DOI: 10.22059/ijbse.2020.293048.665254 (FYA-FTY () AR it oY Loy ) 093 eyl o poummont gt ook

Quality Classification of Olive Oil Produced in Some of the Provinces of Iran Using Chemometric
Tools

FOROUGH SHAVAKHIl*, PARVIZ MORADI 2, ANOSHEH RAHMANI?
1. Agricultural Engineering Research Institute, Agricultural Research, Education and Extension Organization (AREEO),
Karaj, Iran
2. Research Division of Natural Resources, Zanjan Agricultural and Natural Resources Research and Education Center,
AREEO, Zanjan, Iran.
3. Food, Halal and Agricultural Products Department, Food Technology and Agricultural Product Research center,
Standard Research Institute (SRI), Karaj, Iran
(Received: Dec. 28, 2019- Revised: March. 9, 2020- Accepted: Apr. 30, 2020)

ABSTRACT

The fatty acids profiles of virgin olive oil of some of the provinces of Iran were examined to
investigate their similarities and differences. Indices used to classify these oils include fatty acids,
oleic to linoleic ratios, monounsaturated fatty acids (MUFAS), polyunsaturated fatty acid (PUFAS),
saturated fatty acids (SFAs), MUFA to PUFA ratios and Cox index. The sensory attributes of the
olive oil samples were evaluated to determine their virgin category of olive oil. Analysis of variance
(ANOVA), principal component analysis (PCA), and hierarchical clustering analysis (HCA) were
used to evaluate the data. The olive oil samples were divided into two groups based on PCA and
HCA. The samples of Golestan, Zanjan and Qazvin provinces (Goi, Qa; and Z;) were in the higher
quality group and the other samples were in the lower quality group. Considering the sensory
characteristics results, all samples except for Qom and Fars were extra virgin. The findings of this
study will help the consumer in selection of olive oil.
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