgl olie
8 lastwl JBlas 51 5l s ao,0 46/99 Lyt
o 103l o (00,0 53) © sl ol sy oo elel
(P<0/01) (s lo cne Bz lddiges plu g 555 e diges
7 BT PO R I 1] J N IS W = VIR W VA o)
i U5 08, ol (9) » b aihte ol 2Ldlax
085 Sl Syl (lee ol lis polo () odleas il

(P<0/01) cosladiges plo 5 L 5lwd 055

laails cdel jo vl Saally [0 2 Lol S
O bt 9 o=l e olilinl B oIy 352 (8,
0L 715 e 55 £ 50 0 Ol 05225 Al
(16 17) asls 1,8 eagame (pl 50 da] Siially
Loaly o el Sl ol Lg)l.g;‘ 6&},,JU] ol
Ol cogdeas .(P<O/05) ol olis (5,lo ine B!
9= 3l 51y 59,31 e 5o 0)5 p) el Sally
S iz ks, 0, 0,90 0 &5 Jl> 50 (P<0/05)
(P>0/05) ais sanlive

Ol 095 Holl o Sygd 9 o o jlilenl Bl
35 503 s oy caliseo o3, 5o anl St gially
30 oyl ol Gl (18 19) conl a5 )55 as e
So— 9,5 atusly 5l YL adlaie oo o (e (89, an)ls
.(P<0/01)

Q:J:Yl_) 5 @‘9_.~> 6‘0)?55 sz 0 J.#..u‘ ;ii)Lilu|
A lizee o351 o Gy anwl ol e ail g0 095 A

iz o8] 55 089, ozl oS 5 3] g0

098 3, 0935 %)) SE-RELTS) et 0y e o
1774 +0/19° 14/5 +£0/58° 16/55 +1/46° 1127 +£1/18° Sl
1/82 £ 0/02° 091 +0/13° 1/78 £0/17° 0/78 +0/14° Syl
3/00 £ 0/13° 3/18 £ 0/03* 3/24 £ 01107 2/68 £0/03° Skl
46/99 £ 0/50° 65/81 + 2/10° 61/92 + 2/39% 7520 +2/18° Sl
28/47 £0/06° 15/34 + 0/60° 14/59 + 0/79° 8/19 +1/04°¢ Setgid
0/86+0/17° 0/63 £0/07 0/60 + 0/10% 0/45+0/03° Sedgid
0/30 £ 0/14° 029 £ 0/06° 0/30 + 0/06° 0/32 +0/03* ol
0/17 £0/01° 019+0/11° 0/21 +0/09* 0/09 +0/01* S

YN 0/05 g 58 gl dme Bl s o alie ;8 Bgy (gl sl Sl


http://nsft.sbmu.ac.ir/article-1-1617-en.html

[ Downloaded from nsft.sbmu.ac.ir on 2025-07-03 ]

O 5 jpalod dgnuse [ lond 5 (Sujud S Sy (w2

126

) S eSS 5l 3o sl o3 e
5 oo 990 sladiges ann (18 19) wil oo o, 0/6
o=l Ol e vaiils (18 o sl wl o jo Bl ol
A oanline (g, e B! alizee 2151 jo o]
.(P>0/05)

51 a8 anl eSS bl 5ab sk Sitgy e
o> 5o blsd ool 5l Leasges (16 (17) asl as,0 02
@ lizes LB )| 50 Gy ol cpl Jlade o wog o lasbin!
(P>0/05) sis ala>Me (g )ls ime DS

P bl g bl oz slasl s 0 (s
=) O )l e DS 092 Kl (g calisee
 (P<OMO1) o5: 315 0,5 035 5 0923 i,

e (89, o) o ol Gl Jol> bl
(78/12+0/26) (y9,;LS 9, o—3, o (78/49+2/10)
w3, 5 (B4/321/26) 51, 55 05, 4 corns el
90 0 50 Ly el 2.5 (82/41£1/80) y9,5L5 o5
Sl Syl 5V ] Sl i, o) 5o aiase

