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Me 10 téA0g OVTNG TG TTLYKNG LoV epyacioc, Ba NOela KoTAPYNV VO ELYOPICTHO® TNV
emPrénovca kabnyntpa pov Ap. Xpvcsovia Apovla yio v KabBodiynon kot vmootnpién
™G Kab’ OAn TN S1dpKelo EKTOVNONG KOl OAOKANP®ONG NG SIMAMUATIKAG HOL EPYOCIOGC.
Eniong, 0éAo va o éva peydlo euyopiotd ot petamtuylokn eortntpla ko ['ewpyia Eavipn
YL TV GPLoTH GuvEPYAGia Tov elyape ota TAAicO EKTOVNONG QLTNG TG EPYACiag, Yol TNV
npoBupia g Yo fonbeta otn deaymyn TOV TEWPAUATOV Kol GTN XPTOT TOV AOYIGHKAOV

TPOYPULUUATOV.



INEPIAHYH

H mapodoa sumlopatikn epyacio £xel wg 6tOX0 TN HEAETN NG EMOpAcNS TOV POTAVOV Kol
UTOYOPIKAOV KOl GAA®V QUTIKOV 10TAOV OTIS QUOIKOYNMWKEG oTobepég TOOTNTOS TOL
elatorddov. Ta apopatikd eutd amoénpabnkav pe dV0 TPOTOVE GTOV POVPVO KOl GTOV
Aopulwt. Xpnowwonombnke ghaorodo Kopwvéikng mowkidias Kumplokng mapoaywyng,
Kol £yve TpocOnKm TV POTAVOV KOl TOV UITOYOPIKAOV HEGO 6TO EAOANOO E1TE GE AAECUEVT
HopOY| €lTe G LOPET] KOUUOTIOV. AQoV Ta BOTavVa Kol To LA opikdl EPEVOV GTO EAOLOANOO
vy éva pva £ytve 0 Sloy®plopog Toug pe Puitpapicpa vd kevo. Ta detypoto PETA TO

QUTpdpiopa tomobetnOnKay 6to Yuyeio cuvtpnong og Beppokpacio 4 °C.

H pedétn g enidpaong tov apopaTikdv eUTOV, BOTAveOV Kol UTOYOpIK®OV, GTO EAAOAN0
&ywve e TPoodloptold Tov aplfpol o&vtnrag, ekEpacévn 6e % mePLEKTIKOTNTA EANTKO 08D,
10V aplfuov TV vrepoedimv, oe MeqO2/kg ehatoAddov, kat pe v PaGHOTOPOTOUETPIKT
e&étaon o010 vepuwdeg Tov Twov K232, K268 kot AK. Ot oMkég QaIVOMKES EVOOELG
npoodopiomkav pe v péBodo Folin-Ciocalteu kot ekppdotrav oe mg I'odhikod o&éoc/

kg ehatorddov.

Ta apopatikd euTa peTéPoray TOVG OEIKTEG TOWOTNTOS TOV EANOAAOOV, KUPLa 1 plyavn, TO
devipoAifavo kor o pdpabos. Ta €hoio apopaticpéve pe piyovn kot devipoAiipfavo
TOPOVGIOCAY  TO  UEYUADTEPO TOCOGTO  EKYVAICUEVOV — (QOWVOMKADV  EVOGE®V  GTO

APOUOTIGUEVO EAOLOAADOL.

AgEerg Khewdud: [efapeticd mapbévo  elodrado, Kopwvéikm, opopatikd Botava,

umayopikd, o&vra, aplduos vrepoedion, K232, K268, AK, eawvoiukd, Folin-Ciocalteu]



ABSTRACT

This thesis aims to study the effect of herbs and spices and other plant tissue extracted to the
extra virgin olive oil to the physicochemical constants of the olive oil quality. Aromatic
plants were dried in two ways in the oven and in the lyophilizer. Extra virgin olive oil derived
from Koroneiki variety, cultivated in Cyprus, was used. The herbs and the spices added in the
olive oil either in ground form or in pieces. After herbs and spices stayed in olive oil for a
month, they were separated by filtration under vacuum. The samples were then stored in the

refrigerator at 4 °C.

The interaction of the aromatic herbs/spices extraction in the olive oil evaluated by the
determination of the acidity, expressed in % oleic acid content, the number of peroxides, in
meq O2/kg of oil, and the values K232, K266, K268, K274 and AK determined by the
Spectrophotometric examination in the ultraviolet spectrum. The total phenolic compounds
were determined by the Folin-Ciocalteu method and expressed as mg Gallic acid/kg oil.

Aromatic herbs/spices altered the olive oil quality indicators, mainly oregano, rosemary and
fennel. Oils flavoured with oregano and rosemary showed the highest percentage of the

phenolic compounds extracted in aromatic olive oils.

Keywords: [Extra virgin olive oil, Koroneiki, aromatic herbs, spices, acidity, peroxide value,
K232, K268, AK phenolics, Folin-Ciocalteu]



