67 2023 sl Gl 7667 2(2) 10 G Ll sl Ly puud) Al -5 53 5 et L2
A degy el Ol Cilial (s Auiasl (aleal) (a olginag cuill dund
Llalad) dahial)

@epal) Ju lpany Gl sy @ s Aoy (Naakd saley Nasaal) 2o oy
Dyl eloag
e ¢ 3ad cde)) 3l Analel) Cagadl Aalall Aingl) il Cigas 5. (1)
e llall el §f30catlaall Ll Aalall disg . (2)
(reem_ahamid@yahoo.cor“n t gAY 2l ctaall de Lo rdlall¥)
2022/03/28: Jssall gl 2022/02/28: DY) feyls
1paidlall
Loc)y 3 Loalall Gigall Lalall Lingll G 0y5laill 2020 52018 e 5538l DA Eand) (5a]
(oS ¢ hued cgand) Adaall el Cilial (e o 3-des dasla 8 del) ) 4US,
Cujll A 3aa3 5 Gua cdalaladl dalaiall b dey)dally (i) Jiad) Canally ((Homes
e B Al aleal) (e slgine Ay Afudl Gagas ) b AgSU Lingloind i B
s ol o Alasl Al il el L 3 daala o3 &S 3 250380 i)
Cinall b il (%24.19) (griad Asall Caall 8 el bl O3l Gl e cull
alaa¥) (e i) (i Cun e A g paall Cili Y] il LS (% 18.30) (gl
(V) celnallll) Galea¥) o ads L Loty Lisine g il calSy A aidl) diaal
Sl Y] ) il Gmeal) (e 435 (Grinas (Srad Ciiall Gy o(idgilll (el gl
%68.69¢68.66) siiily (65w Cptivall (o IS 5 Gl 3b e Ligies (%74.28)
gyann (o Legiy (gsinne g Linly uedy (g ne glibadl glan—all Sady (il e
sie 4500 Lagiadl o iilas (%18.66 <20.96) & liY) ade saaaic duaall (mlaall
Gemd it all Cuy o g aenal) 5auSY) LG Ay cujglal csaile CilialS LegSlgial
Gl iyl g el il Calial 3L e (gyine ()liss 80O AL 8l (<
%20 < ol daa) (gund Al Ciiall raem s V1 rle sane DI gyl
< il L) (oS Aaally suadid Jasall cpiall cagial asll (%70 <cludgY) Gaesy
Ol i all g o g 2 de ganall ((%70> 5 %60 < dgY) G %20

Sls nd) 1ae Glal (%60 > Al V) Gaens %20-18 il A g pes e
Adadll Galial) 0s€ Aaadl Gl e glal) pliee 3 sl vl (o e Taas
of colal claall e waal) of Lar g Laliall Cag ylall pe daliliag Liiilaia & Alialia

) ot B ) \giag (sl dual (8 dajpm

Agenal) 33uSY) BB ¢ a0 (e (G s ) e Ciea o) sAualidal) cilalgl)

Abd elhamed et al- Syrian Journal of Agricultural Research — SJAR 10(2): 67-76 April 2023



