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4- Mono Unsaturated Fatty Acids (MUFA)
5- Virgin Olive Oil (VOO)
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1- Poly Unsaturated Fatty Acids (PUFA)
2- Extra Virgin Olive Oil
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4- HP 5890D, Hewlett-Packard CA, USA

5- CP-FIL88 (60 m length x 0.22 mm i.d., film
thickness: 0.2 pm)

6- Flame Ionization Detector (FID)

7- Conjugated Diene Value (CDV)

8- Carbonyl Value (CV)

9- 2,4-Dinitrophenylhydrazine (DNPH)
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1- Vortex
2- Hermle Centrifuge
3- Model T80 + UV-VIS PG Instruments, Ltd.
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1- Color Index (CI)
2- Rancimat ( Metrohm Co., Basel, Switzerland)
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1- Saturated Fatty Acids (SAF)
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1- Oxidative Stability Index (OSI)
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