S5 G gl sl Al (alaally dufluasl) pailadll ey duls

(2797270)- et Lighs o bl Lisly SN o
Ll S e S @ g3l il Aiaall abeallly dilasl) (atluadd) Gt du
Aighsi e Aully

3 e alal) taaf 5ale Z el Lo ggran s Mool e e i
Ll g (Aigil draly (Aol Ads Lodally LY agle aud !
*seddiqesalami@gmail.com
2025-03-31 &by LAl &« 2025-01-09 by Jsil & «2024-11-11 &l Dawy) 3
doi.org/10.5281/zenodo.15333096

: paliiual)
Ciag s (B LA e sas sl cul datially Jagiall Ganl) ad) Jgo sl e Ll e
U ALaYL 2yl )5 Ball daall (amlea¥) Jie Zaaled) A8lesl (ailadl) anas e Gl 12
G Aisan dahie o Aublly Ll KU Cpiia (e Osil) Cuy padldial & Cua dadl) GaleaY) (grina
led Lmgand) A Cilasg - IV Bpall CaliaY) a3gd julaall (o (i€l il cipglily 2024 ause Lad
o gl daad o capal) 5 aiSl) @y % 0.6 il Ll Ciia Lty Ldly SI caial % 0.5 s
(AY) Galeall Alae s LY gy claalilly dlulg¥) Galeal cilKy centyl) daall (alaa)
o Al dsadl) palal¥ly ¥ Gasls e gl Grina il S Ciia e sl Gy
(O/L) Jane b QIS5 daiidl)
Agand gl cduisal| (alas ¥ o gsiil) cuj i Alal clalsl)

tdaaial)

