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Abstract

This study aims to evaluate the physicochemical properties
of olive oil and the extent to which they are affected by different
storage conditions of temperature and light over a period of six
months, the sample was taken from a farm in the city of Zawiya and
was of the type known as Sfaxi. The harvesting process was carried
out manually to obtain the best results. Once the oil sample was
obtained, it was tested and divided into three samples: samplel was
stored frozen at -15c, sample2 was stored in a well — ventilated dark
place, elevated above the ground at a temperature ranging from 20-
22C°, Sample3 was stored in bad conditions of high temperature and
direct light. The acidity, peroxide number and PH of three samples
were measured periodically every month for the six months, the
results showed a noticeable deterioration in all properties of the third
sample from the end of the second month of storage, while a slight
change in these properties began for the second sample at the end of
the sixth month. The first sample, which was kept frozen, showed a
slight increase in the peroxide number at the end of the first month,
returning to its original value, while all other properties remained
unchanged. The study confirmed that the best way to store olive oil
is in a frozen state followed by air conditioning in a dark place.
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