IIEPIAHYH

AmO mOAAG xpOVIaL TPV, TO EAOOA0O0 Bewpeitan onUavTIKO AdY® TG GUUBOANG TOV
oTN 6TV VYElX TOV avOp®OTOL. YTTdpyovv dtdeopeg HEAETES Yo TO BETIKO pOAO TTOL
dradpapatiCel To ehatdrado oe d1popes achiveleg Tov avOp®TOL, KOHMG KoL Yo TN
dwtpoeikn tov a&ia. To glotdrlado yoapaktnpiletal and OPIGUEVES PLGIKOYTUIKESG
TOPAUETPOVE, Y10, TIC OTTOLEG OIVOVTOL CLYKEKPIUEVA aPLOUNTIKA OPLoL GOUP®VA LE TO
AteBvéc Zoppodio ELatdAadov apevog Yo TV KATNYOPLOmoinom Tov 6€ dopOopPETIKE
€101 mo10TNTAG APETEPOL Yo TOV EAEYYXO0 VTapEng vobeiog. Xtnv mapovod TTuYIOKN
épevva mpoodlopiotnKay ot deikteg mowdtnTog Omwe apluog o&vtntag, apBudg
vrepo&edinv, dcikteg K232, K268, kot AK yia eAaidAado amd TIG EMKPATECTEPES
nowideg Kopaovéuwm kot Kvmplokn (Aadoghid) mov kKaAliepyobvtor 6to viol g
Kompov. Emiong vy €lodAado TV  TOKIAIOV  OUTOV  TPOCGOOPISTNKE 1
AVTIOEEWMTIKN KAvOTNTA TOV EAOAAdV pe T pEBodo tov DPPH yua tv extipnon
™G 0EEMTIKNG otabepdtnTog Tov edatorladwnv g Kopovéikng kot tmyv Kurplokng
nowiMog.  XOykpon  eAooAddwV  omd  SlpOPETIKES  emapyieg TOL VNGOV
TPOYUOTOTOWONKE O PACN TOV TAPOUETPOV TOOTNTOG KOl TG OVTIOEEOMTIKNG

KOvVOTNTAG.

AL KAEWOWA: gEhaOrado, 0EVTNTA, Kopovilkn, Ladoeld, avTioSEtdMTIKN

wavotnta, DPPH,



ABSTRACT

Olive oil has been considered important food from the ancient years because of its
positive contribution to human health. There are a lot of studies about the olive oil
nutritional value and its protective effect against various chronic diseases. Olive oil is
characterized by certain quality parameters, their values range between limits
established by the International Olive Oil Council. These parameters are used (i) for
the classification of olive oils according to their quality, and (ii) for examination for
the existence of fraud. In this diploma thesis, quality parameters such as: acidity,
peroxide number, indexes K232, Ka2¢s, AK have been determined for olive oils of
Koroneiki and Cypriot (Ladoelia) variety. Also, the antioxidant (antiradical) capacity
of these oils has been determined for the evaluation of the oxidative stability of the
oils between the two varieties. Comparison of oils from different districts of the island

has been done for the quality parameters and the antioxidant capacity.
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