DY) sda calival saamy gl ladl g us bl (8 Bl Sl pal e 05l Bl el
aalil iy o alll A1 AU e i g 5 S daaiyiiangas ¢ Taugiall Gadl) Al e b
.(Petrakis,.2006:Vesna.et,al.2019) 4ade <lys (g (92 (w ajla
g Lugnyl Able (e Wyl Wl (Olea europaea. L) 5 (e ade Jsaall 21y Sl il <y of WS
e Dhiy c(9aY) @bl Gas ade JA) G0 RS Gl alall jeasd) clle e gl
GAY) Cill e ohd Adle dpua pailad o @lgaY S Gl cuy Dlgad i ddlall 41
o e maal Javsgiall ) el S50 AUl s ceiad) e Sles o(Kapellakuis et al., 2008)
Gabals el i b dealaally dacal daga yualicy i o @ilgia) (5345 pual) dawan auly Glas
Llaally SO gl <y St - (Tripoli et al., 2005) alally sxilly Gslsall U pusg Lgenll daeg¥ 1y )
e dibide dign Gl e S Gl Cu) giimg ol o Bl cdaanball diadlyy 4 e
Al Gmes (e dlle Gl ¥l e olginal ALYl cdasddl e oY) dsaal mlal
dea ol (e Jall gl e 2Lyl (Mazzotti et al., 2012) Jgiegiilly <Yy i Saillg
Glaiy il abaly oyl (e Al B paliy 1305 BausY) @laliaal age siae a9 1S5 30,])
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(202 2T () Lgass G lablly Lisly ) iia
Ol pon (3 agall Laysns Algidll LSyl Gl @l e sMle ¢(El Riachy et al., 2005) ulyal
gl gl mnng Alcaiall duaall (aleaY) sasl ellly Laall sasalls 3l (A1 (ailiad o g
sl gl cwy 8 dzaall &g «(Bendini et al., 2007) Oguill cudl ueall aakally g0l (e Alggusall
daelall Llanal) Joaes Xy Glasadl (e gl Bae e BBl 50uSY) Chalias e dualy @Y ol
-(Servili et al., 2009) dx\gls
Lndall e Lol daall Galaal) e Adled) diis sp saaed) Aslill el Ge sa Lag sl )
il ¢(Cerretani et al., 2008) rudall je saaaiall Laall alea¥) (e 5 daad dgag ) ALYl
S g il Jalis Jal (e dnadial) duadl) Galea¥) e s A4S o (i o s aall (I3
cilillsia g ciagall daes¥ly il (el lal) pic A Lasdall e dgaall paleal) ) ALY
-(Yadollahi et al., 2011) Lol b 5sSslall 55 dilisy cudsud) (he pneal
SLSally S ptally cilifig )Slly g oSsill Jia dpmalal) 83SY) @lalins o ginn sl < of LS
Ll (J (aleal o lgle oyl 2 ) NV 03 ey il ) e iall il ) A5l
SBadd) LS Ol ) saus] bl saaxie il L) LSl sdag cJpmgnl (ouSanelly o il
QS gl cuy b Wl 5auSY) Chiliae @lie ST 0 Jousnt oSspuel) of LS (ol L3
(Favati et cilphilly LaSl (e waall sai pual o Jain 3 e o ddgidl) LSl el e ke
e Ll Jelgal) ) ALYl Caialls dhaspall &3hsl) dalsall Sl S0 sl < al, 2013)
Pardo et al., zWyl dahie fln sl cu)y pailad o LS 4alal Cagylally demslgilal) (ailadll
cag Al s9a aii i gl ) Baga XXy (Dabbou et al., 2010; 2011; Ghanbari et al., 2012)
Bagall o il e sl Hdbe IS8 g 8 il Alaje of Cus L lgie mdie ) LA danslgndl
Glidee (@lly e sdle Ll e ol a3 ) Laplad) jsaxd) delse (e (9AY) Ll ) diLayl
A Geaall Jie Gyl Gans Bgea & s Gaad Al Luadl) clladl (as die g8 Jal)) gl
Dbl e 53l cals ) el o2 ccliig Sy JubyslSlly Jg iSsally Jyuidslly daall GaleaYl
A e pald (K dpeal) pailiadd) e Lad 35 ¢ Sl il 43030 Lally saust)
Cun A3 LgEE Sy dgieh) e o sag Wi Jled (F 05l cusl Al Joal) e Ll ies
il 0sS Cus (Elbeydi & Hamuda, 2016) bad 3 gl <o) zlal b Sl e jeaall ardiey
dcadl aleaYl  (MUFA) daaiall e LolaY) & il (alea¥) (e Gliadl K il cuil Sbasl)
Del Coco et al., 2013; Dabbou et (SFA) dxuiall Zaal) (alaa) (PUFA) draiiall e 5222134
Gl ) oloal A degall sl e KAl e S sl gl Adbasl clacall a3 - (al, 2011)
O RSl (8 dage G5l il Aballl pailadll (s o Bdles Adle Basag ds pailad 5
.(Boskou, 2009) ¢sisl) <) glsil A jeas Ciieai b aaley sas lganiaais gl Jlae 3 dgmsall (sl
oalea) (g5ing) (Sl LSl Sl ) ALY Al ALl Qe A jedd Zudpall 038 sha) o
On L)y macagil bl Jlad (B g dlaie o (iiiea o paliid) bedl S gl cusl (Laeal)
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S5 G gl sl Al (alaally dufluasl) pailadll ey duls
(2795270 e L5 (e il Lisly ) dia
Aaall LegiBle g Basall Cus
radd) (3ilhg Jgall
Gl o3ag bl Jlod as a9 2024 5 uadgi Jgd b (Lsas) Ddhaal dikid) (e liall aens
il G Bpsa Dlae pualea G lgali) o o dublls LinhsSl L (sl Gl Cu) (e Gpiiea Jia
gl Gl adl Gass (ada o dilaie b deg)dall Cilal) el e Lgw sl Ll
Hhll lglad & dime Gl Ll o laaey Ll due o5 Ll caaban dalee 3 Lol 4 G
8 Bl Aoy (A 8 Adies Linla) Clgae (3 liad) (5 5 el il & cudl e Jsaanll ()
Glidee ehal delu 24 ad Al Bha days b Sl Zhatl & @lld ae (Jalail) U8 dusie Slays
o e syl ey Bauly) Adbasl B3gal)l ulas andl il Qa3 ol 5 lgde il
gaall palal) b dalhg el daall (mlal) ghineS Lo geall (ald 32k s 2y sl
((PV) Syl a8) juads
52l e glsil) 2283 Gum ((SRPS EN. ISO 3960 : 2011) dayks  alasialy aSspl) o8y jai
doadl) (alaay) G sasasall Gyl g lly uan€oY) @by g o)l oy sl ddee Ps el
) Alabeall auSopull o) aaat o b dang cdaadial) g Jady )l Baneia
PV (mmol/kg) = X5