68

2023 by e 1667 2(2) 10 Lo Ll &gpalt 4y pend) dlnal) -9 3] 5 Lanl) 18
:daaial)
b ALY daplal) paladll daltial (ag o8 daugiall Gad) adl s G Baee daw G5l Bad dely) o
Loumou and ) _dacsiall #liall me 5 JS& Lalilie spadd) Aails Slsh yaedy saill Ay Byad 8y Aakaid)
e ey greall bl b duale Liw 6000 1 3sa g5l G5l deal G ) @luds @)Ll 85 ((Giourga, 2003
o 3RSl il s a3y Dl U A 30005 1800 0o e saaal lgia Jiily dasiall oah ¥l dupsus (b dns 3o
.(Janick, 2005) luilia & (53l a8 o Taald Syl
5asa Jelse il ((Asik and Ozkan, 2011) Shasl LS5 CDEAY cujl) pailas 3 A1 (gl Clial (ga3
L)) aleal) e sl a Al Gl Gas (Cosio et al., 2006) dae)y 3l el laally &ially 5 all Ciially 3l
Piscopo ) ¢isuill 5 kg calial auiil cuil 53sa ulae (b dalaia¥ )y 1€ ull (Ball dinsanllS ALl aailiads
«(Rodrigues et al., 20217) 53,83 sleadl) Llaally cajll Saaslh (oS5l 8 Uagale 1l canall o) «(et al., 2021
Lagin delinlly gl dayag caialls i s3lls (Ozcan et al., 2019) Luwshyl daal) (mlaal) (e sl (s5ine Lo
.(El' Riachy et al., 2019)
Calia) oda Auis uaat Cangs Ae gy hall Alual) Caliadl Adlueslly Al Gailadl) Au Gl e aall clls
Cilial dancl Layl) Asaall alea) e (ssinally LS cNgdlly dumganlly ceailly SLSY) Aif i 5 3 cLgis
paeall e gginall mol s il el Sl 8 CERY) bl caitng ol 8 adlsa dsed b deg)he G5
5 Kalinjot caiall jekal 8 ¢3S faa 304 5 117 (o &0 c¥sdl) dad iy %77.3 5 59.3 o llg¥) Jaal)
.(Mugo et al., 2015) cull sasal dug paal) enlad) IS
ooy chgiall e b il datie Jgs Baal Lgleal 3gmy Qi A gg)3e JRdey Ao gy Chia 18 Chuagi
s oty Gl gana 3 b Chaagill Ao Cilial) cunpal Cus (it )l Liadl) (alea¥) e gginally Cusll e bl
Graanll (o gginall (midiag Aulg¥) (mes ag il (e i) (ggina) 3 J5Y) deganall Gara sl Ciia
Di ) cluls¥) (mes (e dnitipe Lai] gl ggine AT cilulp @Sl «(Zarrouk et al., 2009) cludgilly sl
.(Lecce et al., 2020
sadd) Gilal
sl cilaal
Ciliad Jyeasll dalgl) ciluall (e ddaall bl sy 8 lpaailiads W) auiiy il Aol Hobuaall dud)s a3
02 Caagi 13 ¢ g ey (5 ulaal) Cptiall auiiy Chia gl Al )y ang Y 4l Lo dakaie JS 8 Ao, 0 ADA)
) Ayl

L3l e dygad) Ddalidl dddaiall 8 ey hal) (il Cilical ans LS (gine A3lke -

Aot 1) L)l (mlaall e LY 38 gy S Al -

;g ciaall Jga

Abd elhamed et al- Syrian Journal of Agricultural Research — SJAR 10(2): 67-76 April 2023



69

2023 Liw! Gl 7667 2(2) 10 Lo L il Sigasll 4y ged) daadf -5 9 3] 9 duaad) e

(e s (und) dilaa i) Gilial L)Y el HLEY) sk gl e ladl e duhall cupal A4Skl Batal)
Aoyhae dehil) o(sudad) Jiae sy Chiay (@S (o

550 gl e ¢ oY) L) dahaie & aiig ushayla Aiilae b oy cdl) dikial Lalill Cpany d08 tdubl) adga
AU crhaadl e algdll duida ¢ 25 (e 8 lghee dndacs Aol cae 1425 (yhaall Johagll Jare ¢ jadl <hac o o
Dstensils At clas dlle Jladl) QS duis pgaall€l) g S (e Wlgines duie digunal) 82l (a (5inal) daisia daglall
casmalisl (e (sginall ddaisging

tdug pial) Cfpdigal)

sl o

Gl Jld e g 150 pade & S cdpel) 3l daalall Cigandl dalal) digl) 3 AgSW Linglsnid jida (& Cull dus anoa
A Aol dimal) e ¢8 331 & 5 (Foss- Knifetec 1095 gs5 (e &lyeS dinkas &b Aili 30 saal kil Al
caliiuall cuill ¢ aa] ((AOAC,2000) U (s sacieall dasyhall Caen SOXNIEL lea aladials L cujl) (adand
2Ll cleal) (385 cudll dssiall Al Cued 5 Jg i) AS an Sleadl (e

100 X (dxaad) Cjs [ cusll ()= Gladl il () sl dogial) Lpeasl)

100 /(3 salall dss X Calall cujll )= adayll sl ) il dsgial) Lawail

Andipeg «(%20~18) dlaussiag «(%18-16) dumtiic : Y cadia Cun Loyl salall (el e cudll dusi e el
.(Di Terlizzi et al.,2007)(%20) o Sk

