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HEPIAHYH

H ayopd tov eAaioAddov pe To TEPACUO TOV YPOVOV aVEAVETUL dapK®S. To eAdtOA0d0
elvar éva mpoidv mov eivar yvootd maykoopiog. H elotokopio givarl pio SuVOIKN

KOAMEPYELD KO TO EAOANSO0 EIVOL EVPEMG YVAOGTO Y10 TIG AELITOVPYIKES TOV 10T TEC.

H mopodoo mruylokn epyacia, oava@épel apylkd tnv 1otopio Ko To POTOVIKA
YOPAKTNPIOTIKA TOV EAQLOSEVTPOL, TN YNUIKT] CUGTOGT TOV EANOAGOOV KOl TO GTASLN
TOPOYOYNG TOV OO TOV €AUOKOPTO OC TOV KOTOVOAMT KOl TAOC ennpedlovv v
mo16tNTa TOL EAOAAd0V. EmimAéov, avapépovtal ta fHaTa TOL GCLGTHUOTOG AGPAAEING
OV LIAPYOVV GTO EANOLPYEID OTMG KOl O KOTAAANAOG TPOTOG amofnkevong tov yuo

TapoAaPr VOGS AsPOAOVS TPOIOVTOC Y10 KOTAVIAMGT) OO TOV KOTAVOAWMTY).

2mv gpyocia avt 060nke Waitepn Pdon oto topén g 0&eldmong Tov EAAOAASOV.
Melembnke o unyavicpdg o&eldmwong tov eAadAadoV OTMEC Kol TOPAyovIeS 7OV

ouuPairiovy otnv o&gidmon Tov.

AEEe1g KAEWOLA: 0EE10OT, EAOLAOO0, EMA, UNYOVIGHOG 0&eidmong



ABSTRACT

The olive oil market over the years is constantly growing. Olive oil is a world-renowned
product. Olive growing is a dynamic crop and olive oil is widely known for its functional
and pharmaceutical properties.

This dissertation first describes the history and botanical characteristics of the olive tree,
the chemical composition of the olive oil and the stages of its production from the olive
fruit to the consumer and how they affect the quality of the olive oil. In addition, the steps
of the security system that exist in the oil sector are mentioned as well as the appropriate
way of storage, for a safe product for consumption by the consumer.

In this work a special basis was given in the field of oxidation of olive oil. The oxidation

mechanism of olive oil was studied as well as factors that contribute to its oxidation.
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