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Olive oil quality is affected by a great number of factors, among which the olive ripening stage is one of the most important. Olive fruit ripeness has a remarkable influence on physicochemical and sensorial quality, as well as compositional parameters of the resulting olive oil. Therefore, the harvest date is considered, from a technical point of view, as a very critical factor for producing olive oils with distinctive characteristics. Little is known so far about the evolution of quality and compositional parameters of "Picholine marocaine" standard variety as a function of the ripening stage, even if, it is the predominant cultivar in Morocco. Consequently, the aim of the work described here was to assess the influence of the ripening stage on the physicochemical quality criteria (free fatty acids, peroxide value, and K232 and K270 extinction coefficients); compositional parameters (pigment content, total phenols content, tochopherol content, and fatty acids composition); phenolic compounds composition determined by liquid chromatography coupled to electrospray-ion trap-mass spectrometry (LC-ESI-IT MS); and volatile compounds composition assessed by headspace solid phase microextraction and gas chromatography–mass spectrometry (HS-SPME-GC/MS) of olive oil samples from "Picholine marocaine" cv grown in Meknès region. Results show significant variations on most of the studied compounds depending on the ripening stage. Furthermore, in Meknès region, the ripening index 3.2 appears to be the most appropriate harvest time in order to obtain "Picholine marocaine" virgin olive oils with the highest physiochemical quality and nutritional value.  

