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HEPIAHYH

H gl givon yvoot) and toug apyaiovg ypovovc. H gppdvion kot kaAAEpyeLd G
@Bavouy péypt kot v mpoictopikn emoyn. Eilvar 6évépo pe tepdotio 16TOPIKN,
OWKOVOLKY] Ko epBariovTikny onuacio, YU ovtd ko ivor Podd prllopévo otig
napadoctokég ovvhbeleg kdbe mopaywyod. Eilvar dpiota ocvvoepévo pe v
TEPPOAAOVTIKY] TOAITIKY] Y10 OEPOPO ovATTLEN NG Yewpyiag. Evioyder tov
TOALSLAGTATO POAO TNG YeWPYiaG, TPOSPEPOVTAG TTPOIdVTA TV omoiwv 1 a&ior TG
nopay®wyng ogv vmoAoyiletar poévo oe ypniua. Ocotl gumiékovior otnv aALGida
TOPUYMYNG KOl EUTOPIOG TOV  EANOKOUIKMOV TPOIOVTWV TPOocsdidovv OO Kot
TEPIOCOTEPT ONUAGIo oV 7o TAvVE €koéva Tov  glonddevtpov. Ihictebhouvv
aKpAdOVTO GTNV KOADTEPN TTOLOTNTO TV EAOLOTPOIOVIMV LE 1OBITEPT) EUPOCT OTA
OPYOVOANTITIKA YOPOKTNPICTIKA TOV EANIOAGOOV, GTO YPAOUO TOV, GTNV 0EVLTNTO TOL
0AAG Kot 6TV 0EE0OTIKN ToV otafepotnTa. [ Tovg Tapamdve Adyovg dlepevvaTot
N €MEKTACN NG ¥PNONG TOV EANOAAO0L oTN Propnyavic TPOPIR®Y Yo TV avamTTLEN
VEOV/KOWVOTOMK®V TPOIOVI®MV LYNANG Tpootifépuevng a&iog pe Pdorn to eAaidriado,
Omw¢ eivol To OPOUOTIKE €AOAAd0, Y10 IKOVOTOINGN TOCO TV AVAYK®V TOV
KOTOVOA®TY] 0AAG KOt Y10 0tOKTNOT] GLYKPLTIKOV TAEOVEKTNUATOG EVOG TPOIOVTOS GE

éva mep1PaAlov vyniol avioyVicpoD.

2y mopohoo TTUYLOKY HEAETN, OVOAVETOL 1) £VVOll OPOUOTIKO EAOIOAAO0 KoL
dtvetan ppaon Kuplmg 6TiG avTIOEEIOMTIKEG OVGIES TTOV PEPEL TOGO TO EANLOANOO OGO
KOl TO OPOUOTIKA QLUTO TOV EVoOUOTOOMKOV Yoo TNV Tapockevn Tov. Emiong
dlepeuvdtarl M emiOPOCN TOV OPOUATIKOV QUTMOV OTOLG OEIKTEC TOLOTNTOS, GTNV

0&eMTIKY 6TAOEPOTNTA KOL TOL OPYOVOANTTIKA YOPUAKTIPLOTIKA TOV EAOOAASOV.

AgEerg KAEWOA: €Ao1dOEVOPO, EAOIOAOO0, OPOUOTIKA PLTH, APOUATIKO EANIOANOO,

avTIOEEWOTIKA



ABSTRACT

The olive tree has been known since the ancient times. The appearance and cultivation
of the olive tree exist from prehistoric times. It is a tree with huge historical,
economic and environmental significance, which is why it is deeply rooted in the
traditional customs of each producer. It is strongly tied to environmental policy for the
sustainable development of agriculture. It strengthens the multidimensional role of
agriculture by offering products whose value production is measured not only in cash.
Those involved in the production and marketing chain of olive products give more
and more importance to the above image of the olive tree. They firmly believe that the
quality of olive products may be better, with particular emphasis on the organoleptic
characteristics of olive oil, colour, acidity and the oxidative stability of its fats. For the
above reasons, it is explored to extend the use of olive oil to the food industry for the
development of new / innovative high value-added products based on olive oil, such
as aromatic olive oils, to satisfy both the consumer's needs and to obtain a

comparative advantage of a product in a highly competitive environment.

In the present study, the concept of aromatic olive oil is analysed and emphasis is
placed mainly on the antioxidants that bear both the olive oil and the aromatic plants
that have been incorporated into olive oil. Also, the effect of the addition of the
aromatic plants to the quality indexes, the oxidative stability and the organoleptic

properties of the olive oil are investigated.

Keywords: Olive oil, olive oil, aromatic herbs, aromatic olive oil, antioxidants



