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A B S T R A C T

The olive tree is an unpredictable formed tree, which grows up to 10 m in stature. The olive leaves
are inverse and elongated molded. The leaves are dim green above and gleaming beneath. The white
and relatively little olive blossoms are shaped on a year ago’s wood. The run of the mill natural
products or olives are ovoid formed and regularly pointed. This study aimed to see if health signals
influenced consumers’ decisions of olive oil with varying levels of information about the oil’s beneficial
characteristics. In order to accomplish this, a direct poll on the use of olive oil was conducted by
looking at the expressed preferences of a sample of users. Two economically measured examinations were
conducted to determine the factors that influence the use of high-polyphenol olive oil. Furthermore, the data
demonstrate that varying levels of personal knowledge have a role in shaping olive oil customers’ health
perceptions. Finally, this study confirmed that consumers’ selections are heavily influenced by their sense
of self-coherence, even with healthful foods. As a result, different reasons and traits impact customers’
knowledge or beliefs that shape their attitudes.

This is an Open Access (OA) journal, and articles are distributed under the terms of the Creative Commons
Attribution-NonCommercial-ShareAlike 4.0 License, which allows others to remix, tweak, and build upon
the work non-commercially, as long as appropriate credit is given and the new creations are licensed under
the identical terms.

For reprints contact: reprint@ipinnovative.com

1. Introduction

It is the world’s best edible Oil; Its temperament is
Hot and Wet of second-order. It is the most important
edible oil all over the world. It is being used in cooking,
in pharmaceuticals, in soap productions.1 Saturated and
unsaturated fatty acids make up the majority of it. Olive
oil contains 83 percent oleic acid, 20% palmitic acid, and
21% linoleic acid. Olive oil is an essential natural product
that is obtained from the olive tree. Olive trees are found
primarily in Mediterranean locales but nowadays almost all
over the world, but of different quality, because their quality
and properties depend upon the region where the olive trees
are cultivated, the way they are harvested, and the process
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by which the olive oil is extracted.2,3

The natural olive product (Olea Europea) is a drupe, a
plump organic product that contains a solitary seed inside
the mash in a woody endocarp. The oil is contained chiefly
in the mesocarp of the organic product, which is framed
during development when the shade of the drupe changes
from green to a purplish dark.4 The nature of olive oil relies
upon numerous components: the cultivar, the condition of
the well-being of the olive tree and the olives at the hour of
collecting, the innovation utilized in the creation, reaping,
and extraction, and the capacity states of the essential oil
(light power, temperature).5

Olive oil contains nutrients like vitamins A, D, E,
and K. It brings down the danger of atherosclerosis and
disease, assists in battling cholelithiasis, gastritis, stomach
ulcers, and blockages, and forestalls the development of
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free revolutionaries. It has extraordinary purifying impacts
and improves stomach-related cycles. Olive oil contains
vitamin D, promoting calcium absorption and preventing
osteoporosis in adults and rachitis in children. Olive oil
is rich in polyphenols, which battle free revolutionaries,
bring down the danger of heart sickness and moderate the
maturing cycle of cells. It ought to be utilized by people with
Diabetes; it adjusts glucose levels. Olive oil does not contain
salt; it is a gluten-free item. Individuals utilize oil from leafy
foods, water concentrates of natural products and leaves to
form a medicine. We should make olive oil a staple in our
healthy eating routine. Extra-virgin olive oil is an excellent
addition to salad dressings; it can also be used with steamed
or stewed vegetables and dishes with pasta or rice.6

