
 
 

Available Issues  |  Japanese >>  Publisher Site   

Author:  ADVANCED 

Keyword:   Search

Volume Page 

    Go 

           

 
TOP > Available Issues > Table of Contents > Abstract 

ONLINE ISSN : 1881-3984
PRINT ISSN : 1344-6606

Food Science and Technology Research
Vol. 11 (2005) , No. 3 pp.254-260

[PDF (773K)] [References]  

 

Characteristics of Shodo Island Olive Oils in Japan : Fatty Acid 
Composition and Antioxidative Compounds

Liqin JIANG1), Tomoko YAMAGUCHI2), Hitoshi TAKAMURA2)3) and Teruyoshi 
MATOBA2)

1) Graduate School of Humanities and Sciences, Nara Women’s University 
2) Department of Food Science and Nutrition, Nara Women’s University 
3) KYOUSEI Science Center for Life and Nature, Nara Women’s University

(Received: March 6, 2005)
(Accepted: June 23, 2005)

The fatty acid composition, total phenol content and tocopherol content of olive oils from 
Shodo Island of Japan were analyzed for different varieties, maturation stages and 
extraction methods. Radical-scavenging activity of olive oils was also determined 
spectrophotometrically by measuring the disappearance of 1,1-diphenyl-2-picrylhydrazyl 
radical at 517nm. The differences in fatty acids composition, total phenol and tocopherol 
content in virgin olive oils were not great among the varieties. The content of oleic acid was 
in range of 66-78%. Though virgin olive oils contained more phenolic compounds than 
hexane-extracted olive oils, tocophenol content was not very different. In hexane-extracted 
olive oils, the total phenol content decreased during olive maturation. The tocopherol 
content of three types of olive oils also decreased during maturation. Still, large amounts of 
phenolic compounds remained in the olive residue after hexane extraction. The contribution 
of tocopherols to radical-scavenging activity was 39-61% in virgin olive oil, which suggests 
that both tocopherols and phenolic compounds contribute to radical-scavenging activity.
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