Sboe Foml

90

15 Sl Sl e oyl e o bl Loll
.(18-20) aib e o, 21 315 e 9= ot
L selSotlgid ol o 00l (i ity Slalllas
Ol o eized 900 992 paditans alall) Lazes sles
oanltin oS el el Syl i b 200l
0 sseline ju pol> axdllas ;8 ggo9e onl.(21) 48 o
€9y 15, el Sl (e g S 5l AT L Cal
" Setoid Gl K08 g g wBle 055 03, 5l e
3 i (YL sleo 1) 09,305 e 50 085 99 52
oy el Slsnd lie . (PROM0D) oy 5l o
a0 5| YL (W28/47£0/06) 19,518 s,
(18 :19) sy s sl

Sylbsl Bl 5ty () 5o sl Segid e
4S ab Lasie (18 19) asb bl 51 mes Wb o)yl Lo
o llivl jlome oz j0 pB)l den jo ol ol olee
Al SCdgid Jlade ol g Loo iuli8l s g o )ls 108
(P>0/05) s i 549 (5l me bL3 |

8432 78149
80 T

70

60

40

g_J).’> ..\.,.Mal M)a
(2]
o
1

0 21/51

20 1 15/69

10 -j
0 -

82/41

17/60

T 78/12

Beldl oz slase

O elslpe 0z ol

21/85

S )5 08, b S, 03,

0955

Sy 09 S, e,

0935 9 3md (S5 99,5 el gledline g bl O pzslaasl anslie 1 JSb


http://nsft.sbmu.ac.ir/article-1-1617-en.html

[ Downloaded from nsft.sbmu.ac.ir on 2025-07-03 ]

127

e (895 108, O5RI0OE) 5 el Sesl Glree 9o
Blos 5o ol an ax g boogy (5955 5 50
a5 Jlo s il o I95 (5ot el Sl (e
OIS At e (=9, 05, 00wzl (nl (e
Jss B sloo Juilinl 1 5ol L 45 o9 %47 550>
5 i Sl Syl (19-22) el (55049
Sk 9 abboe g 508, eaame SIS 52 (n St
84 U 53 s o9y b pl3 | jo uSaS o lasb]
s sl Syl e 090 YU (18 19) el v s
Cure S o5 Sl =it ST o pzans] SG lye
eileaST 65l Galidl o 105 99 )00 Lot ot
YL B pae (ol Sl Gizmen 5905 (o0 95089,
abuly 092 JoyodS 285 g (eledl e S5 sla g,
(22) 5,15 5923 ks

9 ol sles o &5 Wlod S (515 ey (i
o= (23) 3,18 0525 soniimns abaly el Stlsl 500
s S 5l el Sggpten SIS 5 il anlllas 1o £5050
So— e (5, 08 5l it 9,5 08 Sl Sl Olie
S 5l et 53 08y 93 e el Sl s s 3l
093 59,58 sl a1 51 YL o ls (65 mb sles

Sl o i slas o Wlos S 555 ol
lllan ()55 e ol o 9 0 el Setally s
R 5905 8y deml Seally (50 9 0l odmline 5
OIS (SBUssS 08, )90 59 09 e 5l i 558
100 £l | b glailae ;5 dool Siaally 150 a5 wloo S
51 e 400 el Ly (slailaio 51 ity o o 51 e
odalive o3 pol> aslllas ;5 g5d90 (nl sl L)oo
(a8 elis )| L) 0958 acibate o o5 55k 400 5
(28) 252 FYL 0,5 085 900 50 0z el ol (e
Ol 30100 el )l jo as wSlos, S (3155 lasse
400601 51 yutn (S3Ug,S ogmn (19, 50 hemsl S ]
Las Gial38l Uy b sl lisl e 5 sl 0332 5o
(25) als e el

Gk 05508y 0 Sl St ity K0 B
=95 18,5 50 ol liee a5 sl %21 sgu b s skl
Slame o 51 YL Sl o5 95 128 0900 5,505 50
ol O5sofsy bulys (I b &S g psbar ool g s,
g aplyza Llo Ty (ygm50589, sl 05,58 b 5o o8,