The olive is a small tree in the family Oleaceae and is of
major horticultural significance in the Mediterranean area.
Olive oil is a lipid acquired from olive trees (the Oleaceae
family), a conventional tree yield in the Mediterranean
Bowl. Oil is delivered by granulating entire olives and
separating the oil by mechanical or synthetic methods.
It is ordinarily utilized in cooking healthy food, beauty
products, drugs, cleansers, and fuel. Olive oil is utilized all
over the world, particularly in the Mediterranean nations.
Developing trees of olives is a profitable business, and
these trees have a life span of 250 years, which means
they can develop on fruitless terrain. Each year, the plant
of natural olive products produces 20-30 Kgs of olives,
containing more than 13% oil substance. Olive oil is
widely utilized in nations where fats are scant. Olive oil is
high in monounsaturated fats, cancer-fighting agents, and
vitamin E, and it is said to lower cholesterol significantly.
Utilizing olive oil as a cooking medium can bring down
the pulse and forestall the hazard of respiratory failure.
Olive oil has various advantages, making it an essential
expansion in a solid eating regimen, and India’s CVD and
diabetes issues can be moderated with this heart-sounding
cooking medium. Olives are presently being looked at for
use as an environmentally friendly power source, utilizing
waste created from the olive plants as a fuel source that
produces 2.5 times the energy created by consuming a
similar measure of wood. The smoke delivered adversely
affects neighbors or the climate, and the debris left in the
oven can be utilized for preparing nurseries and plants.7

2. Assortment and Arrangement

The olive tree is an evergreen plant, up to 12 meters in
height, which forms natural products around 2 to 3 cm long
and with purplish shading when ready. The organic products
are gathered from November to April. The mash is brought
into coarse, grass bushels and put in a screw press in the
wake of pounding. The oil that comes out is gathered into
water-containing tubes, and then the outer layer is removed.
The item is known as "virgin oil," obtained by delicately
squeezing the stripped mash liberated from the endocarp.

Marc is, after that, generally treated with water and again
communicated with to make the second evaluation of edible
oil. At long last, the mash is blended with heated water
and then squeezed again for specialized oil. Mash might be
extricated with CS2 to get sulfur olive oil of sub-par quality.
The production ranges from 15–40%. If the natural product
is not entirely adult, the oil production is poor, and its taste
is severe.8

2.1. Olive oil types

Based on the process, the extraction of olive oil from
olives There are the following types of olive oil: Virgin,
Chemically processed, Refined Pomace.9

2.2. Refined olive oil

Due to their unpleasant smell and taste, the raw pomace oil
and the lampante olive oil should undergo the process of
refining. As a result of refining, the obtained oils are refined
olive oil and refined pomace olive oil.10

3. Presentation

The cultivation of olives and the production of olive oil
are widespread throughout the Mediterranean region. The
European Association has 70% of the world’s creation of
olive oil. The significant European makers are Spain (45%),
Italy (16%), and Greece (10%). Outside the European
Association, the most prominent makers are Syria and
Tunisia. Italy creates about 550.000 tons of olive oil a year
and is the second biggest on the planet after Spain. The
primary Italian locales requested in the request are: Apulia,
Calabria, Sicily, Campania, Lazio, and Abruzzo.3

Olive oil is essential for straightforward, light, and
tranquil cooking, with characterized tastes and the alleged
Mediterranean food brimming with concordance. Olive oil
protection from the advancement of rancidity is joined
with a vast swath of flavor and shading tones and definite
highlights because of contrasts in cultivars of olives from
which the oil is removed. A decent quality olive oil mixes
consummately with the greens. The perfect taste of olive
oil is regularly supplemented by the sharp taste of vinegar,
lemon, or tomato. In servings of mixed greens or cooking,
olive oil is usually blended with spices and flavors, which
are likewise a significant component of the Mediterranean
eating routine. Because of its low unsaturation, olive oil
provides significant resistance during homegrown, deep
fricasseeing of potatoes or in other applications at high
temperatures. Consequently, it is suggested as a serving of
mixed greens oil and for cooking and singing.11

3.1. How to store olive oil?

It is vital to store olive oil at a dull, cool temperature.
It should also be kept in the dark container because light
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causes rancidity and deteriorates its taste.12

3.2. Olive oil (A super food)

On heating, the maximum oils’ compositions change due to
the increase in temperature. As a result, these oils should
not be used for frying food, among other things. On the
other hand, extra virgin has its specific property due to the
high level of monounsaturated fatty acids in its composition,
which allows sustaining its composition more than the other
oils. Based on this critical ability, it is also known as Super
Oil.13 On the other hand, if we repeatedly use Olive oil for
frying foods for a long time, there will be a risk of forming
some toxic elements like acrolein (which can be harmful to
health after food intake). So it should not be used for frying
foods for a long time.14

