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Chemical and Physical Changes in Olive Fruits
«Ashrasi-Type II» During Growth and
Maturation Period

Sheimaa El-Abadi?
ABSTRACT

During the season of 2002, samples of olive fruit were taken (Ashrasi type)
from Ninavah horticulture’s station that belongs to the ministry of agriculture
in Irag. The purpose of this research is to study some physical and chemical
characteristics during the growing period, from July until October. Those
characteristics include moisture, ash, oil content, chlorophyll A & B, protein,
pH and carbohydrate, In addition to fruit length, size, weight, radius, and
rigidity. The results showed significant increase in moisture, oil, weight, size
and length of the fruit were studied. Significant reduction was noticed in the
percentages of the protein, carbohydrate, ash and the fruit rigidity. The highest
values of chlorophyll were observed during The month of September. October
considered as the best time to harvest olive fruits for pickle purpose.

Key words: Olive fruit, Moisture, Ashrasi Type, Oil, Chlorophyll,
Protein, pH, Carbohydrate.
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