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ITEPIAHYH

Ymv mopovco epyocion peAeTnONke 1 oOOTOON GE (QOIVOMKA GCULOTATIKG Kol M
avTIOEEWDMTIKN IKOVOTNTO KATA TO oVOTTUEIKG GTAOI0 TOV EANLOKAPTOV, TOV TOIKIAMV
‘Korapov’, ‘Manzanillo’, ‘Kvompiokn Aadoghd’, ko ‘Picual’. Xpnoipomombnkav
delypoto amd enTd SLOPOPETIKE OVOTTTVEIOKE GTAO amd TNV TEPLOYN TOL Apakomd TNg
enapyiog Agpesov katd v mepiodo LentepPpiov-Aekepuppiov 2010. O mpocdiopiopds Kot
N Ta&WwoOUNoT| TV POIVOMK®OV GUCTUTIKMV TPOYLOTOTOMONKE HE POTOUETPIKESG TEXVIKES
KOL 1) 0VTIOEEWDOTIKY KavOTnTa Tpoodtopiotnke pe v péBodo e Avto&edwtikn loybg
Avaymyng Zwonpov (Ferric Reducing Antioxidant Power, FRAP). H cvykévipoon tov
OMK®OV QOIVOAIKOV GLUOTUTIKOV TOV KopTdv £5€1Ee Ot 1 mowidio ‘Koiopov' elye v
VYNAOTEPT TEPIEKTIKOTNTA AVAUESO OTIG TEGGEPLG TOKIAEG G€ OAOL TOL OVOTTLEIKA TG
oTAdw. XuYKpivovtog TIg T€60EPLS TOKIAEG oTa enTd avantuélokd otadio Bpébnke OTL TaL
oMKd eovoAlkd cvotatikd g ‘Kumprokng AadoeAlds’ petmvovroy kotd v eEEMEN TG
OPILOVONG NG, EVO OTIG VITOAOITEG TOIKIAMES KoTaypapnKe avtiotpopn tdor. Ocov apopd
TO EMUEPOVS POIVOAMKE GLOTOTIKG Ppebnke OTL Ol KOPTOL TOV TEGGAPOV TOKIAMMV
yopoktnpifoviov Yo TV LVYNAGTEPT GLYKEVIPMOY] TOVS GE  LOPOSLKIVAUUOUIKA 0&Ea.
EminpooBetd, n mowidio ‘Koropodv’ katéypoaye vWnAéG CLYKEVIPMOELS avBoKvovivdv,
wloitepa Kotd to TEAevTaio otdol TG opipavong e Ocov aeopd TV GLUVOAIKY
avTIOEEWMTIKT IKOVOTNTA TOVG, N TokiAia ‘Kurprakn Aadoshd’ eppdvice avénon pe v
e€EMEn ™G opipavong g, evd avtifeta n mowidio ‘Manzanillo’ katéypoye peiwon.
Suvoyilovtog, TO QUTOYNUIKO TPOPIA TOV EANIOKOPTOV TOV TEGGAP®V TOIKIAIDV
VTOOEIKVVEL TNV VYNAN TEPIEKTIKOTNTA TOVG GE PALVOAKE GLGTATIKA. L26TOGO, GNUOVTIKES
JPOPOTONCELG KATAYPAPN KOV HETAED T®V £EETOLOUEVOV TOIKIM®MV, KAODS KOl EVTOG TNG
KGOe mouctAMog Yo To, S1POPETIKA avamTLEIOKA Tovg oTddte. H avtio&edmtikng tkavotta
Tov ehoadkoprov, mpocdoplopevn pe v pébodo FRAP, dev eivar odvvatdév va
ypnooromBei amd poévn g yioo ™V TaSvounon tovg Kabdg Ogv mopaTpovVTOL
ONUOVTIKEG  OLOPOPOTONOELS. XVVOAIKA, [0 OAIOTIKY) TPOGEYYIoN, 1M omoio Oa
neprlopPavel Eva €0pog SPOPETIKOV HeBOSOLOYIDV TPOGOIOPIGLOV TNG AVTIOEEWOMTIKNG
KAVOTNTOG TOV KOPTAOV EMAG B0 00MYNOEL GE [0 ACPAAT] TAEIVOUNOT TOVG MG TPOG TNV

TEPLEKTIKOTNTA TOVG GE PLOEVEPYA GVOTAUTIKAL.



Abstract

In the present report, the composition of phenolic compounds and the antioxidant potency
of the cultivars ‘Kalamon’, ‘Manzanillo’, ‘Cypriot Ladoelia’ and ‘Picual’ in different fruit
developmental stages was studied. To the best of our knowledge, this is the first attempt to
determine the phytochemical profile of ‘Cypriot Ladoelia’. Samples of seven different
developmental stages were selected from the area of Arakapa, Lemesos during the period
between September-December 2010. The determination and classification of phenolic
compounds was carried out with the employment of photometric techniques and the
antioxidant potency was determined with the Ferric Reducing Antioxidant Power method
(FRAP). The concentration of total phenolic compounds showed that cv. ‘Kalamon’ had
the highest concentration in all developmental stages among the examined cultivars. The
content in phenolic compounds of ‘Cypriot Ladoelia’ went descending with the progress of
ripening, which was not the case for the other cultivars. All cultivars showed a high
concentration in hydroxycinnamic acids. Additionally, cv. ‘kalamon’ showed a high
content in anthocyanins. Total antioxidant capacity of ‘Cypriot Ladoelia’ increased with
the progress of on-tree ripening, while cv. ‘Manzanillo’ showed a decrease. Overall, the
phytochemical profile of olive fruits of the four cultivars indicated their high content in
total phenols, mainly due to the presence of hydroxycinnamic acids. However, great
differences were monitored both among the examined cultivars, as well as within each
cultivar for different developmental stages. The determination of total antioxidant capacity
with solely one technique may not detect such differences. Therefore, a holistic approach,
which will include a range of different methodologies for the determination of total
antioxidant potency, may lead to a safe classification of them towards their content in

bioactive compounds.



