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Quality comparison of extra virgin olive oil imported from Spain and Italy

LUO Xin', GAO Pan'?, HU Chuanrong'**, HE Dongping'*

(1. College of Food Science and Engineering, Wuhan Polytechnic University, Wuhan 430023, China;
2. Key Laboratory of Deep Processing of Major Grain and Oil,,Ministny of Education, Wuhan 430023, China)
Abstract; In order to systematically study the properties of extra virgin olive oil mainly imported to
China, the fatty acid composition, acid value, peroxide value, trace components content of eight kinds of
extra virgin olive oil imported from Spain and lialy were compared and analyzed, and their volatile
components analysis and sensory evaluation were carried out. The results showed that the average contents
of C18:1 (77.22% ) and C23:0 (0.94% ) in Spainish extra virgin olive oil were higher than those of
Ttalian samples (72.46% and 0.64% ). The acid value and peroxide value of Spainish extra virgin olive
oil were lower than those of Italian samples. y — Tocopherol and § — tocotrienols were detected in
Spainish samples, but not detected in Italian samples, and the average a — tocopherol content ( 189. 58
mg/kg) in Spanish samples was higher than that in Italian samples (161. 26 mg/kg). The average
squalene content (6 127.803 mg/kg) in Spanish samples was much higher than that in Italian samples
(4 083. 50 mg/kg), and there was little difference in sterol content between Spanish and Italian
samples. Although the average content of aldehydes in Spanish samples was lower than that in ltalian
samples, the content of esters was higher. Sensory evaluation showed that the fruitiness, bitterness and
pungent scores of Spanish samples were higher than those of Italian samples. In conclusion, the acid