m

gEte

Al 8plaal axdiidl (Nay Sy O3) agmageall @l )€Kol Jslas aan = v

spaiiusa) (N22S203) assaseall il ySoh Jolaal (1 /Jse) ol 3850 = ¢

W aasied) (as) il A€ = m

:(AV) dagaal) duud jats

G e 8 Ol il e Al Bpladll Tane e (Bl Auaall alaaV)) dunsenl) (old Lyl aiad
(oalliin Jgudl) Jia R3S dgag agualindl 2uSsoma o ould Jslaa Ball el Galaal) il
Al Aalaally a5 el (e pn 100 3 ahalls dulgV) (mes e Laganll dos (e el

Av (mg KOH/g) _ 56.1 XxVx C

gEte

Al Bplae A aadiiad) (o) (bl aslisdl 2uSg n aan = v

s bl agaalind) 2S5 pa Jslaal (1 /50 ) ol S5 = ¢

(pa) Ll A= m

:(FA) dialll Galaay) jals

ISO E5509 . (2000) diualsalls daia sall Lol danplall aladials Zadl) (alea¥) Jfise i) Cipian
Sles e ISO E 5508. (1990) daalsally dacasall 3lall Wil giles ) &yl alasials dadl) (alea¥l a5 2aa
-Hewlett-Packard (HP) 5971
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S &gl sl Aaal) (aleally Lilasl) pafladl) (any Lo
(27952770 s L5 Oa Aublly Lsly <) Liia

(V) a5l aB0) o
Krishnamurthy and Kellens, ) J adull dgall e by a3 (alaal) caws (e Ll &5 350l dad
(1996

IV = (g/100g )= (16:1 X0.5) + (18:1 X0.86) + ( 18:2 X1.732) + ( 18:3 X2.616)

B

16:1 Palmitic acid ; 18:1 Oleic acid ; 18:2 Linoleic acid and Linolenic ac.idj
Alasy) Jalal
Gl Aasial bl dilas ALl ¢ cple DA (Glheal GlaV) £ bl bl Gles &
sise die LAl zls5 Gn Ausieall @ligl Glal clawsid)l Jied Tukey slial 4255 (ANOVA)
Microsoft Office Excel galiy alaaial leblas o duhall & 53l bl JS (P <0.05) dagine

2007
: Lslially it

(FFA): dxaseall -1

s el Laganl) o i DA e dage @lisall gl il Daulu) Aibasl) ddlasll o34 e
goe ¢ Ll ) Jia puanll J8 LN Ll (e Al cBleleall a3 DA e sl cuil Basad) lxs
On Sundll e salll dilaie g yls 8L (Issaoui et al., 2010) Gup WS L ((hlall oiaally Jaig slasl)
Gl 8 dasenl) dos b nal dlis O Gun Gas g e geidlly ¢ Dledll gl e
e A Aagall uladl) (e sty Timseal) of N Bl . Jledl dihia b degyhally 43l 558
Mariotti & Mascini, ) Osill cujl auiil) i . Caaill b dagall Guliiall o a9 (sl Cu) Baga
Dt Laaaill 0385 %0.6 ) 0.5 (3ad) duaal) (mlaadll) diageal) du maaiy (1) a8y JSa Ges (2001
(Esalami. et.al. 2018) dul)y 8 lgle Jeaniall il lgn)lae ae S Gl cu) Gliiaad (aia (e

Al dual) e Jeadl Uiy il s

FFA %

0.6
05 m Coratina
- a

FFA
(cultivars) —asy!