3.3. History

The true origin of olive oil is not known, but it is considered
to somehow Syria and sub-Saharan Africa. From around
about 6000 years, now the cultivated olives spread alongside
the Mediterranean civilizations. Now, it is being produced
on about 23 million acres around the Mediterranean basin.
Now, almost all over the world, the production of olive oil
has been started having different qualities. The Beginning
of Olive Trees and Oil Olive trees showed up interestingly
about 6.000 years ago in Asia Minor between the Armenian
level, Turkestan and the Pamirs. They spread in Greece and,
later, on account of the colonization, additionally in Sicily
and on the Mediterranean coasts. Olive oil extraction is a
movement that has been with humanity since the days of
yore. From archaeological discoveries in Crete, it appears
that olive oil was separated through the smashing of the
olives against a level stone. The squashed olives were
gathered in bowls and squeezed with simple stone mortars
and presses. The juice trickled out and was gathered in
"Pithoi," earthenware amphorae utilized for the capacity of
olive oil.3

Olive oil, for some time, has been a typical fixing in
Mediterranean cooking, including antiquated Roman and
Greek food. Wild olives, which began in Minor Asia, were
gathered by Neolithic individuals as far ahead of schedule
as the eighth thousand BC. Besides diet, it has been utilized
for strict customs and prescriptions as a power source in
oil lights, cleanser formation, and skin health management
production.15

3.4. Chemistry of plant

A chemical study of this plant shows that it contains
flavonoids, glycosides, triterpenes, bio phenol, secoiridoid
glycosides, isochrons, xylitol, sterol and a couple of other
different sorts of optional metabolites present in different
parts. Some compounds of phenol, flavonoids and some
types of glycosides like secoiridoid glycosides are present

in every single piece of O. Europea.16

3.5. Olive oil chemical composition

Olive oil contains blended glycerides of oleic corrosive
about 56 to 85 percent, palmitic about 7 to 20 percent,
linoleic about 3 to 20 percent, stearic about 1 to 5 percent,
arachidic, which is 0.9 percent, palmitoleic, which is about 3
percent, lignoceric acids, linolenic, eicosenoic, and gadoleic
acid. Constituents present in minor concentrations are
phytosterol, which is about 0.7 percent, and 0.2 percent
tocopherols. Olive oils of the Italy-Spain type contain a
higher concentration of oleic corrosives, while those of the
Greece-Tunisia type are enriched with linoleic corrosives.17

4. Properties

4.1. Antibacterial

This oil is enriched with many nutritional supplements that
have antimicrobial activity. Helicobacter pylori is a bacteria
that have its habitat in the human stomach and causes ulcer
and malignancy of the stomach. Examinations report that
olive oil has a super ability to kill 8 strains of these bacteria,
3 of which are impervious to antimicrobial activity. Another
examination in people proposed that daily consumption of
30 g virgin oil of olives throw away the contamination of
Helicobacter pylori in about 10 to 40 percent of people
within 14 days.18

4.2. Anti-inflammatory

A particular compound known as Oleocanthalis is present
in the virgin type of olive oil, which is supposed to be
liable for consuming or shivering feelings that can occur
during the testing of an additional virgin type of olive oil.
Torment executioners and pyrexia reducers alike, phenols
found in olive oil have mitigation properties and have
comparative effects to torment executioners and pyrexia
reducers. Therefore, it can be helpful in Alzheimer’s illness
and malignant growth. Oleocanthal also has plaques of beta-
amyloid removal properties from the mind.19

5. Olive oil & Constipation

Constipation is a typical issue, and there is some evidence
that olive oil may diminish it. The meaning of stoppage is
the point at which an individual has fewer than three solid
discharges each week or their feces are dry, hard, minor,
or hard to pass. It is a typical stomach-related issue that
can influence individuals. Individuals have utilized olive
oil for its dietary, well-being, and different advantages for
millennia. Researchers at Trusted Source have connected its
utilization to bringing down the pace of coronary illness,
cholesterol, corpulence, and numerous different conditions.
A few groups utilize olive oil to soothe obstruction.20
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6. What Causes Constipation?

