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Introduction

Olive oil: only represents 3% of the world consumed vegetable oils

This work has been carried out at the Olive Institute of Tunisia
using the funding of the laboratory of Integrated Olive
Production in humid sub-humid and superior semi-arid areas
(LR16IO03).

Objective of the study
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Deep frying and other cooking techniques involving high Temperature Large volume of edible oils

World trends toward quality and healthiest products

Large potential

Virgin olive oil as an alternative

Olive oil is not the most appropriate oil for cooking? Few comparative literatureGeneric idea

Health benefits of virgin olive oil widely studied and documented

2 year’s study
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Figure 1. Generated polar compounds before and after 4 day’s prolonged intermittent treatment at 180°C

Major fatty acid composition
0-Days

Major fatty acid composition 
4-Days

C16:0 C18:1 C18:2 C16:0 C18:1 C18:2

CORN OIL 12.7 35.6 45.6 12.2 35.9 44.7

SUNFLOWER OIL 7.0 30.5 57.0 7.0 22.2 58.6

COLZA OIL 4.3 38.3 40.4 5.3 48.4 21.1

BOTTELED EVOO CHEMLALI 16.3 61.7 14.5 11.0 72.7 12.2

BOTTELED EVOO CHETOUI 11.5 74.5 10.2 11.0 68.6 14.0

BOTTELED EVOO ARBEQUINA 17.0 61.0 16.1 16.4 60.8 14.0

UNSPECIFIED VOO CHEMLALI 12.2 65.9 16.1 10.9 65.9 14.3

UNSPECIFIED VOO CHETOUI 13.4 71.4 12.6 14.0 72.3 11.0

UNSPECIFIED VOO ARBEQUINA 16.7 69.2 10.4 16.4 68.3 9.2

HIGH QUALITY EVOO CHEMLALI 16.0 60.0 13.4 15.6 63.5 12.0

HIGH QUALITY EVOO CHETOUI 10.7 69.7 13.7 11.2 68.9 14.6

HIGH QUALITY EVOO ARBEQUINA 15.4 63.2 12.2 15.7 65.4 11.4

Table 1. Evolution of major fatty acid composition after 4 Days treatment

Figure 1. Total phenolic coumpouds after 4 days and 8 days prolonged intermitent treatment at 180°C

Main results

Conclusions

Better resistance of all classes of olive oil compared to the studied seeds oils

Polar compounds evolution after a prolonged intermittent 180°C treatment depend on the intrinsic quality of each olive oil as well as the cultivar

After the decrease in phenolic compounds due to the treatment, higher quality extra virgin olive oils maintain considerable concentration even after 8 days of heat application

Changes are reported in Fatty acid composition after the treatment
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