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Estimation of acidity, peroxide number and specific density of three
varieties of olive oil selected from Tarhuna farms

Abstract:

This study was conducted to estimate the acidity, peroxide number, specific gravity
and UV absorbance of olive oil of three varieties (Arbicana - Cortina - Shemlali). The oil
was pressed and extracted from the varieties under study in a modern press in November
2022. The results of the analyses and study showed when comparing the three varieties
that the Shemlali variety is low in acid number 0.73 mg/kg and UV absorbance (below
the sensitivity level of the measuring device) and high in specific density values 92 kg/L
(20C/water at 20°C) and peroxide number 7 mEg/kg, while the results of the Arbicana
variety were high in acid number 1.99 mg/kg and specific density 93 kg/L (20C/water at
20°C) and medium in peroxide number 2.9 mEqg/kg and UV absorbance 0.0240 nm. The
results of the Cortina variety were low in specific gravity values 86 kg/L (20 °C/water at
20 °C), medium in acid number 1.02 mg/kg, peroxide number 4.9 mEq/kg, and high in
ultraviolet absorbance 0.0270 nm.

Keywords: acidity, peroxide number, specific density, absorbance.
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