:Aual) Galaal) (e Colll Sl Aus e

Ol elll adlSy atia Heha€ Jalall (g il e aadiny A) (GC) Aplall Ll sisas Sl lea ddandsy Laas o
el ) @il s gl e & WSy g (aniy dial) salaa¥l Juad «* Flam lonization Detector
i gensall dalall e "alaiel danl) yalead dabiall i) Cipian . agll) 8 Lgiljial vie 30l ALY, ALl dlind)
-(Maxwell and Marmer,1983) J&

e Bigage Lianye s dillae (e Tens Lins Liaes e 400 FAME Gbisdl) <) (e (gline Jolae sund
gl painly, Jfgal 8 duiaall (mleadd Jlgll 35 IS, Sigma 4S5a Leass Y ME14-ME19yiials (e sane
e Sl (7631 =0)  s3ay5 Supelco 4,5 Ji (e misdl RM6 (glhaal) mjally « juasill dalye paes (A 0lSGlg50)
Glie e Al aadll Gua s leall (C14:0,C18:3,C18:2,C18:1,C18:0,C16:1,C16:0) duas abeal dases
Gyl SaaS dman 4 pag gxall gl 138 cAlgeatall ol (aleal] asdl oS JalSH daia e STl (3l
AOCS i<:5aY)

glass insert 4ala) dadls 3955 Split/Split less (g alas ag3all «GC-17AFW 45l Lélje gisag KUl Hlga axiiid
Peak-Series ) cpag il alg Sleas (Shimadzu-OPGU-2200S) cpasyuedl wlsi Sleay (FIDpgall glll CadlSs
.Peak scientific instrument Ltd 4<,& ¢« (600-A

Abd elhamed et al- Syrian Journal of Agricultural Research — SJAR 10(2): 67-76 April 2023



70

2023 s Sl 7667 22) 10 4o Ll Gpasll L ped] lnalf -9 j3 ]9 dsand) a2
e 0.25 Asls Sl jie 60 4lsh Fused silica gaiadl J5ISI) (o (s sae pladiul daall aleal) ciliad
i 320)1:10 Ljaal ducs cul€y , L gaaall diall &350 Split Cos 2l padiad Al SGE - 4S54 (e CBP-20
30 sadly cdagic 420170 AN Bha cAigie dayn 2108 Hla cAasie days 1470 Hla (8L daadl) 2l
Al Pan 40 Gaag il Sle zaxl didad Aoy Creddialg ,dad
Oain (Al Gales¥) iy Sl +eloa july Sial +oluSa iy Saal) s 248 Blhass Al byl Pl 3
3 Gass yde Al Suals dead DA 21228330 520 Liall @i Aoy cially Sleall pals cila dladiuly Slgal
e Ayl Jag yally s (53 gampall (lumall iall Jileall dllesa) e e "abaied

Aledl (e lglea 2y :Calculated Oxidasbility COX 8awsdd cujll Al dgusal) dasdll o

(Hammond and Fatemi.,1980)

COX value = 1( C18:1%)+ 10.3 ( C18:2%)+21.6( C18:3%)
100

i lany) Jalall Z\TU.;"J\ sl

Chisall Cllavsiall &jlae Cadiy cciim [ Ko 3 adlsy ddlaill cupaly casall Jlsdall areaill 385 dpil) Crenna
Slasy) zelidl Aasial %1 digine (ggiwe 3ie ANOVA didas DA (e Ly (ggine (38 B Gileny Gy padl)
.GenStat12

g

sl 28 Al pongo S By (g ladl Ciinal) B gl Aa el (8 il i gy sl sl Agsial) Al
Ostiall o JS 025 ¢(%24.19) Gaacsse Jacs ie€ ol il (0 o)Ll (g5 wlig dsgpaal) Gl 3L e Ligies s
(1) & dsaal (%18.30) s e il b Saske S ol dus culS Lai ¢ sadily (580

G o o 515 (2007) Lippas G Qi) ) Baga Cmantl ) ol g e il) Jeasi Lo o Bl gie il o3 gl
bl dasi oy el 03 2as %27 Mg oaesiial) (sl Al ye 8 il vie %25 3 Jead (guind Cinall b sl
-(2009) e5ds3s Zarrouk 4] deass Wl lan G siadnd Ciall & cudll Gasiy awgialls % 21.9 ueal Caiall

Al aniga By dugytall LA Gyl cusl) (e L (ggina 3(1) Jgaad)
Yoh A (15 1) bl Ao 3l A

o giall
224.19 23 25.46 (§ i
b 20.11 18.22 22 e
¢ 18.30 17.90 18.7 I
b 21.63 20.78 22.49 § S
® 2(0.88 20.55 21.22 ErINaty
1.843 LSD

