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Investigation effect of  solvent and variety on total phenolic content olive leaves 
 

Z.Rafiee, S.M. Jafari, M.alami
ABSTRACT 
 
Department of Food Science and Technology, Gorgan University of Agricultural Sciences and Natural 
resources. 
 
Olive leaves have the highest  antioxidant and scavenging free radicals properties in all part of olive 
tree and are rich of phenolic coumpound in this study, .total phenolic contents of methanol, acetone 

and water extracts of olive (korayki, roghani, mishen) leaves were examined for 24h. The results 
showed that  the highest of phenolic contents in the   actone extracts of kornay was been at 
24h(15.6668mg/g powder), in roghani at 21h(20.28668mg/gpowder), in mishen at 
24h(16.92171mg/gpowder). the highest of phenolic contents in the   methanol %80 extracts of kornay 
was been at 24h( 59.474mg/gpowder), in roghani at 18h( 54.43748 mg/gpowder), in mishen at 
24h(7041349. mg/g powder). the highest of phenolic contents in the   water  extracts of kornay was 
been at 18h( 37.24679mg/gpowder), in roghani at 3h( 37.49629 mg/gpowder), in mishen at 
6h(28.19693mg/gpowder). in view of the  variety time is not effective in three variety but the type of  
solvent is significant on yield of extraction. maximum and minimum  of extraction  achieved by 
methanol %80 and acetone repectively. so the highest of phenolic contents was been in kornayki 
variety and by methanol 80%.  
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