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Influence of olive cultivars on some quality and quantity characterizes of olive oil 
 

Abstract 
With due attention to olive culture extent programs for providing some edible oil in the country, 
sufficient detection of some characters of olive oil in different cultivars will provide important 
information for selecting of appropriate cultivrs. For this reason an examination was carried out 
in a block design with three replications on three cultivars of olive (Roghani, Zard and lechio) in 
Roudbar. In this investigation many parameters such as oil content in dry matter, free acidity, 
peroxide value, K270, content of polyphenol and fatty acid composition were determined. The 
result of this study indicated that the most amount of oil was accumulated in Lechio. The highest 
acidity was obtained from cv. Roghani. The highest peroxide value and k270 was related to cv. 
Zard. comparing to the others the highest level of polyphenol compounds wasobtained in Zard. 
The effect of cultivars on fatty acid composition was not significant. 

  


