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Summary

Summary

The study was carried out using three varieties of olives (the local
varieties of Al-Ashrassi, Al-Khestawi and foreign class Arbikwin). The olive
fruits were harvested from two olive farms located in the district of Simeel /
Dohuk governorate. The period between each harvest was 15 days, The first
harvest date was to start in October until December for the 2016 season,
Effect of the dates of harvesting on the physical properties Physical
characteristics of fruits (length, width, density, fruit weight, flesh weight,
kernel weight, flesh weight ratio, total fruit ratio, maturity index) and
humidity, The oil was extracted in two ways: cold extracting using the
centrifuge and saxolite extraction, To study the chemical properties of the oil
,The properties included fatty acids and total phenols, With the storage
stability of the samples at different temperatures test (302 m°, 20 m °, 5 m
°) For one month for % acidity and three months for peroxide value by
studying changes in acid value and peroxide value, The data were analyzed
using the Statistical Analysis Program (SAS). The date of the harvest had a
significant effect on the physical properties of olive fruits in terms of height,
fruit width, fruit weight, kernel weight, flesh weight, flesh weight ratio and
total fruit weight,

It was found that the length and width of the fruit increased from the date
of the first harvest to the fourth harvest, then decreased at the date of the fifth
harvest. It was also found that there is a significant effect on the fruit weight,
kernel weight, flesh weight of the olive fruits of which there was an increased
from the date of the first harvest and pursue to increase to the dates of the
other harvest, but it was decreased at the last harvest (the fifth one), however
there was no significant difference in the dates of harvest on the density of the

fruits.



Summary

The effect of the date harvest had a significant effect on the percentage
of moisture of the fruits, where the date of the first harvest gave the highest
percentage of moisture and then gradually decreased to the date of the fifth
one. The growth index decreased at the time of the first harvest and then
increased as the fruit progressed in maturity indicating that there is an
increase in growth from the date of the first harvest to the date of the fifth
one. The amount of oil extracted using the saxolite device was increased at
the time of the first harvest until the fourth one and then decreased
significantly at the date of the fifth one. While the amount oil extracted by
centrifugation showed a significant effect among the dates of the harvest and
gave highest percentage of oil with the date of the third harvest, compared to
the dates of the other harvest which gave the percentage of oil less.

There were significant effect for the period (month) on the value of
acidity (oleic acid) of olive oil, Where the acidity of the stored oil was
observed at (30 £ 2 ° C) and less at( 20 ° C) and (5 ° C), nevertheless last
harvest date gave highest acidity value.

The storage period of three months significantly affected the peroxide
value, where the oil was stored at a temperature of (30+ 2 °© C) gave the
highest peroxide value of the temperature (20 ° C) and (5 ° C), In addition ,
the date of the first harvest was less in the values of peroxide and then
increased at the last date of harvesting.

The total amount of phenols in oil decreased from the date of the first
harvest to the fifth harvest of all studied varieties during the harvest season.
The content of the fatty acids of oil varied significantly. It was found that the
amounts of fatty acids (oleic, palmitic, linoleic and linolenic) increased by

increasing maturity.
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