The stoppage has numerous potential causes. This can
make it hard to discover what is causing your specific
instance of it. The reason can be as straightforward and
handily fixed as a less than stellar eating routine or
as genuine as malignant colon growth. More benevolent
reasons for blockage incorporate a low-fiber diet, helpless
hydration, and an absence of regular exercise. Narcotics and
meds that lower the pulse may likewise cause blockage.
Fundamental ailments can likewise cause obstruction.
Parkinson’s sickness and different sclerosis both consider
blockage a real part of their rundown of unexpected issues.
Much of the time, genuine obstruction is identified as an
issue in the stomach-related parcel. For instance, a butt-
centric crevice or a narrowing of the colon can cause
blockage. Neurological issues that explicitly influence the
nerves around the colon and rectum and pelvic muscle
issues can likewise cause obstruction. Olive oil is viewed as
a good fat since it contains essentially monounsaturated fats.
The body utilizes these fats to improve cardiovascular well-
being. It’s likewise preferable for weight reduction over
soaked fats or trans fats, adding weight gain and different
issues.20

6.1. Treating constipation with olive oil

A spoonful of olive oil every day may help ease clogging.
When stools are hard and dry, they don’t move effectively
through the inside. This is clogging. Olive oil might be a
safe and sound approach to get stools going again and ease
clogging. The fats in olive oil can help smooth the internal
parts of the entrails, making it more straightforward for
stools to pass. It can also help the stool hold more water,
keeping it gentler. One tablespoon of olive oil, taken on a
vacant stomach toward the beginning of the day, may calm
the clogging for some sound grown-ups. Individuals ought
not to take more than one tablespoonful, be that as it may,
as this can prompt loose bowels and spasms. Obstruction is
common among individuals who are going through dialysis.
An investigation of 50 individuals distributed in the Diary
of Renal Nourishment in 2015 tracked down that olive oil,
flaxseed oil, and mineral oil were all similarly viable at
assuaging side effects in this gathering. Individuals took
4 milliliters (ml) of olive oil each day. A team of trusted
sources revealed in the Diary of Gastroenterology in 2012
noticed that "Olive oil and sweet almond oil can work as
conditioners if their admission surpasses the absorptive limit
of the small digestive tract." In any case, they prescribed a
decent admission of fiber to forestall blockage any case.21

6.2. How to use olive oil for constipation

Olive oil can be purchased in different sorts of olive oil,
all things considered, in supermarkets. Additional virgin
olive oil is considered perfect since it does not go through

a warming and synthetic preparation. Since olive oil is not
a medication, there is anything but a normalized suggestion
for its utilization as a purgative. In an examination published
in the Diary of Renal Nourishment, scientists tracked down
that day-to-day portions of olive oil were successful in
improving most stoppage indications in individuals going
through hemodialysis for kidney infection. The portions
began at 4 milliliters and expanded depending on the
situation. Consider attempting a spoonful blended with a
glass of squeezed orange juice or some warm milk. The oil
can also be used to make a salad dressing or as a cooking
ingredient. On the off chance that obstruction is a persistent
issue, you might need to begin showering it on servings of
mixed greens, cooked vegetables, or eggs to build its quality
in your eating routine.22

6.3. Olive oil & diabetes

Studies have shown that an eating routine enriched with
olive oil, has little soaked fats, and is moderately enriched
with carbs and dissolvable fiber from natural products,
vegetables, heartbeats, and grains, is the best way to
treat diabetics. It aids in reducing "terrible" low-thickness
lipoproteins while improving glucose control and insulin
affectability.23