value and peroxide value of Spainish samples are

lower, the contents of « — tocopherol and
¥ Fs B H5:2021 -09 - 01 ; f& @] B #9:2022 - 02 - 26 squalene are higher than that of Italian samples,
BN P #Z(199), B, 8 L0384, 0F 55 7 18 R and the sensory score is higher.
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C16:0 11.02+0.01% 11.55+0.01" 13.17 +0.01° 10.52 +0.02" 13.74 +0.02" 13.87 £0.00* 11.81 £0.00° 12.93 +0.01"
C18:0 3.73£0.01*  3.35+0.01" 3.20£0.01° 3.19£0.02° 2.77£0.01° 3.08+0.01° 3.08+0.02"  2.66+0.01'
C18:1 78.08 £0.02" 77.96 £0.01° 74.39 +0.00° 78.43 +0.02* 70.19 £0.01* 69.30 £0.01" 76.29 +0.01"  74.07 £0.01"
C18:2 4.95+0.00° 4.82+0.03"  7.07+0.00" 5.08=0.00" 11.13£0.01" 11.49+0.00"° 6.49+0.00°  8.26+0.01°
€20:0 0.45+0.01°  0.43£0.01°° 0.4620.01° 0.4820.01°" 0.46£0.00"° 0.45£0.00°" 0.49 £0.01°  0.43 £0.00°
CI83n3  0.63+0.01" 0.65=0.01'° 0.67+0.00°" 0.75+0.01* 0.68+0.01"° 0.70+0.01" 0.65+0.00°  0.61 0. 00*
€20:1 0.25+0.00° 0.26+0.00° 0.28+0.01° 0.30+0.01> 0.32+0.01* 0.27+0.00° 0.31%0.00°  0.300.00""
€22:0 ND ND ND 0.140.00° 0.16£0.00" 0.14£0.00 0.18 £0.00*  0.15 £0.00°
€23:0 0.89+0.00° 0.98+0.01" 0.77£0.01" 1.12£0.01" 0.55£0.00° 0.70 £0.00° 0.70 £0.00°  0.59 £0.00"
SFA 16.10 +0.01¥ 16.31 £0.02° 17.60 £0.01° 15.44 +0.02" 17.68 £0.03" 18.25+0.01" 16.26+0.01"  16.75 +0.02"
MUFA  78.33+0.03" 78.22+0.01° 74.66+0.01° 78.72£0.03" 70.51 £0.01% 69.57 £0.00" 76.60 £0.01°  74.37 +0.01"
PUFA 5.580.01% 5.47+0.02" 7.74+0.01" 5.83+0.01" 11.81%0.01" 12.18%0.01* 7.14£0.00°  8.87 £0.01°
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. 4.47 ND 15.42 ND ND ND ND ND ND
1,3-T 4.66 30. 86 ND 18. 84 2.33 18.00  22.00 15.66  18.32
3 - LT 8.55 1.75 1.35 3.62 1.35 ND 1.36 ND 1.52
(7 8.92 ND 8.25 ND ND ND ND ND ND
2 - PRl -1 - 9.70 ND ND 1.25 ND 1.54 ND ND 1.20
1 - A 11.43 ND ND ND ND ND 0.81 ND ND
1 - H 3o 11.60 ND ND ND ND ND 1.45 ND 1.28
O 13.07 3.09 4.03 7.90  12.52 ND 4.46 ND ND
O 13.54 2.03 1.19 ND ND 6.13 3.16 3.01 6.29
2 - T -1-f 19.13 ND ND ND ND 1.36 ND 1.07 ND
4 - 2O 19.68 0.14 ND 0.10 0.17 ND 0.16 0.22 2.01
2R H 21.64 ND 1.32 ND ND ND ND ND ND
FE AT 37.87  31.56  31.71  16.37 27.03  33.40 19.96  30.62
2,2 - HELNEE 7.30 ND ND 7.82 9.17 9.99 7.17 6.90 8.98
CLE 10.38 6.52 ND 5.37 3.69 9.63 9.31 23.85 8.95
LI 12.74 0.88 1.08  13.76 2.97 22.29 3.32 10.33  18.59
B 14.74 0.21 ND ND ND ND 0.45 0.92 ND
2,4 - O I 15.71 ND ND 0.48 ND 0.69 ND 0.38 0.67
2 — B 17.58 ND ND ND ND ND 0.28 0.21 0.25
T 25.13 0.25 0.19 0.17 0.09 0.33 0.31 2.19 0.52
AT 7.86 1.27 27.60  15.92 42.93  20.84 44.78  37.96
2 5.72 42.78 25.27  34.81  57.60 16.71  32.64 15.26  21.77
4 - B3R R 7.60 4.95 ND ND ND ND ND ND ND
KL 9.14 ND ND ND ND 1.75 ND 1.84 ND
R A1t 47.73  25.27  34.81  57.60 18.46  32.64 17.10  21.77
TR 2. T8 10. 46 ND 5.13 ND ND ND ND ND ND
TR 10. 88 ND 3.6l ND ND ND ND ND ND
R 3 - HHL T 13.62 ND 30.93 ND ND ND ND ND ND
4 - BT TE 19.93 1.76 1.50 1.68 5.68 1.48 1.53 2.49 0.26
Z RS 20.23 ND ND 0.59 ND ND ND 1.07 ND
BRE G 1.76  41.17 2.27 5.68 1.48 1.53 3.56 0.26
L 10.08 4.12 ND 2.25 2.16 1.63 3.05 12.06 3.54
Fhi 10.92 ND ND ND ND 5.09 4.12 ND 4.21
2,2,4,6,6 - L ILPEGE 18.67 ND ND ND ND 0.62 3.22 0.59 ND
5 24.58 ND ND ND 0.09 ND ND ND ND
3-23-1,5-F"J# 16.18 ND ND 0.37 0.73 0.86 0.31 0.57 0.50
3-23-1,5-%"J% 16.53 ND ND 0.39 0.84 0.97 0.39 0.64 0.64
D — el 20. 80 ND 0.26 ND ND 0.20 ND 0.08 ND
3 - B 21.73 ND ND ND ND 0.14 ND ND ND
1 -3 =05 30.95 0.55 0.36 0.53 0.23 0.34 0.32 0.53 0.33
o - JERE 42.16 0.02 0.04 ND 0.27 0.15 0.10 0.05 0.08
1,3 - T % 34.33 0.09 0.07 0.07 0.11 0.10 0.08 0.08 0.09
BAATT 4.78 0.73 3.61 4.43 10.10  11.59 14.60 9.39

2.4.2 JREVEH PRPESF- X R 1. 80, BBRIE /- F-34{Hh 1. 92, K

8 PRSI B PR A R AR S TR it (1935 BR P57 2 {E (0. 73 ) 5 BRBR I
HIZ S ALl UL Re O i AR i 05 20 P 3(E (0. 88) L IR & B AR A A e il 7
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