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Abstract
The aim of this study was to evaluate the effect of different storage conditions of olive (yellow variety) harvested from different regions of the Ardabil province (Parsabad and Aslandouz) on the some physicochemical properties of olive oil and provide appropriate solutions to prevent quality loss of olive and increasing of its shelf life. Olives were packed in polyethylene bags and stored at temperatures of 20°C, 5°C and -18°C for 60 days. Then, olive oil extracted with cold method during the storage time and finally olive oil was evaluated in terms of various properties by standard methods. Spectrophotometer was used to evaluate the phenolic compounds and thiobarbituric acid index and gas chromatography was also used to evaluate the profile of fatty acids. The results shows that the harvest region and different storage conditions of olive had a significant effect (P<0.05) on various characteristics. Moreover, The results showed that increasing of temperature and storage time were lead to increase of extracted oil content and thiobarbituric acid index of olive oil, but the moisture content and phenolic compounds of olive oil was reduced. Based on the results of gas chromatography seven major fatty acids was observed in olive oil that the highest content was related to oleic acid (%57.38 to %58.24) and after that the highest content was related to linoleic acid (%17.99 to %18.87), palmitic acid (%16.87 to %17.94), stearic acid (%2.51 to %2.81) and palmitoleic acid (%2.38 to %2.45), respectively. However, oil extracted from olives of Parsabad region rather to Aslandouz had lower oil content, moisture, thiobarbituric index, and had higher phenolic compounds. Moreover, the oil extracted from Parsabad region olives and stored at -18°C had lower moisture content and thiobarbituric index and had higher phenolic compounds than the other treatments.
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