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Bandela va evyopiotiom Waitepa v kadnynpla pov kupio Apovla, yio v apéplot
VROGTHPIEN NG KATé TN OBpKEWL EKTOVNONG NG €PYUCIOC, TS YVAOOELS TOV OV
TPOCEPEPE KOL TNV QUECT] OVTATOKPIOT TNG GTNV OVIIUETMOMTICT TOV SVGKOADMY TOV
avtpuetomioo. Eniong Oa ffela va evyoplomom v okoyEvela Kol TOLg GIAOVS LoV Yo

v N0 Pondeta 6o avTd T0 ddGTNLLA.



HEPIAHYH

H mopovoa epyacio HEAETA TOL TOOTIKA YOPAKTNPIOTIKA, TO TEPIEXOUEVO GE POIVOAIKES
EVAOOELG KO TNV aVTIOEEWMTIKY KOvOTNTA TOV gA0OAGd0V. Emkevipmvetal og Tpelg
TOWKIMEG EAAG Kat dVO dlapopeTikes peBddovg puyokévipnong. Ilpog emitevén avtod Tov
oKOmoV GLAAEYXOMKOV 16 Oetypata elatorddov v mepiodo OxtwPpiov — AskepPpiov
2021, amd tpio S10popeTIKA EAOOVPYEin Kol avaAvONKay pe GKOTO TOV TPOGOIOPIGUO
™G o&untag, tov apldpov vrepolewdiny, Tov amoppopncewv oto UV, tov olkdv
QOVOAMK®OV GLUGTATIKAOV KOl TNG AVTIOEEOMTIKNG TOVG KavOTNTOS. O TPosdlopiopds twv
QOVOMKADV EVAOGEMV €lval TOAD ONUAVTIKOG d10TL awTég mailovv omovdaio poAo GtV
otafepdTNTA TOL ELAOAAOOV KOt TIG PLOAOYIKES 1O1OTNTEG TOV, EVAD O TPOGOLOPIGHUAGS TG
o&vmrag, tov apBupod vrepoledinv kol twv amoppopnoewv oto UV amotelel 10
Baocwotepo Prpa Yo ™V KOTATAE TOV EAAOANO®V OTIS OVIIGTOL(ES KOTNYOopieg

To10TNTOC.

Ta olkd @owolkd cvotatikd mpoodiopiotnkav pe v pébodo Folin - Ciocalteu, n
avtioeotikn opdon pe ™ péBodo DPPH, evd ta mowotikd yopaktnplotikd
npocdlopiotnKay akorlovdmvtog ta enionua Tpwtdkoria tov AleBvovg Elatokopukcon

Yvufoviiov (I0C).
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ABSTRACT

The present work studies the quality characteristics, total phenolic content and antioxidant
activity of olive oil. It focuses on three varieties and two different centrifugation methods.
Thus, 16 samples of olive oil were collected between October and December 2021 from
3 different olive mills and analyzed to determine the acidity level, the peroxide value, the
UV absorption, the total phenolic content and the antioxidant capacity. Determining the
phenolic content of olive oils has a great importance because phenols strongly contribute
to its oxidative stability and biological properties, whereas acidity, peroxide value and
UV absorption determination is the main step in classifying olive oils in the respective

quality categories.

Total phenolic content was measured through the Folin — Ciocalteu method, antioxidant
capacity with DPPH radical method and quality characteristics following the protocols
suggested by the International Olive Council (I0C).
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