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INTRODUCTION

The development of new rapid techniques to characterize aspects of the quality of olive oils is of great interest, specially when they do not
depend on the use of solvents and reagents. Two main areas of application of these techniques are 1) determining the varietal origin and 2)
olive oil authentication against fraudulent mixtures of plant oils. In this work we have developed predictive models based on spectroscopy
Vis/NIR that allow analysis of the composition of fatty acids (FAME;) in olive oil and accurately estimating their triglyceride composition.
Strategies for developing fraud detection techniques on olive oils, based on the Vis/NIR analysis of their triglycerides composition and
'Equivalent Number of Carbon’ (ECN), are being studied.

MATERIAL AND METHODS ‘

SOFTWARE AND MODELING
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' CONCLUSIONS |

This work demonstrates the feasibility of determining FAMEg, and estimating the olive oil triglyceride composition by Vis/NIRS,
using multivariate models. The predictive exercises for estimating dioleolinolein and dioleolinolein+dipalmitolinolenin provided r
0.94 and 0.81, and for ECN46 and ECN50 provided r 0.85 and 0.73. The proposed techniques are fast, non-destructive and
potentially multi-parametric. The goodness of statistical models and the evaluation tests shows that these techniques can be useful
together other methods for analyzing these quality parameters of olive oil.
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