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إىً ذحسُه وىعُح اىمىرجاخ ىرىفُش وسُيح هامح ىيرمُُض  اسرشاذُجُاخ اىجىدجذهذف 
هزي اىذساسح هى ذقُُم اىمنىواخ  هذف .اىسيع اىمسرىسدج ,تُه اىمىرجاخ اىمحيُح 

مه اجو جُح ىضَد اىضَرىن اىمىرج محيُا فٍ اىممينح مقاسوح مع اىمسرىسدج اىثُىىى
ذم دساسح اىخىاص  ,ىرحقُق هزا اىغشع. أو اىمىاطفاخ اىخيُجُحمعاَُش اه اىرأمذ مه
 سقم ,تُشومسُذاه سقم)واىخظائض اىنُمُائُح ( الاونساس ,اىنثافح اىىسثُح) اىفُضَائُح
مزىل اىمنىواخ اىىشطح ,(اىغُش مظثىح  مىادواه ,اىُىد سقم ,اىحمضُح سقم ,اىرظثه

 ,اىنحىىُاخ اىذهىُح ,حمغ اىجاىُلاىفُىىه  مشمثاخ عذَذجو ,الأحماع اىذهىُح )
, وذعقة  ك,  هـ ,فُرامُه أ, هاىنيىسوفٍ ,تُرا ماسوذُه ,اىسرُشولاخ ,اىسنىاىُه
وسدج مه صَد عُىاخ اىمىرجح محيُا واىمسداه مه (واىمعادن اىثقُيح اىىادسج اىعىاطش
اسذفع  تُىما ,سقم اىثُشومسُذ أظهشخ اىىرائج اوخفاع ميحىظ إحظائُا فٍ. اىضَرىن

دلاىح إحظائُح فٍ بحمغ الأوىُل وحمغ اىيُىىىُىُل اصداد مسرىي   ,سقم اىحمغ
حمغ اىيُىىىُل  اظهش ,مه واحُح أخشي. اىمسرىسد مىرجمقاسوح مع اه محيٍاه اىمىرج

 اىحذَذ إىً حذ تعُذ صَادج مثُشج اصداد مسرىي ومىخفضح  ورائج راخ دلاىح إحظائُح
 ,اىسنىاىُه قُمح .َحعيً حذ سىاء إىً اىمعاَُش اىخيُج محيُا واىمسرىسد فٍ اىمىرج

مما . اىمسرىسد اىمىرجمه  محيٍاىمىرج اه ماود أعيً تشنو ميمىط فٍ  ,ماسوذُهاه
 خض اىذساسح أنوذو. فٍ ملا اىىىعُهمىخفضا  اىشطاص ,مان مسرىي اىضسوُخ

 ,ذىٌ عيً مسرىَاخ أعيً مه اىفُىىهصَد اىضَرىن اىمىرج محيُا فٍ اىممينح ذح
اىمسرىسد  اىمىرجمقاسوح مع  ك,هـ,أ اىفُرامُىاخ,اىنحىه اىذهىُح  ,والأحماع اىذهىُح

 لأطىافىضساعح اذىسُع اىمجاه  فمه اىمسرحسهىزا . اىرٍ هٍ مفُذج ىيظححو 
.                                     ىممينح اىعشتُح اىسعىدَحا اىضَرىن فٍ اىمخريفح مه  

                                     
اىممينح اىعشتُح , اىفُرامُىاخ ,اىفُىىه ,اىسنىاىُه ,صَد اىضَرىن: اىنيماخ اىذاىح
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Abstract 

Quality strategies, designed to optimize product quality to provide an important 

method for differentiating of local products from imported ones. The aim of this study 

was to evaluate the biological components of locally produced olive oil in KSA in 

comparison with imported one to meet the gulf standards. To achieve this purpose, 

physical properties (relative density, refractive index) and chemical properties 

(peroxide value, saponification value, Acid value, Iodine value, unsaponifiable 

matter) as well as active ingredients (fatty acid, total phenolics as galic acid, fatty 

alcohols, squalene, sterol, ß-carotene, chlorophyll, vitamins A, E and K, trace element 

and heavy metals) of locally produced and imported olive oil samples were 

performed. The results obtained showed that, there was statistically significant 

decrease in peroxide value while acid value is increase, oleic acid and linolenic acid 

were statistically significant increased in locally compared imported ones. On the 

other hand, linoleic acid was highly significant decreased and iron was highly 

significant increased in both locally and imported relative to gulf standards. Squalene, 

sterols, ß-carotene were significantly higher in locally than imported ones. Lead and 

arsenate were detected very low in both types which is less than gulf standard. In 

conclusion it was indicated that olive oil locally produced in KSA contains higher 

levels of phenolics, fatty acids, fatty alcohol, vitamins A, E and K compared with 

imported ones that are beneficial for normal health. It is recommended to extend the 

area for olive cultivar in kingdome of Saudi Arabia. 
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