- olally gl gl S sl s lisall dnganl A grmgy (1) ISl

F)
0o o N

o o o o
>

» O b © o
) o

» I
o

( A gasdl Lo YFFA (% Oleicacid)

(&) o o
I
(=2}

N
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S &gl il Aia ) Galaally Al gailadl| gaes dus

(2T T e Ligass e by Lisly <) Aia
:(PV) Syl a3y -2
cas Y ddseal) L i PIA e dege @lisall ol sl Lulad) Aibasl) ddlasll s3a e
Jia yeanll J8 LN Ll Gy ) cDlalaall s DA e ol sasn ) ALYl (auSEI badl)
G slgell Gmpmll dags Cusl) 2uSt e a2l o8y (bl (Al Jiig slaall sse cld)
Aoaiiall e Tyl Baseie daaall alaal) b 5asasall dagaiall Jads s €6V @y o Lo LalsyY)
DAl (& Jalsalls sl dsepall Lul) dnilyy cull i lgie i auSo ) Cliiag Sall sl (5SS
Luliadl e Ciglall e oAl 5 DA ALYl elailly aoal) (Jie disaad) yealiall ey soually
(Saad et 4isudy 4u5ady call bl DA st sagal) ulae ST ol o (PV) Sl ) . sl
zoase s LS .(Stepanyan et al., 2005) sasall age dse a5 Ads¥) s0SY) Giaiy al, 2006)
CulS Gun Aigag dibie b deg)all Glial 5.61 N 413 (e 2uSopmll dad cingli (2) A8 JSall
(Esalami et dul) b lale Jomnial) S0l Letijle aa 200y pll dad 3 ) Lisigh I Gt o8 (Juiad
G 135 o(Esalami et al., 2015) dulys 4n (385 Lal a5 Jumd) o Ly z5ls calS al, 2018)
e S Gigyeda Lty (EEC, 2003) il <yl duloal) 2 (389 Caviail) xa

PV

6

m Coratina
H Rasly
1

(Cultivars) —hsy!
selly LishsSl cdnal SN gl ca) (B Syl ) (ggiane sy (2) IS
:(FA) &gaal) (alaal) g5iaa -3
Gahidl 4 DAYl ) ALYl o AT G G e calins gl cu) b sl diadl) alaal)
cidgilly eldgillly SLIY1 (aleal o LS ((Boskou et al., 2006) 8ill gaill dlayeg & lially Ldyeal)
A (e o ang LS ¢ AT ) s (e 55 iy gl ) B aalgs s SY) a claadlll
Y AY) paleall L W Ll G cilS ellgll) panad daills W clidly )€ Ciia SllgY) adls
ey palesl dad e 2SN & dgaall (aleadl Ll (P < 0.05) duginall (g5ine 8 SR 2agi
oalaa) AL Ly sxludl o cllgilly elidly eludg¥) Luaall (aleal) culS Cus cclie b dawd)
diey (P < 0.05) goinall (grinall (b ligh loiy b ang ¥ Cumy S Sl Cang (9AY) duaal
.(Esalami et al., 2018) duly milil dglie Lubyall oda 4 Liails 4)la

m,»ﬁl rxi)PV[mcq OZ‘Kg- 1)
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S C gl sl Aia ) Galaally Abasl) patladll ans Ao

(279-270) ............................................................. A5 e G,.\...j,!l, LS|y <l ‘_,ha
.‘?J“\)S\) L) ) oS) M DS gl il (gagall 85119 daial) uzt.uij\ Geina .1 Jgan
Acasl e —aa)

F A% (m/m) G g S e 3
Plamiticacdd ( C16: 0) 1529=0.01° 15 75 =0.02°
Palmitoleic acid (C16 : 1) 201 =0.01° 2.09 =0.02°
Heptadecanic acdd ( C17:0) 005 =0.01° 006 =0.01°
Stearicacid (C18:0) 1.22 = 0.00° 1.83 =0.01°
Oleicacdd (Cl18: 1) 67 80=0.18° 6504 =0.12°
Linoleic acd ( C18 :2n-6) 1193 =0.01° 14 73 =0.06°
Linolenic add (C18: 3n-3) 062 =0.02° 078 =0.05°
Arachidicadid (C20:0) 028 =0.01° 020 =0.03%
Gondoic acid (C20: 1) 0.11 =0.00° 0.11 =0.00°