Auial) alaal) (e ) (ggina @
(sl el il (el Y1 celnallll) lgadinas dpadhyll duadll alea¥) (e Wi A dugjaal) gl Calial s
Blekas et al., ) &l Cag lally g9y hall Ciiall (ailiad ge b5 Aan¥) palaal) o2 & cliall of el g

agadl Galal) e ggimall 8 hsill cwlled) Cuedl 0 Glad ol Sl ol o Lgdany Sy (2006

Abd elhamed et al- Syrian Journal of Agricultural Research — SJAR 10(2): 67-76 April 2023



71

2023 s Sl 7667 22) 10 4o Ll Gpasll L ped] lnalf -9 j3 ]9 dsand) a2

Glialsall e (2) dsaall & eka LS g el Calicadld driaall alaal) s JS ilSs (Ripa et al., 2008)
51.42 ¢ (V) ule) Faall meall o) Cun (2000 ¢ ygeal) Lanslidl) iliaalsall) Gsinll sl gl danilil
Laiall dba apbansg g3l Cuy Jha pLEY) ple dmg aes gag (Guad Ciiall 8 % 74285 g e ciiall 4%
& I (e daws 38155 o L (Mailer, 2006) amilias o dldlad) ae (5331 @il 43)le Abigh 35l op5aills
didaie COURY (5o Ly 1305 (2007) diypes b sl ) B3ga Oppent] ) peal) g9 50 8 3yske o luedll Gl
g My cpgoall Chiall 138 (e pk s3e 3sas o) Al gyl e ciiall Jelid STl s by dadal
Z WY acsal (ol Gugpaal) Cially 5 O ol cladldly GligY) caiaall uaeall oF (2021°) 2335 Rodrigues
el (mlal) 0 e el giine S e il

Ciiall aais «(%19.05) Sus (% 19.89) s cniiall b Sale el clialld) pasiall Jiaall (aeal) daws il
Oy g paall Gl b Css) s5ime oo grine Bili (%18.05) gl (mes (he pdipal) 4u) (ginar ueo
Lall) e Olage lians gy (%0.61) lues ciiall & (%0.65) (S pe Ciall b (Sale el clilgulll ans
.(Mailer, 2006) sjie 32 LSy Logio€ Liiasl) Lalill (o (st ya e LagiSly 451330

(bwslhYsy ol celdgualldl) daaall Galeal) (e lalfine Cun (e dusgpaal) GlaY) Cu) ( dugine Gadll oS ol
chiginatinglly C17:0 whigilKutinglly C20:1 clgalal) (mas 8)9S0all (ya ganll Adlial (yginill ) (gginag oJatd dojalls Lailg
(2015 10C) s AelS %1.40 casll 3 lew aginaS 315 (5 0.450.03 cpe Leie S s )55 .0 Lty C17:1

Aiadl) Galaa¥) e dag ptal) Cilial) cuj g5iaa 1(2) Jesad)

aal alaal)
2000/182 [P _
0.245 20-7.5 19.05b | 16.04c | 12.71d | 19.89 a 16.00 c C16:0élialldl (aas
0.038 3.5-0.3 0.08b | 0.12a | 0.06b | 0.08b 0.05b C16:1n7uaa
S Ll
- 1.77a 1.06a | 046a | 165a 1.45a C16:1n9uas
Lt giiallal)
- 0.3-0 0.04a | 0.04 a | 0.17 a| 0.05a 0.03a Cl17:00aa
ly lSaliag )
- 03-0 | 0.06a| 0.04a | 0.20a | 0.05a | 0.04a C17:14 50
- 5-0.5 2.73a | 290a | 351a | 2.82a 252 a C18:0& i) (s
5.23 83-55 68.69b | 58.7c | 74.28a|51.42d 68.66 b C18:1n9<d g¥) Lana
- 327a| 194 a| 091a | 249 a 2.21a C18:1n11 yaas
i guag IS )
7.23 21-3.5 |3.36hb 18.05 | 652 b | 232 b 8.10 b C18:2 n9,12aa
a Lt gl
0.01225 1-0 0.04d| 0.61b | 042c | 0.65 a 0.43c C18:3n9,12,1502e
St gl
- 0.6-0 047a | 0.37 a | 050 a | 0.44 a 0.32 a C20: 0k Y paas
- 0.4-0 024a | 0.14 a | 0.25 a | 0.15 a 0.18 a C20:1uas
@Jdﬁi\

