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O ABSTRACT O

The results of determining of (TAGS) in Syrian olive oil s varieties such as Sorani,
Thouderi, Diapli, Zeiti, Kaisi, and DAN, revealed differences in the rates of these Glycerids
according to the different examined variety.

It has been noticed that the rate of (SLO) and (OInL) became higher in Kaisi but
lower in Triolein. However the difference in the rate of Triglycerid was very low in Diapli
and Khouderi olive oil which are concedered grops of the semi-humid area during the
season of fruit s ripeness.

Moreover, the results showed that the average of the Triolein (OOO) in the
examined varieties of oil, is related to the stages of fruit s ripeness.

The study of correlation showed that the relation between the amount of (OOO) in
Sorani and the stages of fruit s ripeness was low. However in other varieties these relations
were very essential especially in the DAN olive oil.

*Prof at Department Of Chemistry-Faculty of Sciences —Tishreen University-Lattakia- Syria.
**Postgraduate Student at Department Of Chemistry-Faculty Of Sciences —Tishreen University-
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