ISFA® 16.84 17.84

SMUFA® 6902 6724

SPUFA® 1255 15.51

IV (g/100 g)° 81.60 84 33

[oYi P S 68 442

ot Y1 Al Galeal) Jlaa) by desiall diadl) Galea) Jlaal @ (P < 0.05) dilide ai ) chall (a3 CaY) pragi Cun
gl ) ¥ paes dawi e gl ad d dasdial) saxeial) diaall (alaa¥) Jleal ¢ dasiiall
Aasiall p2 Apaal) aleaWlg desid) diaall (mlea) of (Chourou et al., 2013) 4wy Cisaagl WS
agadll palaa) culS Cun (g e Sleall K gl cuy 8 Andall e sasid) duaall GaleaYls
el W (%66.07) Joa daaiiall Golal) diaall aleal) cilS Ly (%21.05) Lees dasiiall
i)y il e A)lie Ao 8y (Dladll Caial 4wl (%018.11) Whuws dradiall e 52ax7all 4100
alea¥ls (SAF) dnaiiall driaal Galeadl dawss lef a3 Slad) S0 sl cuy daws ple IS
Chia S sl cu) Jaw Ling (%15.515 17.84) sl e (PUFA) did) e dguad
Lahal lie 1385 (%69.92) s (MUFA) dnaiiall ye Lala¥) Lunal) Galead dacss el Ll <1
iy gl 05l ey 8 (% 21.52 )eulS dapiial) duadll (mlaal) dus (Esalami et al., 2018)
Ot 05l cuy b eilS (%71.17 Jamia) e Aol dsasl) paledd dus L
:(IV) s ad)
Berhe ) <sll 45L5ll5 5Ll (ailiadl) andi 8 p2died ) Al O led) (o ey (535l o))
Miyake et al., ) lea) Aty okl JhaaYl sl gagll )l axdile ille (et al., 2016
e Jelim dagiye Ladyy IS o 06K Cun Luadl) alaal) 8 aadnll lie waatl i (1998
Cus (Alfred, 2002) gl 3 Aagaiall Jadg Nl o)) c(gasll W)l Ao i) LalS Cus cagl) il
Cuy o Ayl oda cupglal L (P < 0.05) digine (ggiee die Ggh (1) a8y Joaall (e iliil) sda el
Gl Gy dawe L (%84.53) s sl pd)l (b daws el da JAubl) chia oSS 053l
Al Lo el il us (Esalami et al., 2018)  duly gl dgilie 29 «(%81.60) Lisly Sl Cia
Ll o2 3l coyghl WS ol e Gl ) 8 ulS duas J8 Lainy palibla (g0 il sy  (gasal
Al DUl A ) ABLaYL L il Sheall S Ol Cay A gl B dbles sagd) a8 dad o
(r=0.983) agin Lals)) Jalea (IS5 dapiiall e 523l dsinall (aleaWls 25l W50y

