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TABLA 2. Componentes minoritarios del aceite de
oliva virgen®'34

Componentes Concentracion (mg/100 g aceite)
Compuestos terpénicos 100-350
Esteroles 100-250
Hidrocarburos
Escualeno 150-800
Carotenos 0,5-1
| Compuestos fendlicos 5-100 |
Alcoholes alifaticos 10-70
Tocoferoles 0,5-30
Esteres 10-20
Aldehidos y cetonas 4-8
Clorofilas 0,1-2

Guillen et al., 2009
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Compuestos fendlicos

Fenoles simples Lignanos
e 1 :nnrresunnl
Hidroxitirosol -acetoxipinorresing
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: Ligtrosido
Paolifenoles Desacetoxiligtrisido
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Apigenina
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Reduction of Oil Bitterness by Heating of Olive (Olea europaea)
Fruits

José M. Garcia,* Khaled Yousfi, Raquel Mateos, Manuel Olmo, and Arturo Cert
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Correlacion positiva entre el contenido de Secoiridoides y el amargor
en los aceites obtenidos de las aceitunas var. Manzanilla y Verdial
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Figure 1. Correlation found between bitterness intensity and
content of hydroxytyrosol secoiridoid derivatives on virgin olive
oils obtained from Manzanilla and Verdial olives. Each point
is the mean value of three replicates.
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Main Polyphenols in the Bitter Taste of Virgin Olive Oil
Structural Confirmation by On-Line High-Performance Liquid
Chromatography Electrospray lonization Mass Spectrometry
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CORRELACI()N POSITIVA ENTRE EL CONTENIDO DE LAS LAS FORMAS
DIALDEHIDICAS Y ALDEHIDICAS DE LAS AGLICONAS DE LA OLEUROPEINA

Y LIGSTROSIDO (DGO, DGL, AGO, AGL ) CON EL AMARGOR
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Figure 2. Relationship between the content of DGO, DGL, AGO, AGL, and bitter intensity.
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RELACIONAN LOS COMPUESTOS SECOIRIDOIDES CON LOS ATRIBUTOS
AMARGO, PICANTE Y CASCARA DE NUEZ.
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Evaluation of the bitter taste in virgin
olive oil

| F. Gutiémrez Rosales, 5. Perdiguero, R. Gutiérrez, J. M. Olias

@ » Get Access

Abstract

An analytical method has been developed to evaluate the intensity of the bitter taste in virgin olive oil.

Other actions

Results from the proposed method, based on extraction of the bitter constituents of virgin olive oil with T
methanoliwater and measurement of the absorbance at 225 nm, show a significant correlation with

the intensity of bitterness that had been evaluated in a sensorial manner by a panel. The developed 2iRegisherorJomnal Und;
method, therefore, offers a real altemative to the panel test for the evaluation of this attribute. » About This Journal 5

» Reprints and Permission:

EXTRACCION SPE DE LOS FENOLES \ AN

CORRELACION POSITIVA CON EL AMARGOR DETERMINADO
ORGANOLEPTICAMENTE MEDIANTE UN PANEL DE CATA



Evaluation of Virgin Olive Oil Bitterness
by Quantification of Secoiridoid Derivatives

Raquel Mateos, Arturo Cert, M. Carmen Pérez-Camino, and José M. Garcia*

Instituto de [a Grasa (Consejo Superior de Investigacidnes Cientificas), E-41012 Sevilla, Spain
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LA DETERMINACION ANALITICA DE LA FORMA ALDEHIDICA DE LA

OLEUROPEINA AGLICONA (AOA) PARA MEDIR EL AMARGOR
e

: S| AOA ES > 0.5 MMOL/KG
- AMARGOR= 5
F | s | M S| AOA ES < 0.5 MMOL/KG

AODA (mmol'kg)

AMARGOR=0.51+7.99A0A
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Evaluation of virgin olive coil bitterness by total
rhenol content analysis

Bitternaess is an important sensory attribute of virgin olive oil (WO It is usually assaes-
sad by tasting. which is a time-consuming method and neads trainaed tastars. Bitter-
ness is relatad to the phenolic compounds and can be estimated by the measuresmeant
of the specific absorbance at 225 nm (Koes)- This paper proposes to evaluate oil bit-
taernass intensity as estimated from the Mass values measuring the phanol content. A
significant relationship betweaeen phenaol content and Hzos as well as a prediction model
for bitternass intensity estimation from the phaenol content was obtained. Classification
of oil bittermnaess was based on the phaenol content. Furthermors, wheaen 12 WOoOO samplaes
warae classified by their bittermass intensities as estimated by the prediction modesl and
by sensory analysis, more than 229 of the oil samples weare correctly classified.
Theraefore, by measuring the phanol content, the bitterness intensity can be aestimated
and oils can be classified by their bitterness. This model may repressnt an saswy
miethod to evaluate the bitterness intensity without any sensory assassment.

