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IHEPIAHYH

H &ld, amotelel €0 kot mapa TOALOVG ALDOVEG OVATOCTOGTO HEPOS TG MECOYEINKNG
Awtpoens. Ta mpoidvta g eAAC, TO EAaOANS0 Kot 01 EMTPATESIEG EMEC ATOTEAOVY UEPOC LIOG
dlotag vyning meplekTikdTTOog o€ Plogvepyéc ovoieg OmMmG &lval Ol TOAVPUIVOAES, TO
eAafovoedn kot ot Prrapives. Eivar yvootd 0Tl ot moAveoatvoleg mpodyovv v vyeio TtV

KOTAVOIADTOV KAODS £X0VV 15YLPT| OVTIOEEIOWTIKN IKOVOTNTO.

YKxomdg TG Tapovoag LEAETNG, NTav Vo peAeTioovue oTig (opodueveg emtpanelieg EMEC,
OAMG Kol otV QAU TOUG, TNV GULVOAIKY] GULYKEVIP®ON OE (QOIVOAIKQ GULGTOTIKA, TNV
AVTIOEEWMTIKY TOVG KOVOTNTA KOODG KOl TNV TOGOTIKOMOINGT GE EANIOELPMOTOIVY] Kot
VOpo&LTLPOGOAN pe T nébodo Folin-Ciocalteu, tn uébodo tov DPPH kou pe t uébodo e Yypng
Xpopatoypoeiog Yyning Amddoong avtictotya.

2KOTOG TV OVOADGEMVY ALTAOV NTAV 0 TOLOTIKOG KO TOGOTIKOG TPOGIOPIGHOG G LAVIIKDV
TOAVPOIVOMK®OV GLGTOTIKMV, OVTIIOEEWOMTIKOV OLCIOV KOl OUAd®V  auTt®v, £metto  omd
SPOPETIKEG PETAYELPNOEIS TOV EMDV 000 moKIMdV (“TTikovdL” ko “Kvumplakn”) o€ didpopa
XPOVIKA dtaoThpate HETd amd TNV ekkivnon g {opmong Kot Tog 1 kKabe enépfacn ennpalet v
dwdkacio g hpmong. Me v gpyacia avT OTOGKOTOVE VO, LEAETICOVUE TNV TTOPELRL TNG
Ohpmong e Tpdoivng TeaktoTtng Ads otnv Kdmpo kot tmg avtr| pnopel va fetiotomon el toco
and TAeVPag apyKOV enepPfacemv 6GO KOl YL TOV XpOVO Y. ToV omoio dtopkel, Pe TEMKO

OTOTEAECLLO, EVOL APTLO TEAIKO TPOTOV Y10 TOV OTTOLTNTIKO KOTOVOAWMTY).

Mo va emrtoyovpe avtd 10V 0KOTo, EMPENE vo. OmOLovOBobV Kol vo ETEEEPYUCTOVV TO.
TOAVQOIVOAKE GUOTOTIKG KOl GUYKEKPILEVA 1) EAAOEVPOTAIVY, omd TOV Kapmd NG EMAC, OF
HOPOY| EKYLAICUATOC, OAAG KO VO, OVOKT|GOVE TO TOAVQOLVOALKE GUGTATIKA OTd TNV QAU GTNV
omoia wpaypatoromOnke N LOUOON TOV EMOV. L& TPAOTO GTALO, £YIVE HETPNON TOV GLVOAIKAOV
(QOVOMK®OV GUGTATIKOV OAAY KO TNG OVTIOEEOMTIKNG KAVOTNTOG TOV OELYUATOV ZTO EMOUEVO
oTAd0, £yve HETPNOT TNG EAOLOELPOTOIVIG Kol VOPOELTVPOCOANG pe TV péBodo ™S Yypng
Xpopatoypoapiag YynAng Amddoong €101 MGTE VO, TPOCGOLOPIOTEL 1] GVYKEVTIPMOGT TOVS UETAED

TOV OLLPOPETIKMOV EMEUPACEDOV OAAL Kot LETAED TOV SOPOPETIKOV GTOdIMV TG LOH®ONg

AéEarg khewond: Eld, Olea europea, moAv@aivoreg, avTloEEIOMTIKN KOVOTNTO, EAALOELPMOTOIVT,

VOPOEVTVPOGOAT, {h®oN



ABSTRACT

For many centuries the olive tree has been an inseparable part of the Mediterranean Diet.
Olive products, olive oil and table olives are part of a diet rich in bioactive substances such as
polyphenols, flavonoids and vitamins. Polyphenols are known to promote the consumers health as
they have a strong antioxidant capacity.

This current study was aiming in the examination of the total concentration in phenolic
components in fermented table olives and their brine, their antioxidant capacity as well as the
quantification in oil-based and hydroxytyrosol using the Folin-Ciocalteu method, the DPPH
method and the method of High-Performance Liquid Chromatography respectively.

This analysis was the qualitative and quantitative determination of important polyphenolic
components, antioxidants and their by-products, after different treatments of the olives of two
varieties (“Pikoual” and “Cypriot™) at various time intervals after the beginning of fermentation
and in what way each treatment affects the process of fermentation. With this study, we aim to
examine the fermentation process of the green olive oil in Cyprus and how it can be optimized,
both in terms of initial treatments and total fermentation time, resulting in a perfect final product

for the demanding consumer.

In order to achieve the purpose of the current study, the polyphenolic components and
particularly oleuropein, from the olive fruit, in the form of an extract, should be isolated and
processed, as well as the polyphenolic components recovered from the brine where the olives were
fermented. In the first part of this study, the total phenolic components and the antioxidant capacity
of the samples were measured. In the second part of the study, the oil and hydroxytyrosol was
measured by the High-Performance Liquid Chromatography method to determine their
concentration between the different treatments but also between the different stages of the

fermentation process.
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