Lot S ysnll a5 aae e 5 ally sinl) 5 b (O/L) cbdsiall ) Ll ) (men s (3155 LS
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<) Jaw Cus . (Boskou et al., 20006) gim;:\.d\ (1l aUaill docally 2gSall e € IS5 Jggandll Ll
el Cia Gl cuy daw ey ¢5.68 @ilS G (O/L) dpas el Lalg S Caia e S G5l
-(4.42)
el @ilSs bl Jlas e Sl sl @y b (O/L) 4w (Esalami et al., 2018) Load Ly WS
i3 il e Apline il o3 el dilate (o G5l ) 36,07 dsud
Ny
Lod ) digass dilaia (g (Aublly Ll <) dia S Gl Cuy e lgple Jeaniall il gl
2y ) 8y SIS ) il Ly ) Cia (Kl dliie Guiiall 8 duageall daws ClS Cum clgiy
b DY) o ety Gus Ll IS Catnal daladl) pe dyliie colS Luadl) palaal) (ssina ) 8Lyl
Cliall Cun o dual) Gl dijea plaa) Jae asad) Gl pen o Alilaall ae i)
el gl cusl LSl ALl Alas)
aalal)
Alfred, T. (2002). Fats and Fatty Oils. Ullmann’s Encyclopedia of Industrial Chemistry.
Boskou, D. (2009). Olive oil chemical constituents and health. New York, NY: Taylor &
Francis Group, LLC.
Boskou, D., Blekas, G., & Tsimidou, M. (2006). Olive oil composition. Olive oil:
Chemistry and technology, 4.
Boskou D. (2006): Olive oil - Chemistry and Technology, AOCS Press.
Bendini, A., Cerretani, L., Carrasco-Pancorbo, A., Gémez-Caravaca, A. M., Segura-
Carretero, A., Fernandez-Gutiérrez, A., & Lercker, G. (2007). Phenolic molecules in
virgin olive oils: a survey of their sensory properties, health effects, antioxidant activity
and analytical methods. An overview of the last decade Alessandra. Molecules,
12(8):1679-1719.
Berhe, T. A., Su, W. N., Chen, C. H., Pan, C. J., Cheng, J. H., Chen, H. M., ... & Hwang,
B. J. (2016). Organometal halide perovskite solar cells: degradation and stability. Energy
& Environmental Science, 9(2), 323-356.
Cerretani, L., Motilva, M. J., Romero, M. P., Bendini, A., & Lercker, G. (2008).
Pigment profile and chromatic parameters of monovarietal virgin olive oils from different
Italian cultivars. European Food Research and Technology, 226(6): 1251-1258.
Chtourou M, Gargouri B, Jaber H, Abdelhedi R, Bouaziz M. 2013. Comparative study
of olive oil quality from Chemlali Sfax versus Arbequina cultivated in Tunisia. Eur. J.
Lipid Sci. Technol. 115, 631-640.
Dabbou S, Rjiba I, Nakbi A, Gazzah N, Issaoui M, Hammami, M. 2010. Compositional
quality of virgin olive oils from cultivars introduced in Tunisian arid zones in comparison
to Chemlali cultivars. Scientia Horticulturae 124, 122-127.
Del Coco L, Perri E, Cesari G, Muzzalupo I, Zelasco S, Simeone V, Schena FP, Fanizzi
FP. 2013. NMR-based metabolomic approach for EVOO from secular olive trees of
Apulia region. Eur. J. Lipid Sci. Technol. 115, 1043—-1052.
Dabbou, S., Brahmi, F., Dabbou, S., Issaoui, M., Sifi, S., & Hammami, M. (2011).

Antioxidant capacity of Tunisian virgin olive oils from different olive cultivars. Afr J
Food Sci Technol, 2(4) : 92-97.

276

2025 ot s mdbaad) 23030 (STDJ) LpplpiSilly pplall olaill Lipa
annamaa@azu.edu.ly (ISSN: 2789.9535) Luf — £ipas — Ll il dealp — &)l &S



S5 G gl sl Al (alaally dufluasl) pailadll ey duls
(2795270 e L5 (e il Lisly ) dia

EEC Regulation no 796 of 6 May 2002 on change. E.C. regulation no. 2568/91. (2002):
Official Journal of the European Communities, L 128/8 15/05/02, Brussels, Belgium.
Elbeydi KR, Hamuda MA. 2016. Estimating price and income elasticity of olive oil
demand in Libya during. Afaq. Eqtisadiah. J. 4, 5-16.

EEC, (2003). Characteristics of olive and olive pomace oils and their analytical methods.
Regulation EEC/1989/2003. Offic. J. Eur. Commun. 295: 57-66.