Keywords: Wirgin olive oil, bittermess, prediction modsl, phenol content, Kaos-

PROPONEN UN METODO PARA DETERMINAR EL AMARGOR DE UN
ACEITE MIDIENDO EL CONTENIDO FENOLICO TOTAL MEDIANTE EL
METODO DE FOLIN-CIOCALTEAU

AMARGOR B, =-7x 10°° Phenols® + 0.0123 Phenols - 0.8722




BRIEF COMMUNICATIONS

Ibuprofen-like activity in extra-virgin olive oil
Enzymes in an inflammation pathway are inhibited by oleocanthal, acomponent of olive oil.
i : .
Table 1| Selective inhibition of COX enzymes by cleocanthal enantiomers o _Q_/_DI\&;? H,C — E H:l-s

il
Agent Cancentration COxX1 COxX-2 =
() (] (%)
{ — yOleocanthal W00 B35+35 TOo =86
— e e el e L Figure 1 | Structures of { —)eleccanthal (left) and the anti-inflammatory
7 246=73 145=23 drug ibuprofen (right). How they underpin the similar throat-irritating and
( +)Oleocanthal 100 680 =152 696=39 pharmacological properties of the two compounds is unclear as yet.
25 L4546 413159
' 7 246=75 61x4.2 g B B
Ibuprofen 25 17823 127 =36 ‘ l- z
2 00 12 4 SIMILAR SENSACION DE

7 ces 3 . IRRITACION EN LA GARGANTA

MO A, 25 MD MO

’

caffeicacid ;5 :g :g -..-..-'
7 ND ND COMPARTEN ACTIVIDAD

Percentage inhibition of cyclooxygenases 1 and 2 (C0K-1, COX-2) and 15-lipoxygenase (15-L0) by three di
oleocanthal and of ibuprofen are present ed as mean +<.e m_for three independant experiments. ND, not ded]
was used as a positive (inhibitory) control in the cyd ooxygenase assays and nor-dibydrogu aiaretic acid
wereused as positive (inhibitory) controls in the lipoxygenaseassay. The concentrations for S0% inhibiti
least-squares regre ssion analysis of inhibition versus concentration) for the natural { —) oleocanthal are
CO¥-1and COX-2 respectively; 1C g, values for{ + Joleocanthal are 25 WM and 40 pM for COX-1and CO
walues foribuprofen are 5 whd and 223 pwhi for COX-1 and COX-2, respectively®™. { For methods, see supple
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RELACION ENTRE ACIDOS FENOLICOS Y ATRIBUTOS
SENSORIALES
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Situacion geografica

Finca “Las Minas”, en la localidad de Cabra (Cérdoba)

Coordenadas UTM:
X: 373628.0 Y:4151309.0
Latitud: 37229' 58" N Longitud: 042 25' 46" W
Altitud: 547m.

IFAPA Centro de Cabra

Mapa de la Provincia de Cérdoba
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0 MUESTRAS DE LAS VARIEDADES PICUAL, HOJIBLANCA, ARBEQUINA,
PICUDA EN DIFERENTES ESTADOS DE MADURACION

0 A LAS MUESTRAS RECOGIDAS EN LAS FECHAS SENALADAS, SE LES
ESTUDIO LOS SIGUIENTES PARAMETROS:

-Resistencia al desprendimiento. - Absorbancia a la radiacion
- Indice de madurez de los frutos. - Ultravioleta (K,,,, K,,,)-

- Peso de los frutos - K,,; (Amargor)

- Rendimiento graso y humedad. - Polifenoles totales.

- indice de acidez. - Polifenoles individuales.

- indice de peroéxidos. - Analisis sensorial.
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ACEITES VARIEDAD I-iOJIBLANCA
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L.
CONTENIDO TOTAL EN h : AMARGO (r=0.829, p=0.006)
ACIDOS FENOLICOS =~ == PICANTE (r=0.829, p=0.006)

—

<:> AMARGO (r=0.742, p=0.022)

ACIDO FERULICO PICANTE (r=0.755, p=0.019)

-

= 4

ACIDO VANILICO (> AMARGO (r=0.802, p=0.009)

i

P-COUMARICO ﬁ | AMARGO (r=0.786, p=0.012)
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I:II] AUNQUE LA RELACION ENTRE EL CONTENIDO DE FENOLES
: TOTALES Y DEL GRUPO DE LOS SECOIRIOIDES Y LA CALIDAD
ORGANOLEPTICA DEL ACEITE ES BIEN CONOCIDA, POCOS
TRABAJOS SE HAN LLEVADO A CABO PARA ENCONTRAR LAS
IMPLICACIONES ORGANOLEPTICAS DE OTRO TIPO DE
COMPUESTOS FENOLICOS DEL AOV COMO LOS ACIDOS
FENOLICOS Y LOS LIGNANOS. SE HACEN NECESARIOS MAS
ESTUDIOS QUE INVESTIGUEN EN ESTE CAMPO.




