mm— TexvoAOY1KO IXOAH FEQTEXNIKQN
][ [Mavemotno EMIZTHMQN KAI
Kunpou AIAXEIPIZHX

MNMEPIBAAAONTOZ

IItvyexn epyocio

XHMIKH XYXTAYXH TOY EAAIOAAAOY KAI
OZEIAQXH

BAXIAIKH XTPATH

Agpecdg, Aeképpprog 2020






TEXNOAOT'IKO NMANEMIZTHMIO KYTIPOY

2XOANAH TEQTEXNIKQN EMXETHMQN KAI AIAXEIPIZHX
MEPIBAANAONTOX

TMHMA IN'EQMNONIKQN EMIZTHMQN BIOTEXNOAOTI'TAZ KAI
EMXTHMHZ TPO®IMQN

Mtuxiokn epyaacia
TITAOZ MTYXIAKHZ

mge

BaoiAikni ZtpoTh

Ap. XpuooOAa Apoula

Nepeodg, Asképpprog 2020



[vevpotika Siko@paTo
Copyright © BaaoiAiki Ztpatrj, 2020

Me emi@LAaEN Tovtoc Sikalwpatog. All rights reserved.

H €ykplon ¢ TTUXIOKNG Epyaaiog amo 1o Turpa Mewnovikwy Ematnuwy,
BlotexvoAoyiag kat Emiatrung Tpogipwv tou TexvoAoyikol Mavemiotnuiov Konpou

dEV LTIOANAWVEL OTOPAITITWG KAl OTOd0XI) TWV OMOYPEWV TOU CLUYYPAPEN EK MEPOUC TOU

TuARpatoc.



Oa nBeAa va guxaplotiow Wiaitepa tnv Ap. XpuooLAa Apoula Emikoupn Kabnyrjtpia
ToU TuRpato¢ Mewmovikwv Emotnuav, Blotexvoloyiog kat Emotiung Tpogipwv tou
TexvoAoyikoU Mavemiotnuiov Kompou Kat eMPBAETOLON TNG TTUXIOKIC HOU SATPIPHC
yla tnv Kabodrynon Hou KaB'0An Tnv SIAPKEID TN EKTOVNONG TN TTUXIOKNG HOU.
Emiong éva TepdoTio EVXAPIOTW OTOUC EENIPETIKOUC MOV YOVEIC yia TNV d0vVapn ToL HoL
TPOCPEPAV KOl HOU TPOTQOEPOLY OAA OUTA Ta Xpovia. Euxaplotw akopa 1o Téooepa
UTIEPOXO POU OBEPQIO yIa TNV OMEPAVTN OAYATN TOL PoU £€6£1€OV Kol Pou OEixvouv
KaBnuepva.



HHEPIAHYH

ATIO T TavapxaLd Xpovia To EANIOAAS0 £XEL TEPAOTIO Onuacia otn {wr) Tou avepwou,
a@oL dpa EVEPYETIKA OTNV Lyeia Tov. '’ autd pEXPL arjuepa diveTal 1IB1aITEPN EPPATN
amo TNV KAAAEPYELD TwV EAAIOBEVTPWVY PEXPL TNV TIOPAS0aT TOU yia KOTavaAwar). MoAD
ONUOVTIKO OTAd10  €ival autd Tn¢ Tapoywyr¢ Tou, OTO Omoi0 TPEMEL VO
TIPOYHOTOTOLEITAL 0WATOC EAEYXOC Y10 VO ATOPEUXBOUV TUXOV OAAOIWOEIC OTO TPOTOV.

Ta OUOTOTIKG TOU EAOIOAGDOL €ival Ta Amapd 0&€a Ta omoia dlaxwpidovtal o€ dV0
KATNYOPIEC (OOTWVOTIONOIUO KAl A0OMWVOTIOINTO KAAOUX) EMNPEACUEVES ATIO SIAQOPEC
TopOpPETPOUC. Ot TOPAPETPOL OUTOI PMOPOUV VA PEIWOOLV TIC TOOOTNTEC TWV
OUCTOTIKWV OTO €ACIOANGO KOL VO EMNPEACOLY TA OPYAVOANTITIKA XAPOKTNPIOTIKA.
ZT0X0¢ NG TMOPOVONC PEAETNG €ival N avAAUOT TwWV OAAOIWCEWV TIOU TOPATNPOLVTAL
010 €AaI0A0d0, TNV LAPOAUON Kal TNV 0&Lidwaon KOl TOV TPOTIO TOU WTOPOUV VO
avoALBOUV Y10 VO PNV ETNPEACOLY APVNTIKA TNV TOIOTNTA TOU EANIOAGS0L. AKOUO Ba
yivel PETPNON Twv OJEIKTWV TOIOTNTOC OTw¢ O 0OpIBpog o&uTNTag, o apIBuoC
UTIEPOEELBiWV 01 dEiKTEC Koz Kol Koss Kal AK, T0 OO0 UTOPOOV VO XOPOKTNPIOTOUV
€WC KOL TO TILO BACIKA KPITAPIA YIO TNV TIOIOTNTO TOU EAAIOAGSOU

