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Article history: ABSTRACT
Received: Virgin olive oil is derived from the olive fruit through physical or
April 24%, 2024 mechanical processes and its quality is closely associated with the fruit
Accepted: quality, harvesting methods, and extraction techniques. This study aimed to
January 13%, 2025 investigate the presence of polyphenols and bioactive compounds in olive
Keywords: fruits and compare them with the olive oi} obtained from the same cul‘Fivars
Olive fruit; extracted by the ultrasound method. Multiple samples of different cultivars,

Olive oil: namely Kalinjot, Korroneik, Unripe Korroneik, Nisjot, and Frantoio, were
’ utilized for this study. Each cultivar underwent analysis of physicochemical
parameters and bioactive components in both the fruit and oil, and the results
were statistically analyzed using Statistix 9 software. The findings of this
study revealed that the total polyphenol content in the olive fruit was higher
than that in the oil obtained through the ultrasound extraction method. This
observation highlights the influence of the extraction technique on the
polyphenol and bioactive compound content in the resulting oil

Polyphenols;
Antioxidant activity.
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