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Determination of Some Quality Parameters in 
Olive Oils Produced and Stored  for One Year In 

Different Syrian Areas  

Anwar Alhaj Ali(1) and Sabah Yazigy(1)  

ABSTRACT 
48 samples of olive oil were collected from common olive oil production 

areas in Syria during the season of 2004, and classified into four areas (South, 
12samples, Middle, 12 samples, North, 10 samples, and West coastal area,14 
samples).Represented samples from each area were used and stored in a dark 
place, in well closed containers for one year. 

Ultraviolet absorption at 232 and 270nm were measured for all samples and 
the R value was calculated. Free acidity, alpha tocopherol and storage time 
were measured every three month for all samples up to one year. 

Results revealed that there were significant differences (5% P) in olive oil 
quality between areas of production for ultraviolet absorption at 232 and 
270nm, and R value, and South produced olive oil was the best. In addition, it 
was superior to other areas in term of free acidity with average of %0.80±0.141 
compared with Middle, North, and West coastal areas with an average of 
%2.02±0.276, %1.95±0.221, and %2.30±0.198 respectively. 

Results of olive oils stored up to one year showed that oil of the South areas 
had a better storage in term of free acidity with increase rate up to 138% 
compared with West coastal areas of 246%, and the values of Middle and  
North areas were in between at the end of storage. 

The average value of alpha tocopherol for olive oil according to production 
areas was 17.5±0.45, 16.4±0.56,18.6±0.48, and 14.4±0.66 for South, Middle, 
North, and West coastal areas respectively, and these values were reduced by 
15- 20% for South and North areas, and 50-55% for the Middle and West coast 
areas at the end of storage period.  
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