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Physicochemical and Organoleptic Characterization of Oils from Three Olive Varieties: "Leucocarpa" (White Olive), "Chemlali" and "Arbosana"

The iems of work : This work was performed in order to the characterization and comparison of the oil from the new variety of white olives, "Leucocarpa," in the Sidi Bouzid region, with the Tunisian variety "Chemlali" and the introduced ancient variety "Arbosana" in the same region.

 , Trigui et al., 2002).
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The varieties of oils which were the subject of study come from the local variety "Chemlali" also as introduced varieties "Arbosana" and "Leucocarpa". 

Results and discussion
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 1 Fig.1. Autochthon varieties and local types of Tunisia (Msallem, Trigui et al., 2002).
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 235 Fig.2. Variability of fatty acid for the different cultivars studied.
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 6 Fig.6. Variation in chlorophyll levels depending on the different cultivars studied; number of repetitions: n =3. The difference between means with different letters is significant (P<0.05).
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 7 Fig. 7. Variation in β-carotene levels depending on the different cultivars studied; number of repetitions: n =3. The difference between means with different letters is significant (P<0.05).
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 8 Fig. 8. Variation in polyphenol levels according to the different cultivars studied.

Fig. 9 .

 9 Fig. 9. Morphogram of sensory profile of oil of the variety "Leucocarpa LI4". Fig. 10. Morphogram of the sensory profiles of the oils of the varieties "Chemlali BH8" and "Arbosana AC9".

Total 99,98587 99,97821 99,97118 Table

  

		Lignoceric acid C24:0	0,03475	0,02689	0,03586	≤ 0,20
		Palmitoleic acid C16:1	0,73408	2,10353	2,08349	0.30 -3.50
	Monounsaturated fatty acids	Oleic acid C18:1	60,54337	56,45022	66,80028	55,00 -85,00
		Gadoleic acid C20:1	0,14885	0,10436	0,15398	≤ 0,50
		Linoleic acid C18:2	20,58156	17,04693	10,3286	2,50 -21,00
	Polyunsaturated fatty acids					
		Linolenic acid C18:3	0,6584	0,72697	0,61567	≤1,00 3

.1. Minor and major fatty acid composition of the olive oil samples.