Abd elhamed et al- Syrian Journal of Agricultural Research — SJAR 10(2): 67-76 April 2023



72

2023 by e 1667 2(2) 10 Lo Ll &gpalt 4y pend) dlnal) -9 3] 5 Lanl) 18

:BausS LAl dasdial) e g Aandiall diadll (alaal) cud

e g Y (S Sgne Cpiiaal) (F drdall iadl) Gageal) gsane dad i) daadiall duiaal) (aleal) ggena
GV g LAY pie Baamias Bung (HAY) (agenll diss il Glalls Hdall 138 33515 clialld) padall Gaeall e Legis)
Gaseall (o dadiye daws cllic s 5283 dlias Jle blis gas Al GliaYl cull Zals aub 6 e S
(Blanch et al., 2020) dssial) [Aanial) yue duiaal)

Wy 5l cuy 8 Y dail) £ LaY) pae Samg Asaall asesl) JL e LAY ae Buayg Ldadl) (aleal) ggana
sagall 138 )55 «(Brouwer et al., 2004) el i) Gaes (e sinall o Lulud aaias ally g 52l 435n adif
Caiall b Ly Lagins 4,0l (3950 74.30 (5 Ciially (gpiad sl Caicall 3 76.84 o duagpadl) aliall
) Jeagiles of sl Jasall caiall 8 g LaY) axe Busg daall Gasesl) goene o JSAL puaally .55.84 g
166.9 Hdall 138 dad Cialy dus LSL e gt g el sudnlll cu) aad Cas (2019) Rizwan

oSale ef il g LaY) ase saaxic Zuadll alaal) o (3) sand) el :pLdY) ase Samie Ldadl Galast) gana
zEY dacada 5y Cilial audi vie Al AN 854l 13gds (18.66) (ues Ciiall 8305 (20.96) 35 ne Ciiall b
(el (Bya o) 5] Jalgal Ayt vie il A8l ade (e 23 ¢ LAY ae Badele (aleal) O5S Cujl)
Laaall (aleal) G i ((SFA [MUFA) dasdial) duiadl) Galaal) ) gLl ase Saag duiadll palaal) duud
3539 N laball iy dadlll ) dadg) Gaes el ggine ) dnadall sl Galeal) [ g LAY p2e Basg
@y Alle dawll cilS LS (2004 copdsis DNfi) AV dus (s 625 Lasaal A ¢ il lagin duue 3Dl
Gst 5 (2009 <Dibeklioglus Diraman 2009 «s3ajs Desouky) ekl i il ol auslis cuill sasa
suid Caiall OB Glia) AL e gl g Lyies (grind Caiiall

s A Aaill 038 st :(SFA [PUFA) daniall Liaall (alaal) ) g LiY) s Samie duiadl) Galaal) dus
Gaga palead) bl deadall yue daaal) (ageall (o dadipe dasd il elgial o AV Lo i) ey clialll) /el gull)
LGSay Gpad Chially Ly g pe 5 lues Chiall (8 dadije clSs

sl ) Lgiag gl (e HES s die 50uSY 1 LU & gunall Aol 223505 (COX) S0y Lbildl & punal) daul)
Najafzadeh ) (cladsullly cllgillly 1) 18 (s0)€ chd aae il depdial) pe Aaal) (mgeall dus o adiad Y
.(etal., 2013

el a4 ag ¢ (Homapour et al., 2014) dals SV & 5281 AL J8Y) 4@l @l Glual) @) il
Bruscatto ) Ll LS cull 8 desdiall e Luiaall (mgenl) duws g Ul ae Gil5Ts g ey Jued cpiiall b Lol dad
.(etal., 2017

Abd elhamed et al- Syrian Journal of Agricultural Research — SJAR 10(2): 67-76 April 2023



