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ABSTRACT

Olive tree (Olea europaea L.) is one of the important horticultural crops in arid and semi-arid areas. In
addition, olive ail is recognized as one of the best vegetable oils with a high nutrition value for human

diet. Olive oil contains mainly monounsaturated fatty acids (oleic acid) and is characterized by an optimal
percentage of polyunsaturated fatty acids (~10%), among which the presence of an essential one (linoleic
acid). This experiment was carried out in 2014-2015 growing season in order to evaluate and compare
chemical composition of oil extracted from ‘Blaidy’ and ‘Mission’ cultivar that grown in Tarbiat Modares
University (TMU) research orchard. The results indicated that two cultivars had no significant difference
in oil content and oleic acid (66.63% in “‘Blaidy’ and 74.93% in ‘Mission’) was the most abundant fatty
acids and followed by pamitic acid (15.47% in ‘Blaidy’ and 12.23% in ‘Mission’) and linoleic acid
(11.07% in ‘Blaidy’ and 8.11% in ‘Mission’).

Key words: Olive, Qil, Fatty acid composition, Olea europaea L.