WL TR

2,0 a8 ol lis ragh onl 5l edw] Cavs 4 s
55 ST 5 3T ol Gliee 59,55 5 5l dilate g0
O3y 3 &5 09 355 08, 5l VL (e (S8, 08,
Slo 5l 055 IS Lulpd g CAE e Ll
Sdled s () aaSTy g aanl o S5 Jalse
Ol aS Sl ) 08, 5 VL (e (285, 08, (Sl o
49 (21) e Ol Aol 955 Vb suisS A g gad90
o=y om0 5 ol o del Gl 09 o el A
L ol oy sloaawl a5 sl 5l asl o)) o3, 5 5YL
OgeolaenST Lo oy jurdlS (6 55 4 S (6 iy S
Ol STy vae 0g YU o Wlgs oo yol ol Wigls oo
Sae 9550 )0 0dd (bl A8l e Egemme j3 0L (2,
iy g2yl gime Dol ayawl g aSTy S (guy
Splodubps OlS 5 i g Splosae 990 10 (Jg
Slge vaid aldaxMa (g Lol o e gl daayly
oS e 373 L o i LS 5 slo Lt
Sl ains S50 e G522 8y o> P9 S5,
el g5 (9, 0 (SpbohBrd oS 5 n Syl
Sl 5 st AW 9) 89y »0 (Snle S s olge
ol pizren a8l oo S0 50 O 5l R S
5 ol 5Sa0s5 Oy ) Fomb o e 4 o] s
U oy e 05 aalss YL Lo T wogd abais
Sl S oS oIl b S5 (s o8, 4o Sale
(18 :19) wal %1/5 51 oo

A 93 09 @z il adlllas 5l Jol> @l
Ol olo ploss alizie gLl 50 L 09,515 9 51t
L sostiins adal) ol Stfoid 5 Sl (Sl
4S5 sban o)l oLl ela)l L (oS ala) 5 Leo
4S5 095 b w8, 99 2 50wz sledea (ul (e
g SVb el et 4 S Fp S g Sl ladlaie
0510 S o Lad Ly sl Syl Gl 1500 (550
2992 YL et et plB )l anld Sl e (S
Sl Setond an anl Sl S 4z e 9508,
Glodsises jo.0ib e o] FYL coas Kby asl 5L
Syt s ] Sy o i 50 3 55 st
el (e (855 08, 51 YL 955 08, 9550 )0 ]
SVl S (Bl 055 085 OsRi0e) B ssbar (nlnbe
it 0992 Ol e Dl 5SS 0l (e 289 08, )


http://nsft.sbmu.ac.ir/article-1-1617-en.html

[ Downloaded from nsft.sbmu.ac.ir on 2025-07-03 ]

O 5 jpalod dgnuse [ lond 5 (Sujud S Sy (w2

128

st 95 (oalie (20510 coud SS9t oLl
5 29> Jeame 4 CuiS o adgl ool b g3 cad a5 Cel
S35 o sl 33 alplin (26) 2l s WL ST
st sty gy wisee pB )l (59, (Sl AVl oS
205 S 9 oS il g5y p el Sl o
Slapsasl ploml ogis e Gulul wans ol T (85,
S8 GliSes pB )] (485 Jlie 5 S 5 (59) 2 (et

D10 D9 o i ddlaie S (o od, S iS4 pladl

&l Sl

(85 giS g Sl eaS tmgh (5,0 5l Bai g
ol sl e plial Jle colem g s bl oSy
leioe |y (S19,08 5 Sis JLS g

e References

1. Paz Aguilera M, Beltran G, Ortega D, Fern A,
Jimenez A. Uceda M. Characterisation of virgin
olive oil of Italian olive cultivars: ‘Frantoio’ and
‘Leccino’, grown in Andalusia. Food Chem. 2005;
89, 387-91.

2. Radha T, Mathew L. Fruit crops. New India
Publishing. 2007; pp. 256-257.

3. Ricardo A, Sibbett GS. Thermal Adapability of the
Olive (Olea europaea L.) to the Arid Chaco of
Argentina. Agricultue, Ecosystem and
Environment, 2001; 84, 277-85.

