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Extra virgin olive oil (EVOO) is well known for its high content of phenolic substances, amount of oleic acid, and tocopherols that are thought to have health-promoting properties. Unsaturated fatty acids, squalene and carotenoids also affect the pro- and/or antioxidative processes in the oils. The chemical characterization of monovarietal olive oil depends on olive variety, geographical, agronomic, climatic and technological factors. Temperature and rainfall may affect olive oil composition. The aim of this study is to evaluate and compare minor components (phenolic compounds, tocopherols, squalene content and b-carotene) of EVOO samples of Ayvalik and Memecik cultivars for the 2011 harvest year, which are mainly economical important cultivars of Turkey, Total phenolic content (TPC) determined by UV-spectrometer and for Ayvalık samples these values ranged between 105.1-173.1 µg Gallic acid/g oil. According to results performed to obtain individual phenolic substances; for Memecik samples; amount of gallic acid, hydroxytyrosol and tyrosol ranged between 0.01-0.01, 8-9.2, 0.01-1.3 µg/g oil, respectively. And for Ayvalık samples; amount of gallic acid, hydroxytyrosol and tyrosol ranged between 0.01-1.6, 0.01-0.7, 1.3-5.7 µg/g oil, respectively.  Tocopherol contents of the olive oils was determined by HPLC  and α-tocopherol had highest value than the others and it was between 114-130 for Ayvalık samples whereas it was between 232.7-278.1 µg/kg oil for Memecik samples. Squalene content of the EVOOs was determined by Gas Chromatography (GC-FID). Memecik samples had highest squalene content, while it was between 3.1-7.8 mg/kg oil. And these values were between 0.9-0.5 mg/kg oil for Ayvalık samples. Lovibond Tintometer was used for the determination of β-caroten content of the samples. These values for Ayvalik and Memecik samples were ranged between 0.4-0.5 ppm and 0.6-0.8 ppm, respectively. Ayvalik and Memecik olive oils are rich with regard to their minor component and some statistical analysis are needed to classify them into groups. 



