Impact of simulated winter and summer transport conditions on olive

oil physicochemical-sensory quality

Nuno Ferreiro, José A. Pereira, Antonio M. Peres & Nuno Rodrigues

CIMO, LA SusTEC, Instituto Politécnico de Braganga, Campus de Santa Apoldnia, Braganga, 5300-253, Portugal;
nuno.ferreiro@ipb.pt

Introduction and objectives Materials and methods

Extra virgin olive oil (EVOOQ) is prone to
lipid oxidation
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Fig.1 — Winter-like conditions (Temperature °C)

Results and discussion

Time (hours)

Fig.2 — Summer-like conditions (Temperature °C)

Quality parameters

» The EVOO quality parameters
remained within the legal
thresholds during the 45 days of
simulated winter and summer
transportation conditions
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Progressive  quality  decline
related to the raise of FA, PV,
Kys2 and Kygg

Sensory analysis

» Rancid defect appeared in ripe

oils stored in plastic bottles after

15 days for both transportation
simulated conditions:
EVOO - downgraded to VOO

» Rancid defect appeared in light

green oils stored in plastic and

glass bottles after 30 days for both

transportation simulated
conditions:
EVOO - downgraded to VOO

Antioxidant capacity

> DPPH decreased over time for

both simulated transportation
conditions for plastic and glass
packaging:

~56% in ripe oils

~61% in light green oils

> Total Reducing Capacity sharply

decreased under summer-like
transportation conditions for
ripe and light green oils stored
either in plastic or glass

Temperature fluctuations, during simulated transportation scenarios, especially under summer-like conditions,
negatively affect the physicochemical-sensory quality of oils, emphasizing the importance of proper transport

conditions.
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