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Evaluation of olive oil (acidity and peroxide) in some mills in the
western region
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Abstract:

Olive oil is a very important product due to its nutritional value, sensory and
antioxidant properties.Global and domestic rules set quality standards for olive oil by
using acidity and peroxide measurement to determine high-quality and lower-quality
extra virgin olive oil.The standard procedures to measure acidity and peroxide index
feature manual titration requiring laboratory environment and trained personnel.The
results of the analysis in this study showed the absence of extra virgin olive oil in all the
studied samples according to the classification of the International Olive Council, and the
best area of acidity was the coastal region (1) with a rate of 0.9%, in contrast to the
coastal region No. (2)which was 5.8%, which is more The samples showed an increase in
acidity. As for the peroxide number, all samples were below the permissible rate, except
for the coastal region (3), it was high (38.84 mEg/kg oil-oil). As for the average acidity
and peroxide number for the mountainous region as a whole, it was better than the coastal
region, and for all regions, the average acidity percentage was 3.12%, that is, it is
classified as ordinary olive oil according to the classification of the Council, and the
peroxide number is higher than the average, with an average of 21.25 milliliters
equivalent / kg of oil.

keywords: Antioxidants, acidity, peroxide, virgin olives, manual titration.
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