El Riachy, M., Priego-Capote, F., Leon, L., Rallo, L., & Luque de Castro, M. D. (2011).
Hydrophilic antioxidants of virgin olive oil. Part 1: Hydrophilic phenols: A key factor for
virgin olive oil quality. European Journal of Lipid Science and Technology, 113(6), 678-
691.

Esalami, S. M., Dimic, E. B., & Rabrenovic, B. B.,Premovic.,T., Vajasinovic.v. (2015).
Analysis of oil quality from various olive growing regions of Libya. Uljarstvo, 46(1), 31-
39.

Esalami, S. M., Dimic, E. B., & Rabrenovic, B. B. (2018). Phytochemical profile and
antioxidant capacity of virgin olive oil obtained from the olive cultivar ‘Roghiani’from
different regions of northern Libya. Grasas y Aceites, 69(2), 252-252.

Favati, F., Condelli, N., Galgano, F., & Caruso, M. C. (2013). Extra virgin olive oil
bitterness evaluation by sensory and chemical analyses. Food chemistry, 139(1): 949-954.
Fité M, Covas MI, Lamuela-Raventés RM, Vila J, Torrents J, de la Torre C, Marrugat J.
2000. Protective effect of olive oil and its phenolic compounds against low density
lipoprotein oxidation. Lipids 35, 633—638.

Ghanbari, R., Anwar, F., Alkharfy, K. M., Gilani, A. H., & Saari, N. (2012). Valuable
nutrients and functional bioactives in different parts of olive (Olea europaca L.)—a
review. International journal of molecular sciences, 13(3): 3291-3340.

ISO. (1990). Animal and vegetable fats and oils — Analysis by gas chromatography of
methyl esters of fatty acids. International Organization for Standardization, Geneva,
Switzerland, No 5508.

ISO. (2000). Metoda pripreme metil-estara masnih kiselina, ISO 5509: 2000 International
Organization for Standardization, Geneva, Switzerland, No 5509.

133 International Olive Oil Council (IOOC). (1984). International trade standards
applying to olive oils and olive- residue 0ils.COI/T. 15/NC no 1, Madrid, Spain.

Issaoui, M., Flamini, G., Brahmi, F., Dabbou, S., Hassine, K. B., Taamali, A., &
Hammami, M. (2010). Effect of the growing area conditions on differentiation between
Chemlali and Chétoui olive oils. Food Chemistry, 119(1): 220-225.

ISO, International Organization for Standardization (2016): Determination of the
moisture and volatile matter. No 662.

International Olive Oil Council (2010). Sensory analysis of olive oil. Method for the
organoleptic assessment of virgin olive oil. IOOC/T.20/Doc. No 15/Rev. 3.
IOC.(International Olive Council) (2011b) World market in fi gures. Olivae 115:26-29.
I0OOC. (2003). Trade standard applying to olive oil and olive-pomace oil. In COl/
T.15/NC no. 3/Rev. 1.

Kapellakis, I. E., Tsagarakis, K. P., & Crowther, J. C. (2008). Olive oil history,
production and by-product management. Reviews in Environmental Science and
Bio/Technology, 7(1) :1-26.

Krishnamurthy, R., & Kellens, M. (1996). Fractionation and winterization. In: Baileys

277

2025 o ot + bl 23030 (STDJ) LipplpiSilly pplall olaill Lpa
annamaa@azu.edu.ly (ISSN: 2789.9535) Louf — £jpas — Ll il dealy — o) i) LS



S5 G gl sl Al (alaally dufluasl) pailadll ey duls
(2795270 e L5 (e il Lisly ) dia

industrial oil and fat products. Ed. Y.H. Hui. Fifth Edition, Vol. 4. John Wiley and Sons,
new York. p, 324.

Mariotti, E., & Mascini, M. (2001). Determination of extra virgin olive oil acidity by
FIA-titration. Food chemistry, 73(2) : 235-238.

Mazzotti, M., Marzani, A., Bartoli, 1., & Viola, E. (2012). Guided waves dispersion
analysis for prestressed viscoelastic waveguides by means of the SAFE method.
International Journal of Solids and Structures, 49(18), 2359-2372.

