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HHEPIAHYH

To mopakdto KePLEVO, ETKEVIPMOVETOL GTI YNHUIKT] GVGTAGT KOl THV TOWOTNTO TV
eAaoAad vV omd TV Kumplokn mwokiMa eAlds. H épevva mepthapfdvel v avéivon
JPOP®V GLGTATIKOV TOV EAMOAASOV KoL TNV EMIOPACT) TOLG GTNV AvOp®OTIVI VYEia, [LE
éuopaon ota ehevBepa Amapd o&€a, v o&vTo, ToV aplOUd TOV LIEPOEEWIMV Kot TOVG
deikteg K. E&etalovton ot facikég mowidieg eAldg mov kodiiepyovvion oty Kompo,
ommc  Kopwvém, n Moavpoiid ko 1 Aadora, Kot 01 YopaKTPIoTIKEG TOVG 1O10TNTEG
ne kuprotepn v Koumprokn. Avodldovtor to 6Tado e mopoyyng EAAOAAS0V,
neplapfavopéveov g VALY, Kabapicpatog, dheomng kot 1oy PG LoD TOL
elaoAddov amd o VTOAOT GLGTATIKA PEC® PLYOKEVTPNOTG. Epfabivel ot ynuiy
o00TOOT TOV EAOOAGOOV, TEPLYpAPOVTAS TOL ATapd o&Ea, To TPIYAVKEPIDIN, TIG
oTEPOAEG, TO POCPOATTIONN, TIG OAKOOLES, TOLG KNPOVG, TO GKOVOAEVIO KoL TIG
QovolMkég evoels. EEnyeitor o poOA0g TV QOIVOAKAOV EVOCEMV MG AVTIOEEW MTIKOV,
TPOGTATEVOVTOS TO EAALOANOO amd 0&eldwoM Kot GLUPAALOVTOC GTNV LYELD LEC® TG
otafeponoinong Twv erevBepmv piov. [eprypdpovton ot péBodotr mov

PN OTOOVVTOL Y10 TV CVAALGT] TOV SEYLATOV, OT®G 1 LETPNON TG 0EVTNTOS HECW
OYKOUETPNOTNG TOV EAEVOEPOV MTAPDOV 0EEWV, 0 TPOGTIIOPIGLLOG TOV apldLol TV
VIEPOEEDTIMV KO 1] POTOUETPIKY| avdAvom Yo tov deiktn K. H modtmra tov
eLaoAdO0oV amd TIS KUTPLOKEG TOKIAIEG efvan LYMAN, e oNUOVTIKA Emtimeda

avTIOEEW OTIKMOV KoL AMapdV 0EE®V Tov GVUPIAAOLY oty vyeio. H pedém
VIOYPOUEEL TV avAYKT) Y100 TPOGEKTIKN dlayeipion g amodnKevong kot tng
TOPAYOYNG TOV EMDV Y10, TN O10THPNON TG TOOTNTAS TOL EAALOAGOOV.

Aé&e1g Khed1d: eladrhado, Kumplakt, o&umra, deikteg K, aptBpog vmepo&eldon



ABSTRACT
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The following text focuses on the chemical composition and quality of olive oils from
the Cypriot olive variety. The research includes the analysis of various components of
olive oil and their effects on human health, with an emphasis on free fatty acids, acidity,
peroxide value, and K indices. It examines the main olive varieties cultivated in Cyprus,
such as Koroneiki, Mavrolia, and Ladoelia, with a primary focus on the Cypriot variety.
The stages of olive oil production are analyzed, including harvesting, cleaning, milling,
and separating the olive oil from the other components through centrifugation. It delves
into the chemical composition of olive oil, describing fatty acids, triglycerides, sterols,
phospholipids, alcohols, waxes, squalene, and phenolic compounds. The role of
phenolic compounds as antioxidants is explained, protecting olive oil from oxidation
and contributing to health by stabilizing free radicals. The methods used for sample
analysis are described, such as measuring acidity through the titration of free fatty acids,
determining the peroxide value, and photometric analysis for the K index. The quality
of olive oil from Cypriot varieties is high, with significant levels of antioxidants and
fatty acids that contribute to health. The study emphasizes the need for careful

management of olive storage and production to maintain the quality of olive oil.
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