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$�4-��!� �(� �(!. $ �1�,�! 0. ���(!%2 �0. �!.$ � �(� !"� (�, �3# !�% �,�0�(. !"� 
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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. 
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