Miyake, C., Schreiber, U., Hormann, H., Sano, S., & Kozi, A. (1998). The FAD-enzyme
monodehydroascorbate radical reductase mediates photoproduction of superoxide
radicals in spinach thylakoid membranes. Plant and cell physiology, 39(8), 821-829.
Petrakis, C. (2006). Olive oil extraction. In Olive Oil (Second Edition) (pp. 191-223).
Pardo, J. E., Cuesta, M. A., Alvarruiz, A., Granell, J. D., & Alvarez-Orti, M. (2011).
Evaluation of potential and real qualities of virgin olive oil from the designation of origin
(DO)*“Aceite Montes de Alcaraz”(Albacete, Spain). Food chemistry,124(4) : 1684-1690.
Saad, B., Wai, W. T., Lim, B. P., & Saleh, M. 1. (2006). Flow injection determination of
peroxide value in edible oils using triiodide detector. Analytica Chimica Acta, 565(2) :
261-270.

Servili, M., Esposto, S., Fabiani, R., Urbani, S., Taticchi, A., Mariucci, F.,& Montedoro,
G. F. (2009). Phenolic compounds in olive oil: antioxidant, health and organoleptic
activities according to their chemical structure. Inflammopharmacology, 17(2) : 76-84.
Stepanyan, V., Arnous, A., Petrakis, C., Kefalas, P., & Calokerinos, A. (2005). Chemil-
uminescent evaluation of peroxide value in olive oil. Talanta, 65(4) : 1056-1058.
Tripoli, E., Giammanco, M., Tabacchi, G., Di Majo, D., Giammanco, S., & La Guardia,
M. (2005). The phenolic compounds of olive oil: structure, biological activity and
beneficial effects on human health. Nutrition research reviews, 18(1) : 98-112.
Vajasinovic . V., Rabrenovic, B. B., Esalami. S.,Dimic., S.,Tesanovic. D., Banjac. M.
(2019). Sensory and some chemical characterstics of olive oils produced in Libya.
APTESS, 50(1), 316-323.

Yadollahi, P. M. S., Khormaei, F., & Shokrpour, N. (2011). The relationship between
pregnant women's lifestyle and common gastrointestinal disorders. Eur J Sci Res, 60 :
359-364.

278

2025 et s o) 2l (STDJ) LpplpiSilly aplell olaill Lipa
anna .edu. (ISSN: 2789.9535) Ly — Lipas7 — Lipijll daalp — e il LS



S5 G gl sl Al (alaally dufluasl) pailadll ey duls
(2795270 e L5 (e il Lisly ) dia

Study of some chemical properties and fatty acids of virgin olive oils,

Coratina and Rasly varieties from Tarhuna
Seddiq Mrihil Esalami ', Eissa Masoud Alfirawni’, Ghadh Ahmed Al Tahir Ali’
2 Food Sciences Department, Faculty of Agricultural, Azzaytuna University, Tarhuna, Libya
* Plant Department, Faculty of Sciences, Sabratha University, Sabratha, Libya
“seddigesalami@gmail.com

Received 11-11-2024, Accepted 09-01-2025, Published 31-03-2025
doi.org/10.5281/zenodo.15333096

Abstract:

Libya is a Mediterranean country that produces olive oil, a cultural heritage. This
study aim to determine basic chemical properties, such as free fatty acids and peroxide
number, in addition to fatty acid content. Olive oil was extracted from two varieties,
Croatina and Rasly, from the Tarhuna region of Libya, during the crop 2024. The results
of the parameters determined for the oils were investigated for the first time. The acidity
level was recorded at approximately 0.5% for the Croatiatina variety, while it was 0.6%
for the Rasili variety. Nine principal of major fatty acids were detected and identified. As
a while, oleic, palmitic, and linoleic acids having the highest percentages compared to the
other acids. Croatiatina variety olive oil was possessed by its high content of oleic acid
and monounsaturated fatty acids, as well as its O/L ratio.
Keywords: Olive oil, fatty acids, olives, acidity.
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