4. Kailis S, Harris D. Producing Table Olives.
Landlinks. Press 2007; pp. 82-84.

5. Anonymous. Agricultural landscape of Roudbar
city, olive town, farm management, city Roudbar.
1996. p. 67-70 [in Persian].

6. Mirmansouri A. Olive. Agricultural education.
Karaj. Press; 1997. p. 108 [in Persian].

7. Sadeghi, H. Olive production and management.
Agricultural education. Press; 2003. p. 121-122
[in Persian].

8. Kalua CM, Allen MS, Bedgood DR, Bishop AG,
Prenzler PD, Robards K. Olive oil volatile
compounds, flavour development and quality: A
critical review. Food Chem. 2007; 100: 273-86.

9. Vlahov G. Application of NMR to the study of
olive oils. Progress in Nuclear Magnetic
Resonance Spectroscopy. 1999; 35: 341-57.

10. Sahari MA, Ataii D, Hamedi M. Characteristics
of tea seed oil in comparison with sunflower and
olive oils and its effect as a natural antioxidant. J.
Am. Oil Chem. Soc. 2004; 81(6): 588-83.

Ol sbas 5l 05 08, st 0es, S Sk 5l L
FToan] Jlas 03, 45 395 Sl Syl %75 5 i Gyl
(18 19) wsb o
Ole 992 YU e Gidgsy cpl 5l Jeol> s ulasl
oo Wyl )b 5l ol Scdgid 09 Gl g sl Syl
O55 09y Lo (nlp i0g)00 Hlads 4 iy e, (S
PRG-I S T R NV OV St I~ PP SN 3
Al Sogid g Gl sl SCgl b (9,55 gy o3
Ll jloy95 0y slaasul coaS o Somb 51 YL

p8) CedS 5l a5 05 go dledley Ghoghy nl @l @ 4z
78 Jlw 3l cdgs 008 (g o095 (55,3 adlaia ,o ks,

it gblis 10 (o) SdlS 4 (o5 gib e b
le Pl 4 4> g5 pac Jdo @ alinlie Jg. o5l

11. Arslan D. Physico-chemical characteristics of
olive fruits of Turkish varieties from the province
of Hatay. Grasas Aceites. 2012; 63 (2),158-66.

12. Niaounakis M, halvadakis C.P. Olive Processing
Waste Management: Literature Review and Patent
Survey Pergamon Press Oxford, UK. 2006; p. 95-
100.

13. Association of Official Analytical Chemists.
Official methods of analysis of the AOAC,
Arlington, AOAC, USA,; 2003.

14. American Oil Chemists Society. Official methods
of analysis, oven storage test for accelerated aging
of olis, AOCS press champion IL; 2006.

15. ISO 5508. International Organization for
Standardization: Animal and vegetable fats and
oils. Analysis by gas chromatography of methyl
esters of fatty acids; 1990.

16. 1SO 5509. International Organization for
Standardization: Animal and vegetable fats and
oils. Preparation of methyl esters of fatty acids;
1990.

17. Barranco D, Cimato A, Fiorino P, Rallo L,
Touzani A, Castafieda C, Serafin F, Trujillo I
World catalogue of olive varieties. International
Olive Qil Council. Madrid, Spain, 360; 2000.

18. Institute of Standards and Industrial Research of
Iran. Olive oil- Specifications and test methods.
ISIRI no. 1446 3rd. revision, Karaj: ISIRI; 2011
[in Persian].

19. International Olive Oil Council Trade standard
applying olive oil and olive pomace oils.
COI/T.15/NC n 3, 2012.


http://nsft.sbmu.ac.ir/article-1-1617-en.html

[ Downloaded from nsft.sbmu.ac.ir on 2025-07-03 ]

129

20. Codex Standard for Olive Qils and Olive Pomace
Oils. Codex Standard, 2003; 33-1981.

21. Yildirim, G. Effect of storage time on olive oil
quality [Thesis]. Turkey: IZMIR University.
Faculty of Engineering and Sciences, 2009.

