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��,�-�� �&--&�.�( -�& �(� �"*�#��#0�( *�� "�� �2��1� &�&������.� "�� &��)� �(� 
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 *&��0#& ��-&#!& �!3�  � #/�*$ �& "����(��0� �& '�#�/�3("�/. 3&�&/�(��#��/. /&� �� 

'���3("�/�� �2�$�(��� 2�� *��/���,� ���.� *�� /&�����-�0��&� ���� � #�(� 	0*�� -�& �(� 

*&�&- -) ��&�$�&2��: ( ‘	�*��&/) �&2����.’ /&� ( ‘Picual’. �� '���/$ ���/$ 

#�-/�"!#�(/� &*$ ��&�,�& #�� 3 ��$ ��&/&*. �(� �*&�3!&� ��"�#�0 #� 20� 2�&'�����/. 

&�&*��1�&/. #�.2�& (����/. #�.2�&  �!"&�#(�) /&� &/���0� � "��&'���(/� #�� 

��-&#�)���. �� *&�."����� *�� *��#2���!#�(/&� )�&� �� +.��� /&� ( 2�."����� ��� 

/&�*�0,  ( #���/��/$�(�& #.�/&�,  ( �-�&#!& ��� /&�*�0, ( ��&��*����/��/$�(�& /&� �� 

'&#"&��#/�*�/�! 2�!/��� 	232 (2����&) /&� 	270 (������&). �*�*�$#���&, "����)�(/� �� 

'���3("�/$ ���� *��'!� (*����/��/$�(�& #� ���/�� '&������, �2��1�/���&" "�/. �1�&, 

'�&+$����� /&� &���/�.���), /&�,� /&� ( #�����/) &����1��2 ��/) ���� �/&�$�(�& "� �( 

"���2� 2,2 2�'&�����-1-*�/����2�&60��� (1,1-Diphenyl-2-picrylhydrazyl, DPPH). �& 

&*�����#"&�& �2��1&� $�� �& '�#�/�3("�/. 3&�&/�(��#��/. #��� *��/��!�� ‘	�*��&/) 

�&2����.’ /&� ‘Picual’ +�!#/���&� *��!*�� #�& !2�& �*!*�2& "� "�/��� 2�&'���*��)#���. 

�#�$#�, ( *��/��!& ‘Picual’ )�&� *���#�$���( #� '&�����/. #�#�&��/., /&� �!3� �4(�$���& 

�*!*�2& &����1��2 ��/)� �/&�$�(�&�.  "����( &��) "*���! �& &*�����#�� �(� &'��(�!& -�& 

�(� *��&����  &1���$-(#( �(� ‘	�*��&/)� �&2����.�’ /&� �(� &1��*�!(#) �(�, $* � �*!#(� 

/&� �(� *��/��!&� ‘Picual’, ( �*�!& �3�� �/&��*��(��/) *��#&�"�#��/$�(�& #��� 

�2&'�/��"&��/�� #���)/�� *�� �*�/�&��0� #�(� 	0*��. 

 

 



 

 

ABSTRACT 

This study was designed to study the physiochemical characteristics and phytochemical 

properties of two olive cultivars widely grown in Cyprus: 'Cyprus Ladoelia' and 'Picual'. The 

plant material was harvested from an orchard (Arakapas, Lemesos) at 2 different late 

developmental stages and immediately transferred to the laboratory for further analysis. Fruit 

material was used to measure weight and diameter, tissue firmness, moisture, oil content and 

the spectroscopic indicators K232 (dienes) and K270 (trienes). In addition, the phytochemical 

profile (total phenols, hydroxycinnamic acids, total flavonols and totals anthocyanins) of fruit 

tissue was analysed. Furthermore, total antioxidant capacity was monitored with the DPPH 

(1,1-Diphenyl-2-picrylhydrazyl) method. Results indicated that slight differences regarding 

the physicochemical characteristics, were monitored between the examined cultivars. 

However, the identification and classification of phenolic compounds showed that 'Picual' 

olive fruit was richer source in bioactive compounds and had higher antioxidant capacity. 

This study may serve as a basis for further evaluation of the 'Cyprus Ladoelia' and the 

exploitation of 'Picual' cultivar which shows good adaptability in soil and climatic conditions 

of Cyprus.  

 

 

 


