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Virgin olive oil (VOO) polar phenols have received great attention over the years due to their contribution to the oxidative stability and sensory properties of the oil. For the complete characterization of the individual polar phenolic compounds mainly LC protocols have been developed including a recommended IOC one. Still, accumulated knowledge points out that VOO phenolic profile is very complex and characterization/quantification of individual components remains a research challenge.1 The recent approval2 of a general function health claim on “olive oil polyphenols” and the set limit of “5 mg of hydroxytyrosol and its derivatives (e.g. oleuropein complex and tyrosol) per 20 g of olive oil” initiated discussions among lipid chemists as it is known that these compounds are not completely separated by HPLC. Such difficulties and the lack or the cost of necessary standards point out toward a method that involves simplification of the phenolic profile. In the present study, such a simplification was achieved using two acidic hydrolysis protocols both of which lead to the formation of free hydroxytyrosol and tyrosol from complex derivatives without degadation. Protocol 1 involved hydrolysis of the VOO polar fraction with 1M H2SO4.3 Protocol 2 involved hydrolysis of VOO with 2 M HCl4. The quantitative results obtained for a number of extra VOOs at 280 nm using two external curves (tyrosol, hydroxytyrosol) differed to a great extent. Values recorded via protocol 1 were 2.3 - 7 fold higher than those using protocol 2 indicating the importance of hydrolysis step. Standard selection is also discussed for the two commonly used detection systems (UV, fluorescence). In case simplification of the phenolic profile is adopted by competent authorities, the limit set should be revised. Alternatively, suitable correction factors to account for molecular mass difference between simple and complex forms of hydroxytyrosol and tyrosol may be introduced in the calculations as it is also exemplified.
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