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Determination of the Optimal harvesting time of olive (Olea europea cv. Roghani) for 

extraction olive oil 

 

Abstract 

This investigation was carrid out to attain the best harvesting time in Roghani cultivar in the 

experimental orchard of olive investigation  station in Roudbar. Olive fruits were harvested 

randomly in six different harvesting time with ten day intervals from 23 September till 11 

November. The result of this study showed that free fatty acid, linoleic acid and estearic acid 

increased whereas peroxide value, uv absorption at 270 nm, oleic acid and polyphenols decreased 

during ripening. The amount of palmitic acid did not change significantly during ripening. The 

optimum harvesting time for this cultivar was interval between 20 October till 1 November  

 


