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Cesit, Olgunluk ve Yogurma Sartlarinin Zeytinyaginin Sterol
Profili Uzerine Etkisi
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Zeytinyagi, besinsel ve diyetetik 6zelliklerinden dolayl Akdeniz diyetinde 6nemli bir yere sahiptir. Zeytinyagdi kalitesi ve
bilesimi g¢esit, cografi alan, iklim, gevresel faktorler, olgunlasma, ekstraksiyon ve yag depolamasi gibi birgok faktore
bagli olarak degisim gdstermektedir. YUksek yagd verimine sahip ve sterol bilesenleri bakimindan zengin natirel sizma
zeytinyag! Uretimi gida sanayiinde 6nemli bir yere sahiptir. Zeytinyagi Uretimi agamasinda yogurma kosullari, kalite
parametreleri Uzerinde oldukga etkilidir. Bu derlemede zeytin ¢esidi, cografi alan, olgunluk derecesi ve farkli yogurma
kosullarinin zeytinyaginin sterol profili Uzerine etkisine yer verilmistir. Yapilan galismalar sonucu olgunlasma
suresince toplam sterol miktari, A-5-avenasterol, kampesterol bilesen miktarlarinin genelde arttigi, toplam sterol ve £3-
sitosterol miktarinin ise azaldigi tespit edilmistir. Yogurma parametrelerinin etkisi incelendiginde ise ylksek sicaklik ve
stre uygulamalarinin zeytinyaginin sterol profilini olumsuz yonde etkiledigi tespit edilmistir.
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Effect of Variety, Maturity and Malaxation Conditions on Sterol Profile of Olive Oil
ABSTRACT

Olive oil occupies an important place in the Mediterranean diet due to its nutritional and dietetic qualities. The quality
and composition of olive oil may depend on many factors such as olive variety, geographical area, climate,
environmental factors, maturation, oil extraction and storage conditions. Extra-virgin olive oil has an important place in
the vegetable oil industry due to its high oil yield and sterol profile. Malaxation conditions are influential on the quality
parameters of olive oil. In this review, the effects of cultivar, maturity index, location and different malaxation
conditions on sterol profile of olive oil are summarized. Literature studies showed that the amount of total sterols, A-5-
avenasterol and campesterol generally increase while B-sitosterol and total sterols usually decrease throughout
maturation period. Considering malaxation parameters, on the other side, high temperature and time adversely
influence the sterol profile of olive oil.
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GIRIS degisebilen renkte, kendine 6zgii tat ve kokuda olan

natirel bir yagdir [1]. Uygulanan fiziksel islemler,
Zeytinyagdl, sadece zeytin agaci (Olea europaea L.) zeytinyaginin dogal niteliklerinde herhangi bir degisim
meyvelerinden, mekanik veya fiziksel iglemler meydana getirmez. Zeytinyagi, dogal haliyle yani
uygulanarak elde edilen, berrak, yesilden sariya
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