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Abstract:

Libya is a Mediterranean country that produces olive oil, a cultural heritage. This
study aim to determine basic chemical properties, such as free fatty acids and peroxide
number, in addition to fatty acid content. Olive o1l was extracted from two varieties,
Croatina and Rasly, from the Tarhuna region of Libya, during the crop 2024. The results
of the parameters determined for the oils were investigated for the first time. The acidity
level was recorded at approximately 0.5% for the Croatiatina variety, while it was 0.6%
for the Rasili variety. Nine principal of major fatty acids were detected and identified. As
a while, oleic, palmitic, and linoleic acids having the highest percentages compared to the
other acids. Croatiatina variety olive oil was possessed by its high content of oleic acid
and monounsaturated fatty acids, as well as its O/L ratio.
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