73

2023 b Sl 7667 2(2) 10 Lo L il Epanll Ly goad) Unal) -1 9 431 9 Liand) 1o

g ) Gl Bansl) Al £ LAY ade Basiag Bangy dnsdal) ) (alea¥) Gy goana .(3) Jsall

PR ELAEY) ase Baiag B g9 dapdial) Al (alaal) Gy £ gana ciial) au)
COX sausy / SEA /SEA i Batia i g A gaal)
value PUFA | MUFA | PUFAgL&! | MUFAgLLY! daa)
SFAa&al)
1.613 0.44°¢ 3.84° 8.53°¢ 72.59 b 18.88 ¢ sy
2.752 0.90° 2.404 20.96 2 55.84 9 23.20°2 H I
1.50P 0.41¢ 4.502 6.94¢ 76.16 2 16.90 ¢ § spad
2.582 0.96° 3.20°¢ 18.66" 61.99°¢ 19.35° e
1.04° 0.15¢ 3.33¢ 3.40¢ 74.3020 22.30° & S
1.24 0.0119 0.128 0.1142 2.208 0.2573 L.S.D

(%70 Gsb Sl ) (many %20 < Casll L) S rle sana EBE A Fung paall Caliall z)a) Ll Gl oo
(e aally sl Jasal Ciall (%60 < sV Gass %20 < ol du) Ea (gyuadl) Coall lgd 3y
LSy shued llaall livall L alasi (%60 > cluls¥) Ganng %2018 Cul) duns) ZE e anal
rlaliingy)
saall auesis il (e pdtial) Sl (grine Cuon Talald) dikidl 8 ua SSY) g8 (gt Jadl cinall o) -
ol ol Aals ST alang Lae g LAY) ade Sungg Aaadall daall Gageal) (e Jlo goana o Al
ADle gyl
oo Lagi) (grime gl degdall Glial) b ge Adlie dadS duw Bue Sgpes Gues pliall dlhie -
~adoullly ol cpiaall Guaesll
Adalud) el 8 de gy el dlaall G Ge 03 due s dba shdill) (i dlbig ¥ -
tGluagill

pailad el dahall & dassal gl Gl @il duaal) cilially s5lailly sagall Jallas dalys Jlaiu) -

e 5l
akaiall Al Cagylall pe Lgalil il Lol Lo ddaall Cilia) el ) sl iliss 2083 of agill ie mealy -
Al Clgiad
aalal)

yaal) Lanpall Genlially Ciliealgall 23 . JgY) Qoaeili= 05l iy 2000 alal 182 yseal) Lcalial) diealsall

O sl e 22007 -yl el (gl Cilial Cilinalgae tauyg (8 Ol ) Baga Cpweatl Sl acall g 5
Lysedl Zochl daddall Gigaill dalall diglly (CIHAM-IAMB) &nall dacsiall Zoehll cluhall S
128 :claiall 22 ((GCSAR)

AOAC. 2000. Official method of analysis of AOAC International. Washington: Association of
Analytical Chemists, 17th Ed., Vol. I1.

Asik, H. U. and G. Ozkan. 2011. Physical, Chemical and Antioxidant properties of olive oil extracted
from Memecik cultivar. Academic Food Journal, 9 (2): 13-18.

Abd elhamed et al- Syrian Journal of Agricultural Research — SJAR 10(2): 67-76 April 2023



74

2023 Liw! Gl 7667 2(2) 10 Lo L il Sigasll 4y ged) daadf -5 9 3] 9 duaad) e

Blanch, G. P., M. C. Gomez-Jimenez and M. L. R. Del Castillo. 2020. Variations in fatty acid
composition and antioxidant content in olive fruits as a result of the application of
phytoregulators to the olive tree (Olea europaea L.). Journal of Food. 18 (1):76-83.

Blekas, G., M. Tsimidou and D. Boskou. 2006. Olive oil composiotion. In: Boskou, D., G. Blekas ad
M. Tsimidou book: olive oil pp:41-72

Brouwer, I. A., M. B. Katan and P. L. Zock. 2004. Dietary alpha-linolenic acid is associated with
reduced risk of fatal coronary heart disease, but increased prostate cancer risk: a Meta—
analysis. Journal of Nutrition, 134 (4): 919-922.

Bruscatto, M. H., R. C. Zambiazi, M. Crizel-Cardoso, C. M. S. Piatnicki, C. R.B. Mendonca, F. L. G.
Dutra and E. F. Coutincho. 2017. Chemical characterization and oxidative stability of olive
oils extracted from olive trees of Southern Brazil. Pesq. Agropec. Bras. Brasilia, 52 (12):
1231-1240.