22. Psaltopoulou T, Naska A, Orfanos P,
Trichopoulos D, Mountokalakis T, Trichopoulou
A. Olive oil, the Mediterranean diet, and arterial
blood pressure: the Greek European Prospective
Investigation into Cancer and Nutrition (EPIC)
study. Am J Clin Nutr 2004; 80, 1012-18.

23. Tous J, Romero A. Cultivar and location effects
on the olive oil quality in Catalotonia (Spain).
Acta Hort. 1994; 356, 323-27.

24. Osman M, Metzidakis I, Gerasopoulos D.
Qualitative changes in olive oil of fruit collected

25.

26.

from trees grown at two altitudes. Sostanze Gr.
1994; 71, 187-194.

Allalout A, Krichéne D, Methenni K, Taamalli A,
Oueslati |, Daoud D, Mokhtar Z. Characterization
of virgin olive oil from Super Intensive Spanish
and Greek varieties grown in northern Tunisia.
Sci. Horticu. 2009; 120, 77-83.

Boland Nazar SZ, Ghavami M, Servili M,
Hooshmand D, Safafar H. Changes of oil content
and total polyphenol in three varieties of olives
during the course of maturation. JFST 2013;
39(10), 1-9. [in Persian].


http://nsft.sbmu.ac.ir/article-1-1617-en.html

[ Downloaded from nsft.sbmu.ac.ir on 2025-07-03 ]

Iranian Journal of Nutrition Sciences & Food Technology 130
Vol. 9, No. 1, Spring 2014

Physical and chemical properties of olive oil extracted from olive cultivars grown in Shiraz
and Kazeroon

Homapour M*!, Hamedi M?, Moslehishad M?, Safafar H*

- *Corresponding author: Ph.D Student in Food Science and Technology Faculty of Agriculture, Natural Resources, Science and

Research Branch, Islamic Azad University, Tehran, Iran. E-mail:homapourmasoud@gmail.com

- Prof, Dept. of Food Science and Engineering, College of Agriculture and Natural Resources, University of Tehran, Karaj, Iran
- Young Researchers Club, Pharmaceutical Sciences Branch, Islamic Azad University, Tehran, Iran

- Research Committee of National Iranian Olive Council

Received 28 Jul, 2013 Accepted 16 Nov, 2013

Background and objective: The composition of olive oil is significantly affected by the cultivar and
climatic conditions. The present study determined the chemical characteristics of olive oil extracted from
two major Iranian varieties of olive (yellow and local oil-grade) in Shiraz and Kazeroon, two major olive-
producing areas in Fars province.

Materials and methods: The composition of olive oil is significantly affected by the cultivar and climatic
conditions. The present study determined the chemical characteristics of olive oil extracted from two
major Iranian varieties of olive (yellow and local oil-grade) in Shiraz and Kazeroon, two major olive-
producing areas in Fars province.

Results: The results showed that the physical and chemical properties of both cultivars are in accordance
with national and international standards. There was a significant difference in acidity, iodine content and
peroxide content between cultivars (p < 0.05) in both regions, but the differences between saponification
and nonsaponifiable matter were not statistically significant (p > 0.05). The oleic acid content of the
yellow cultivar was higher than the local oil-grade, and the palmitic, palmitoleic, linoleic, and linolenic
acid content in the local oil-grade was higher. There was a positive correlation between oleic acid content
and temperature. The oleic acid content of the local oil-grade cultivar in Kazeroon was lower than codex
standards and the yellow cultivar of Shiraz had the highest oleic acid content.

Conclusion: The superior quality of the yellow cultivar of Shiraz, which had the highest oleic acid content
(75%) and lowest linoleic acid content recommends it as the best variety. The inferior quality of the local
oil-grade olive is demonstrated by its low oleic acid content and high linoleic acid content. These results
indicate that the quality of the olive oil depends both on the olive cultivar and geographical region.

Keywords: Olive oil, Yellow cultivar, Oil-grade cultivar, Shiraz, Kazeroon
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