
The Effects of Variety and Maturation on Volatile Components and some Quality Parameters of Hatay Virgin Olive Oils
Dilşat Bozdogan Konuskan1	Leyla ALTINOZ
1Mustafa Kemal University, Faculty of Agriculture, Department of Food Engineering, Hatay, TURKEY

In this study, it was investigated the effects of variety and maturation on the volatile components and some quality parameters of olive oil obtained from Halhalı, Gemlik, Sarı Hasebi and Karamani varieties cultivated in Hatay region of Turkey. The majority of quality parameters such as the free fatty acids (% oleic), peroxide value (meq/kg), pigments (total chlorophylls and total carotenoids, mg/kg oil) and fatty acids (mg/kg) were determined in virgin olive oils obtained by mechanically at laboratory conditions. The free fatty acids and peroxide value ranged from 0.08 to 0.26% and from 5.30 to 9.74 meq/kg, respectively. With the ripening, the free faty acids and peroxide value were increased. The lowest free fatty acids and peroxide values were found in Karamani olive oil. Total chlorophyll and total carotenoids ranged from 3.88 to 14.90 mg/kg feofitin and from 1.61 to 6.78 mg/kg lutein, respectively. Major fatty acids detected in olive oil were oleic acid (69.97-77.15%), palmitic acid (12.11-16.09%), linoleic acid (3.68-10.28%) and stearic acid (2.14-3.59%). During ripening, while amounts of oleic and palmitic acid were decreasing stearic and linoleic acid amounts were increasing. Volatile components was determined by using SPME (solid phase micro extraction) technique. The volatile components detected in oil samples were hexanal, trans-2-hexenal, 1-heptanal, octanal, nonanal, trans 2 undecanal. Hexanal as major volatile components were detected in oils and its higher content (6.42%) was found in Gemlik olive oil. With the ripening, the amounts of volatile component were decreased. The results showed that volatile components and quality parameters of olive oil the depending on the variety and maturity was significantly changed.
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