Cosio, M. S,, D. Ballabio, S. Benedetti, C. Gigliotti 2006. Geographical origin and authentication of
extra virgin olive oils by an electronic nose in combination with artificial neural networks.
Analytica Chimicia Acta 567 (2): 202-210.

Desouky, 1. M., L. F. Haggag. M. M. Abd EI-Migeed and E. S. El-Hady. 2009. Changes in some
physical and chemical properties of fruit and oil in some olive oil cultivars during harvesting
stage. World Journal of Agricultural Sciences, 5: 760-765.

Di Lecce, G., M. Piochi, D. Pacetti, N. G. Frega, E. Bartolucci, S. Scortichini, and D. Fiorini. 2020.
Eleven Monovarietal Extra Virgin Olive Oils from Olives Grown and Processed under the
Same Conditions: Effect of the Cultivar on the Chemical Composition and Sensory Traits.
Foods, 9, 904. 17 pages.

Di Terlizzi, B., A. Dragotta, and M. Jamal. 2007. Syrian National Plan for olive oil quality. Final
report Bari: CIEHAM — IAMB, 2007. Option Mediterraneens No.73, pp: 322.

Diraman, H. and H. Dibeklioglu. 2009. Characterization of Turkish virgin olive oils produced from
early harvest olives. Journal of American Oil Chemist's Society, 86: 663-674.

El Riachy, M., A. Hamade, R. Ayoub, F. Dandachi, and L. Chalak. 2019. Qil content, fatty acid and
phenolic profiles of some olive varieties growing in Lebanon. Frontiers in Nutrition, 6 (94),
12 pages.

Fatemi, S. H. and E. G. Hammond. 1980. Analysis of Oleate, Linoleate and Linolenate hydro
peroxides in oxidized ester mixtures, Lipids, 15: 379-385.

Homapour, M., M. Ghavami. Z. Piravi-Vanak and S. E. Hosseini. 2014. Chemical properties of virgin
olive oil from Iranian cultivars grown in the Fadak and Gilvan Regions., J. Grass-y-Aceites,
65(4):1-9.

IOC. 2015. International Olive Council, Annual Statistics.

Janick, J. 2005. The origin of fruits, fruit growing, and fruit breeding. Plant Breeding Rev., 25:255-
320.

Loumou, A and C. Giourga. 2003. Olive groves: “The life and identity of the Mediterranean”.
Agriculture and Human Values, 20 (1):87-95.

Mailer, R. 2006. Testing olive oil quality: chemical and sensory methods. NSW Department of
Primary Industries, ISSN 1832-6668.

Maxwell, R. J. and W. N. Marmer. 1983. Systematic protocol for the accumulation of fatty acid data
from multiple tissue samples: tissue handling, lipid extraction and class separation, and
capillary gas chromatographic analysis. Lipids, 18 (7): 453-459.

Abd elhamed et al- Syrian Journal of Agricultural Research — SJAR 10(2): 67-76 April 2023



75

2023 Liw! Gl 7667 2(2) 10 Lo L il Sigasll 4y ged) daadf -5 9 3] 9 duaad) e

Muco, M., A. Kopali and L. X. Mugo. 2015. Physical and Chemical Characteristics of olive oils from
autochthonous Albanian olive varieties, Journal of Hygienic Engineering and Design, Original
scientific paper UDC 665.327.3(496.5): 60-65.

Najafzadeh, M., R. Farhoosh and A. Sharif. 2013. Physicochemical properties of two varieties of
olive (Roghani and Zard) in Iran. 1st International e- conference on novel food processing
(IECFP 2013) 26-27 February, Ferdowsi University of Mashhad, Mashhad.

Ozcan, M. M., F. Al Juhaimi, N. Uslu, K. Ghafoor, I. A. M. Ahmed, and E. E. Babiker. 2019. The
Effect of Olive Varieties on Fatty Acid Composition and Tocopherol Contents of Cold Pressed
Virgin Olive Oils. Journal of Oleo Science, 68, (4) 307-310.

Piscopo, A., R. Mafrica, A. De Bruno, R. Romeo, S. Santacaterina and M. Poiana. 2021.
Characterization of Olive Oils Obtained from Minor Accessions in Calabria (Southern Italy).
Foods, 10, 305, 10 pages.

Ripa, V., F. De Rose, M. A. Caravita, M. R. Parise, E. Perri and A. Rosati. 2008. Qualitative
evaluation of olive oils from new olive selections and effects of genotype and environment on
oil quality. Advanced Horticulture Science, 22: 95-103.

