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Abstract

Olive consumption is key to reducing heart disease and cancer in Mediterranean countries. Two
major components of olive oil are fatty acids and polyphenols. The amount and quality of the fruit ail,
the criteria for the selection of cultivars and quality of the fatty acids as well as are considered
nutritional indicators in health and prevent cardiovascular disease. On the other hand, olive
polyphenols due to having anti-oxidant properties involve to both increasing oil stability and prevent a
variety of human cancers. To gain the right time for harvesting the fruits with the highest amount of
oil and at the same time, have the highest quality, is very economic. As well as identifying the
characteristics listed in the unknown genotypes, both for oil and for having more maintenance are also
desirable nutritional properties. In this study, the sample of each selected cultivars, oil content was
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measured by NMR. Oil extraction device and with the help of n-hexane was swxelet. To measure the
percentage of fatty acids, gas chromatography (GC) was used. Fruit polyphenols were extracted in
methanol extract. The amount of total polyphenols, the Folin test method was measured. To evaluate
the antioxidant polyphenol extract was used from DPPH reagent. The results showed that Iranian
cultivars to quality fatty acids and oleic acid/linoleic acid sometimes better compete with
Mediterranean cultivars, and also antioxidant power of polyphenols, with Mediterranean cultivars
competitive.

Key words: olive oil, polyphenol compound, oleic acid, heart diseases, cancer



