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Olive trees are mainly grown in the countries of the Mediterranean basin, and Turkey ranks as the fifth olive- oil producer in the world. Virgin olive oil is extracted from the drupes of olive trees (Olea europaea L.) by mechanical procedures and requires no refining before consumption. The initial stability and total phenol content of virgin olive oil depends on various factors, among which are the variety and the degree of fruit ripeness. An experimental investigation was performed on virgin olive oils from Memecik and Kilis Yağlık, are two economically important olive varietes in Turkey. Olive samples were hand-picked at three different stages of ripeness index (beginning, middle and end of harvest) based on degree of skin and pulp pigmentation during 2012-2013 harvest season and immediately processed in an experimental mill in order to evaluate changes in the total phenol content and oxidative stability of the olive oil. Resistance to oxidation was assessed by Rancimat method (120°C, 20 L/h air flow rate). The total phenol content of the samples were determined using Folin-Ciocalteu reagent. Maturity levels showed significant effect on the total phenol content and oxidative stability of virgin olive oil. The higher oxidative stability and total phenol content were found in Kilis Yağlık variety. In both the varieties, total phenol content and induction times were significantly higher in the olive oils obtained from middle of harvest than in olive oils from other times of harvest. The aim of the investigation was to identify the optimum stage of olive maturation for each variety to produce higher quality olive oils. 








