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Abstract 
In this experiment, the quality of virgin olive oils is examined in three major Iranian cultivars of 
Zard, Roghani, and Mari in kazeroon region of Fars province. The experiment showed that each 
of the three cultivars of virgin olive oils have significant differences in their level of fatty acids. 
The oil of Mari cultivar showed the highest level of monounsaturated fat acid and Oleic acid, and 
the lowest level of Palmitic acid in comparison with the oils of Roghani and Zard cultivars. The 
obtained results of the analysis of Phenolic compounds of the three olive oils by HPLC indicated 
that the oil of Zard cultivar had highest level of Tyrosol and the oil of Mari cultivar had highest 
levels of Cinamic acid and vanilic acid.The oil of Zard cultivar had the highest level of 
Chlorophyll and the oil of Roghani cultivar had the highest level of Carotenoid. It seems that 
these differences are related to the genetic impacts resulting from the nature of the cultivar.  

  


