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Nomenclature
Ty slos aslg
Explanation Symbol Unit
s L mm
Length
u_p); W mm
Width
. T mm
Thickness
e ol D, mm
Arithmetic mean diameter
"MM ol )145 D, mm
Geometric mean diameter
adey M o
Fruit mass
|
9{& P ogee AP)? . M, g
Fruit mass in air
\_J’l N
219 R P M, g

Besher and water mass
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Besher, water and fruit mass
O9R) p=>
Olive volume
o) IS
Olive density
ol J&s
Water density
JS 4l
Total acidity
35 ilo
NaOH normality
g o>
NaOH volume
oYsST Bjs
Meq weight
Juice volume

M; g
A" cm’
Po g.cm‘3
Pw g.cm'3

C mg gallic acid /100 ml

N -
Vi mL
E -
\4 mL
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Figure 1- General plan of the olive main dimensions
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Table 1- The mean and standard deviation of the physical properties for two types of olives, bitter and sweet

S ool & o5 R 553
Physical properties Bitter olive Sweet olive
Jsb
+ +
Length (mm) 20.26x 1.46 22231145
o
+ +
Width (mm) 17.15x1.26 17.38 = 1.31
+ +
Thickness (mm) 17.00T 1.26 17.19x 1.27
b (Sike b
+ +
Arithmetic mean diameter (mm) 18145 1.16 18.93%1.23
Sl i
o e S 18.01 % 1.15 18.74+ 123
Geometric mean diameter (mm)
Cug)S cups
+ +
coefficient Sphericity 0.89%0.03 0.84%0.03
PR
+ +
Mass (g) 3.63x0.72 4.04x0.77
o>
+ +
Volume (cm’) 3.13x0.67 3.51x0.71
&
+ +
Density (g.om”) 1.16 = 0.056 1.15x0.05
adgl o
Al ) 6132+ 123 61.04% 1.25

primal wet (%)

& o9 9 R30I O (B g bailgy - Jgaa
Table 2- Linear regression relations between physical properties for bitter olive

& o9 Sl B oo S R?
Linear regression for bitter olive
M=0.172L+0.073 W+ 0.335 T - 6.788 0.944
M=1.046 V+0.362 0.962
V=0.146 L +0.055 W +0.351 T - 6.744 0.987
O 095 93 (S d el om (S g Sy Ty, - Jgus
Table 3- Linear regression relations between physical properties for sweet olive
Ot 05 Sl B g S R
Linear regression for sweet olive
M=0.156L+0.308 W+0.140 T - 7.183 0.937
M=1.057 V+0.325 0.946
V=0.141L+0228 W+ 0.205T -7.120 0.993

Sloylil 0)95 (b or e 55 JBE (wlyly 525 -E g
Table 4- Analysis of variance for density of sweet olive during storage

CHPOVES 37 W18 &3l 4y Olay po ilo
Source of variations Degree of freedom Mean squares
L 1 0.035"
Temperature
ol 9 0.017"
Time
i x bo sk
geiXie 9 0.013
Temperature X Time
s 180 0.004
Error

Cusl Y ime doyd N Jlois] a3 s
** Significant at 1% of probability level
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Figure 2- Interaction effects of temperature and time of storage on sweet olive density
K 3 gixe BB (gl S yiitie By b (6lo 1, Slo
Means with the same letters are not significantly different
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Table 5- Analysis of variance for chemical properties of sweet olive

Olaypo (uilo
Ol s 2ulio & as Mean squares
Source of variations Degree of freedom JS" 4l sl Jalo ol dlge Js Je
Total acidity Total soluble solids Total phenol
L 1 0.004"™ 10.584" 3.382™
Temperature
oles 9 0.120° 9.565" 100.644™
Time
Ol‘} xlo> ns HE ns
) 9 0.001 1.353 0.337
Temperature X Time
1229
40 0.005 0.133 5.453
Error

Dize puf 9 20 0 ) Jlain! o 55 HId gime i) 41118 g %

Fe

** * and ns: Significant at 1%, 5% of probability levels and not significant, respectively
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Figure 3- The changes of total acidity of sweet olive during storage
Means with the same letters are not significantly different
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Figure 4- The changes of total phenol of sweet olive during storage
Means with the same letters are not significantly different
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Figure 5- Interaction effects of temperature x time of storage on total soluble solids fruits of sweet olive
Means with the same letters are not significantly different
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