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Effect of maturity index and storage temperatureon zard, roghani and arbikin, oil quality in
the aliabad of rudbar region.
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1-dep.of horticultural science, university of gailaasht, iran 2-olive Research Center's faculty
member of rudbar.
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Maturity index and Postharvest olive storage coowiiis important factor, in oil quality, on oil
content. Substantial change that Occur Duringstbeage period, Include :lipoletic process Asseciat
the hydrolysis and Intensive glycerides auto oxihathat was leading too forming free fatty acids,
peroxides and Unpleasant taste in oliv oil.in #iigly investigated interaction between maturityeind
and storage temperature before oile extraction imli@e cultivars, include( roghani, zard,
arbikin).fruit harvested in 3 maturity index(3.5,%) then fruits were stored in room temperature fo
14 days. In the end of storage periods evaluatedated oil for som of quality attributes. In eofl
storage for 14 dayRegardless cultivar or late harvest titratableliaci(FAA) and Peroxide value
(PV) werelncreased. Also K232 and K270 were decreased eteehlarvest, So that highest of the
both observed in roghani cultivar with 5 maturitydéx.also delay on harvesting was not only
increased antioxidant activity but ratt®gnificantly decreased that. Also Highest antiaxidactivity
observed in roghani cultivar with 3.5 maturity inde

Key word: storage temperature, olive oil, matuiitgtex, qualitative.
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