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The Effect of fruit ripening in harvest time on oil quantity and quality of four olive cultivars in
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Abstract

Fruit ripening during harvest time, is the main determined factor on olive oil content and quality. In this study,
effect of fruit ripening during harvest time on oil content and quality of four olive cultivars fruit was investigated
according to complete block design in Rodbar, Guilan, Province. The characteristics such as oil content, oil
acidity, peroxide value, total phenol and antioxidant capacity was measured in harvested fruits. The results
showed that oil acidity and peroxide value increased with fruit ripening at all olive cultivars. In contrast, total
phenol and antioxidant capacity significantly decreased. Overall, although, delayed harvest fruits have the higher
oil content, but associated with lower oil quality and antioxidant capacity.
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