Ot pébodol mou peAeTABNKOV  €iXav ¢ KOUPIO OKOTO VO HETPr)ooLV Tov PoBud
0&€idwang Tou eANIOAGS0L KOTA TNV dlAPKEL TN ouvtrpnong Tou. Mia pébodog ntav
n péBodo¢ Rancimat 0mov 0TOX0G TNE NTAV VO TTPOGAIOPIOTEL N 0EEIBWTIKY) 0TOBEPOTNTA
TWV AITWV KOl TwV €AV OTAV TPAYUOTOTOINGEL N HETPNON TOL XPOVOU EMAYWYNE TN
oeidwong toug. Emiong n péBodoc tov DPPH xpnaiyomoinke yia tnv eKTipnon tng
0&EIOWTIKNC 0TOBEPOTNTOG TV EANIOAGOWY. AKOUO pia péBodo¢ n peBodog FRAP n
onoia a@oU npayuatornoindei og 6&vo pH Bacidetal otnv IKAVOTNTA TOL pH va PEIWVEL
T0 0idnpo. Me v peiwon autr) PEIWVEL TO GUVOMIKO 1oVIoPoL Tou 0dnyei atnv
PETAQOPA ATOPWV LAPOYOVOL Kal ALEAVEL TO SUVAPIKO o&eldoavaywync. H péBodog
ToU BelofapPitoupikol 0&E0¢ (MNAOVIKY SI0AdE(dN) yiveTal yia v PETPNON TWV
TEAIKWV TIPOTOVTWY TN¢ 0&Eidwong twv AImidiwv. TEAOC pe v PEBodo EPR otdyoc
eivat n avixveuon popiwv i atdpwy Tou €X0UV A0V{ELKTO NAEKTPOVIA. Ot pileg mou
TUXOV dNUIOVPYOUVTOL PETPIOLVTAL aTIELBEIOG pE TNV YEB0d0 EPR Kal dev umopolv va
EMNPEACOLY TNV TOIOTNTO TOU EAAIOAGdOU (TAyylopa), AAAG O0OTE TNV ULyeia TOU
KOTOVOAWTI).
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ABSTRACT

Since ancient times, olive oil has been extremely important to the human life, since it
has various health benefits. This is why until today special emphasis is given to every
stage, from the cultivation of the olive trees to its delivery for consumption. A very
important stage is that of its production, during which the appropriate check needs to be

conducted to avoid any alterations on the product.

Olive oil’s ingredients are the fatty acids, which can be divided into two categories
(saponifiable and unsaponifiable fraction), affected by various parameters. These
parameters can decrease the amounts of ingredients in the olive oil and affect the
organoleptic properties. The goal of the present study is the analysis of the alterations
observed in olive oil, the hydrolysis and the oxidation and the way they can be analyzed
so that they do not negatively affect the quality of the olive oil. In addition, quality
indicators will be measured, like the acidity level, the number of peroxides, the
indicators K232 and K268 and AK , which can be characterized as the most important

criteria for the quality of the olive oil.

The methods investigated aimed at measuring the degree of oxidation of the olive oil
during its maintenance. One of the methods was the Rancimat method which aimed at
defining the oxidative stability of the fats and the oils when the induction time of
oxidation has been measured. In addition, the DPPH method was used to evaluate the
oxidative stability of the olive oils. One more method, the FRAP method, which when
conducted on acidic pH relies on the ability of pH to reduce iron. This reduction affects
the ionization potential which leads to the transfer of hydrogen atoms and increases the
redox potential. The thiobarbituric acid method (malonic dialdehyde) is used to measure
the final products of lipid oxidation. Finally, with the EPR method, the goal is to detect
molecules or atoms that have unpaired electrons. The roots that may be created are
measured directly by the EPR method and cannot affect the quality of the olive oil

(tanning), nor the health of the consumer.
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