Rizwan, S., C. Benincasa, Kh. Mehmood, Sh. Anjum, Z. Mehmood, Gh. H. Alizai, M. Azam, E. Perri
and A. Sajjad. 2019. Fatty acids and phenolic profiles of extra virgin olive oils from selected
Italian cultivars introduced in Southwestern province of Pakistan. Journal of Olea Science, 68
(1): 33-43.

Rodrigues, N., S. Casal, T. Pinho, R. Cruz, A. M. Peres P. Baptista, , and J. A. Pereira. 2021°. Fatty
acids composition from olive oils of Portuguese centenarian trees is highly dependent on olive
cultivar and crop year. Foods, 10, 496, 13 pages.

Rodrigues, N., S. Casal, T. Pinho, R. Cruz, P. Baptista, H. Martin, M. C. A. Manzanera, A. M. Peres
and J. A. Pereira. 2021%. Olive oil characteristics of eleven cultivars produced
in a high-density grove in Valladolid province (Spain). European Food Research and
Technology, 247:3113-3122.

Zarrouk, W. B. Baccouri, W. Taamalli, A. Trigui, D. Daouda and M. Zarrouka. 2009. Oil fatty acid
composition of eighteen Mediterranean olive varieties cultivated under the arid conditions of
Boughrara (southern Tunisia). Grasas Y Aceites, 60 (5):498-506.

Abd elhamed et al- Syrian Journal of Agricultural Research — SJAR 10(2): 67-76 April 2023



76 2023 Liw! Gl 7667 2(2) 10 Lo L il Sigasll 4y ged) daadf -5 9 3] 9 duaad) e

Oil Percentage and its Content of Fatty Acids for Some Olive
Varieties Cultivated in Coastal Region

Reem Abd El-Hameed * @, Ghada Kattmah® , Ali Hjeiz ® Bassam
Okla®, Redwan Badr Eldeen ®, and Maysaa Al Sayed @

(1). Olive Research Department, General Commission for Scientific Agricultural Research.
(2). General Commission of Food Technology, Syria

(*Corresponding  author: Dr. Reem  Abd  El-Hameed. E-Mail:
reem_ahamid@yahoo.com,)

Received: 28/02/2022 Accepted:28/03/2022

Abstract :

This research carried out during period (2018 and 2020) in collaboration
between the General Commission of Agricultural Scientific Research
(GCSAR) and the Faculty of Agriculture at Damarcus University, on some
local olive varieties  (Khoudiri,  Douibli,  Sakari,  Airouni)
and foreign one (Lecceino) cultivated in coastal region, oil percentage was
determined in Fruit Physiology Laboratory in Administration of Horticulture
Research, and its content of fatty acids in Food Technology Lab. Faculty of
Agriculture, Damascus University. The results of chemical study showed that
the highest oil percentage according to wet weight was in local variety
Khoudiri (24.19%) and the lowest was in Airouni (18.30%), the studied
varieties also varied in terms of their oil content of the main fatty acids, and
the differences were significant between them with regard to the proportions
of (Palmetic, Oleic, Lenoleic, Lenolenic), as well as Khoudiri var. was
distinguished by its oil content of fatty acid Oleic (74.28%) and exceeded
significantly the other varieties, followed by Sukari and Leccino vars. (68.66,
68.69% Respectively), The two local cultivars Airouni and Douibli were
distinguished by their high oil content of polyunsaturated fatty acids (20.96,
18.66%) which indicates their nutritional value when consumed as table olive
cultivars, The calculated oxidizability values showed that oil of two varieties
Koudairi and Sukari are less susceptible to oxidation with a significant
difference than the rest of the studied olive cultivars. The studied cultivars
insert in three groups: the first: includes the local variety Khodeiri (oil
percentage> 20%, oleic fatty acid > 70%), the second: contains two varieties
the introduced one Leccino and the local Sukari (oil percentage> 20%, Oleic
acid > 60%, 70%<), the third: include two local varieties Doebli and Airouni
(oil percentage: 18-20%, oleic acid> 60%) . This research added new
evidence of the superiority of the local variety in most cases compared with
introduced ones, since the local varieties are originated in our land and
adapted to climatic conditions in it. Especially since many studies indicated
that Syria is the origin of olive and from it spread to the rest of the world.
Keywords: olive, variety, oil percentage, fatty acid, calculated oxidizability.
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