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Backgrounds. Virgin olive oil (VOO) differs from other oils due to its healthy properties and organoleptic qualities. The nutritional properties of VOO are due to its unique combination of monounsaturated fats, minor compounds with antioxidant activity and phytosterols. However, the levels of the mayor and minor compounds of VOO depend on different factors such as the variety and the olive ripening index.
Objective. The aim of this work was to study the influence of the cultivar and fruit ripening on the nutritional value of virgin olive oils obtained from four olive cultivars grown in Madrid (central Spain).
Material and Methods. Olives of Cornicabra, Picual, Castellana y Manzanilla Cacereña cultivars were harvested in three consecutive crops (2010/11, 2011/12 and 2012/2013) at bi-weekly intervals from November 15 to December 31. Olive oils were extracted using Abencor system. Fatty acid composition, total phenolic and tocopherol contents, phytosterols (β-sitosterol) and β-carotene were determined in VOO.
Results and discussion. Results show oleic acid and polyphenol contents significantly higher in Cornicabra oils, with mean values of 80,2% and 452 ppm respectively. The highest  oleic/linoleic ratio is found in Cornicabra oils (26,0) opposite Castellana oils (14,8). Monovarietal oils from Picual  and  Castellana exhibit the highest values of tocopherols (236 and 233 ppm) and β-carotene (9,5 and 9,1 ppm). The highest β-sitosterol levels were founded in Manzanilla Cacereña oils, exceeding 95%.
Both polyphenolic and tocopherol contents decreased in the oils as olive fruit ripened, although the decrease is less pronounced in tocopherol levels. The antioxidant loss ranged from 30% to 80% in VOO obtained from olives collected in late December. 
No significant differences were found in the fatty acid composition and β-sitosterol and β-carotene levels for the monovarietal oils as olive fruit ripened, except in Cornicabra oils, that exhibit an slight decrease in oleic acid during ripenig.
These results highlight the effect of ripening on the nutritional value of the oils and may help to establish the optimum harvesting date for each cultivar.
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