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Table 1. Changes of antioxidant activity, total antocyanin and total polyphenol of olive
oil during storage after fruit harvest

NS 05 SIS 5T b IS ol 5T b8 b
Storage time  Antioxidant activity =~ Total antoclyanin Total polyplhenol
(days) (mgg ) (mgg )

3 0.011 46.200 1.521
6 0.011 38.467 1.176
9 0.016 1.400 1.688
12 0.014 49.200 1.923
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