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NepiAnyn

To shatdAado amotelel Tn Baon tng Meooyelakng Statpodng Kabwe amoteAel tnv KUpLa tNYA
Aopwy. ETUSNULOAOYLKEG KOl KAWLKEC Ko MEAETEC Katedeléav OTL CUMPBAAAEL BeTIKA otV
PoANYN xpoOviIwyV acBevelwv OMWE KAPSLOKEG TTABNOELS, KOPKIVOG, apTNPLOCKANPWON KUPLWE
AOYW TWV TWV HOVOOKOPECSTWY AUTOPWY 0EEWV KOl TWV aVTLOEELOWTIKWY dalvoAkol TUToU,
TIOU TIEPLEXOVTAL O AUTO. Ta GaLVOALKA CUOTATIKA TOu eAaloAddou Kuplwg amaptilovral and
TG palvoAkeg alkooAeg (ry udpofutupoaoAn) Kat ta oekoipldoeldn (ry eAalosupwrnaivn). To
€EAALOAAOO XPNOLUOTIOLEITAL O HLO OELpA a0 OEPULKEG KOTEPYAOIEC TPOdiHwy OMwWG TO
Tyaviopa, to ProLgo K.a Aoyw tng Statpodikng Tou aflag. ZKomog TnG napoloag TITUXLOKNG
MEAETNG NTAV N UEAETN EMIOPAONG TWV BEPULKWY KATEPYACLWY OTLG AVTLOEELOWTIKEC LOLOTNTEC
KOlL OTNV CUYKEVTPWON TIoAUdaALVOAWY 0To gAatoAado. Mo avalutikd, HeAeTnONKe n enidpaon
™m¢ Swadkaoiog tnyaviopatog, YPnoipoato¢ pe Bepud aépa, Ppacpol Kot €POpPUOYNS
ULKPOKUMOTWY O€ KUTIpLakoU gAotoAdadou. MNa tn HeEALETN QUTH TPoodlopioTnKav Tav OALKA
dawoAlkd cuoTtaTikd, ol 0pdo-01dalVOAEG KAl N in vitro avTOEEOWTIKA LKAVOTNTA ME TIG

Sokipuég DPPH kot FRAP.

To amoteAéopata Ssiyouv OTL ol BEPUIKEG KATEPYOOIEG MELWVOUV ONUOVTLKA TNV
TIEPLEKTIKOTNTA TOU €AaloAddou og moAudatvolec. H anwAela GalvoAlKwy CUCTOTIKWY €PTACE
€WG KoL TO 82% Katd tnv UTtOBOAR Tou eAatoAddou og ocuvBrikeg tnyaviopatog otoug 180 °C yla
5 wpeg. H peiwon tng ocuykévipwong Twv GALVOAKWY CUCTOTIKWY TIPOKAAECE KAT EMEKTAON
KOL TNV HElwon NG avtlofeldwTIKAG LKAVOTNTAG Tou. [EVIKA, TO TNYAVIOUA TIPOKAAECE TLG
MEYAAUTEPECG AMWAELEG AVTIOEELOWTIKWY PaLVOALKOU TUTOU, aKOAoOUBOUEVN amod tov Bpacuo
Tou glaloAddou oe piypa pe vepo (1/8, w/w). AvtiBeta, to Yriolpo pe Bepuod aépa otoug 180 °
C kot n ebpoppopyn UKPOKUUUATWY LoxVog 500 Watt Atav nrudtepes OepULIKEG KATEPYOTLEG WG
TPOG TNV €Midpacr TouG oTLG MOAUDALVOAEG. Ze OAEC TIC DEPULKEG KOTEPYAOIEG, O XPOVOG

epappoyng tng Bepuotntag ival KaBoPLOTIKOC TOPAYOVTAC YL TNV ATTWAEL AVTLOEELO WTLKWV.
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Abstract

Olive tree (Olea europaea) products are essential elements of Mediterranean diet and olive oil
has been considered as the key ingredient of this diet pattern Epidemiological studies provide
robust evidence for a protective effect of the Mediterranean diet against cardiovascular disease
and cancer. The health claims of olive oil have been attributed to its fatty acid profile, as well as
the presence of many antioxidant phenolic compounds. The phenolic fraction of olive oil is
mainly comprised by phenolic alcohols (hydroxytyrosol) and their secoiridoids derivatives such
as oleuropein. Olive oil is added as final seasoning in fresh salads, soups, or more elaborated
dishes or is used as the cooking base, as in roasting, sautéing (pan-frying), stir-frying, or even
deep-frying etc The aim of the present study was to study the effect of thermal processing on
phenolic content and antioxidant properties of olive oil. In particular, the influence of the deep-
frying , baking , boiling and microwave irradiation was determined in terms of phenolic content

ortho-diphenol and antioxidant properties by DPPH and FRAP assays.

Results showed that all thermal processing methods decreased the phenolic content
and the antioxidant properties of olive oil. The deep-frying of olive oil at 180 ° for 5 hours
caused the greatest reduction of phenolics (82%). In general, the deep-frying and the boiling of
olive oil- water mixture had strong effect on antioxidant phenolic compounds. On the other
hand, the roasting with hot air at 180 ° and the use of microwave irradiation (500 Watt) caused
lower losses of the phenolic content. Finally, the time of the thermal processing was critical

factor for the reduction of antioxidants for all cooking methods.
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