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Abstract

In this research, the change pattern of oil content and key fatty acids C18:1 and C18:2 as well as
C18:1/C18:2 ratio was investigated during development and ripening of mesocarp tissue in two olive
cultivars Koroneiki and Arbequina. Fruits were harvested every two weeks from May to December.
Mesocarp oil content was determined by dry matter using a Minispec NMR. The mesocarp fatty acids
composition was recorded by Capillary Gas Chromatograph as well. The results showed that
regardless of late and intermediate ripening of Koroneiki and Arbequina cultivars respectively, oil
content of mesocarp gradually increased until 150 days after full bloom and then plateaued to 200
DAFB. Statistically significant differences were observed for studied fatty acid composition and ratio,
during fruit development and ripening of both olive cultivars. In addition, during this process, very
different change pattern of C18:1, C18:2 and C18:1/C18:2 ratio was found between two studied
cultivars. Extremely high C18:1/C18:2 proportion of Koroneiki olive oil indicates its much higher
quality in respect to Arbequina olive oil. Additionaly, high proportion of C18:1/C18:2 along with
high oil percent in 150 DAFB indicate that optimum harvest time of fruit of Koroneiki and Arbeguina
cultivarsislate October in Tarom climate of Zanjan province.

Key words: Oil content, Fatty acids composition, Mesocarp, Koroneiki, Arbegquina



