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Study on the Quantity and Quality of Phenolic Compounds of Three Olive
(Olea europaea L.) Cultivar Leaves in Gonbad-E Kavus Region
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Abstract

Olive leaves, an agricultural waste, have great potential as a natural antioxidant. The aim of the
present research was to determine total phenolics, oleuropein content and antioxidant activity of three
selected olive cultivar leaves namely ‘Zard’, ‘Roughani’ and ‘Koroneiki’ in different seasons. Results
revealed that there were significant variations among the studied cultivars regarding all measured factors
(P<0.01). The leaves of ‘Zard’ cultivar had the highest content of total phenolic (26.1 mg g DW) in June.
Highest antioxidant activity was observed in the leaves of ‘Zard’ cultivar (76.6 %). Regression analysis of
the data revealed that there was a positive significant relation between total phenolic content and
antioxidant activity (R?<0.01). Among the studied cultivar, observation was made that the highest content
of oleuropein (19.3 mg g! DW) exists in the leaves of ‘Koroneiki’ cultivar.
Key words: Olive leaf, Oleuropein, Antioxidant activity, Total phenolic, HPLC
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