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Abstract: Five extra virgin olive oils collected from farms in Morocco were analyzed for phenolic compounds. To complement these data, the chemical composition of the olive oils were
analyzed by high-performance liquid chromatography. Several phenolic compounds were identified and quantified in the olive oils. Specifically, levels of oleuropein and luteolin were
quantified in the low mg/kg range, and qualitative comparisons were made between the oil samples for tyrosol, vanillic acid, and apigenin. To compare extraction efficiency of different
extraction solvents, methanol and DMF were used.
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olive oils for their phenolic compounds.

® This study will be used to develop a lab for undergraduate
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Figure 2. Extraction procedure e Six phenolic compounds in Moroccan olive oil were identified and quantified.

e The results in Table 1 indicate that tyrosol is the main contributor to the phenolic compounds in Moroccan olive oils, and that there are
significant variations in the relative amounts of the other compounds that were included in the study.

e The results in Table 2 indicate methanol was a better solvent for oleuropein; however, DMF provided better extraction efficiency for luteolin
and apigenin.

e The extraction efficiencies were different due to solubility variation of compounds.

e Both DMF and methanol provided extraction efficiency for sinapic acid.

e Future studies include methanol/ DMF comparison studies to establish the extraction efficiency, comparing all Moroccan oils, comparing

eferonces other extra virgin olive oils to Moroccan, and correlating the data to cancer studies.
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