6.4. Effects of olive oil on type 2 diabetes

This oil gives off an impression of being exceptionally
protective against T2D. A few investigations show that
olive oil has a helpful impression on glucose and
the affectability of insulin (36Trusted Source, 37Trusted
Source). A Mediterranean diet rich in olive oil was found to
reduce the risk of T2D by more than 40% in one study.24

Both monitoring examinations and clinical preliminaries
propose that olive oil, combined with a Mediterranean
eating regimen, can diminish the danger of T2D. Late
examinations have shown that an olive oil-rich eating
regimen forestalls Diabetes, decreasing glucose levels, LDL
(low thickness lipoprotein) and fatty oils. Because of its
impact on cholesterol, olive oil forestalls the progression of
highly incessant infections in diabetic patients. As detailed
by the American Diabetes Association in "Diabetes Care,"
olive oil might help lessen midsection fat and insulin
affectability.25

6.5. How olive oil helps in type 2 diabetes?

Here we refer to an investigation directed to deciding
how olive oil improves Diabetes. Twenty-five subjects
were associated with the investigation. The study diet
included whole grains, vegetables, fish, organic products,
low-fat dairy, nuts, vegetables, and additional virgin olive
oil. Alongside ordinary smart dieting, practice routines
were stringently observed for the investigation time frame.
Following a month, blood tests showed critical improvement
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in fasting blood glucose and insulin levels. By increasing
HDL (high thickness lipoproteins) and decreasing fatty
substances, an olive oil-based diet helps prevent insulin
resistance and potential cancerous consequences and thus
better controls glucose and circulatory strain.26

6.6. Olive oil & weight loss

Monounsaturated unsaturated fats help keep up Olive oil
is high in monounsaturated unsaturated fats (MUFAs). A
2013 examination audit recommended that unsaturated fats,
as MUFAs, are more beneficial to keep a sound load than
their soaked fat partners. An investigation with creatures
showed that an eating regimen wealthy in monounsaturated
fats forestalls weight gain and fat gathering. Medium-
chain fatty oils help fat consuming Olive oil. It is also an
incredible wellspring of medium-chain fatty oils (MCTs)
that separate rapidly and get consumed by your liver,
which utilizes them for energy. An exploration survey
showed that MCTs assume a significant part in assisting
individuals with keeping a solid weight. One examination
even found that MCTs helped produce more elevated
levels of hunger-directing chemicals like peptide YY than
long-chain fatty oils, assisting members with feeling more
full. The examination above likewise reasoned that MCTs
may help increment your muscle to fat ratio and calorie
consuming capacities. Mediterranean eating regimen =
adjusted eating routine The Mediterranean eating routine
is an incredible illustration of olive oil’s advantages in real
life. This delectable eating routine depends on high natural
products, veggies, vegetables, nuts, seeds, entire grains,
and potatoes. Olive oil is the primary wellspring of fat
in the Mediterranean eating routine, yet fish is likewise
frequently found in these dishes. Red meat and sweet
treats are restricted (however not avoided!) from this eating
style. Furthermore, because your eating routine should not
cause you excessive pressure, one creature investigation
proposed that the Mediterranean eating regimen may help
diminish pressure in non-human primates. While we need
some human examinations, this shows that there might be
advantages to the eating routine past nutrition.27,28

6.7. Aids weight reduction

Although high in calories, olive oil has appeared to help
decrease levels of stoutness. Clinical specialists propose
that olive oil is enriched with unsaturated fatty acids,
which reduces the chance of gaining weight. Investigations
including Mediterranean oil of olives have shown super
positive outcomes concerning a decrease in human body
weight.29

6.8. Olive oil & skin

In addition to having a lot of dietary advantages, olive oil
has excellent effects on the skin when regularly applied to

the skin and hair.

6.9. Benefits of Using Olive Oil on Skin

6.10. Antioxidant content

As we all know, olive oil has excellent antioxidant
properties. As a result, applying olive oil to the skin lowers
cancer risk and protects the skin from the sun’s harmful rays.
According to a study that has been done, when the oil of
olives is directly applied to the skin of mice, the olive oil
protects our Skin from UV rays. Also, it has been seen that
the chances of malignancy development were much lower in
the mice given olive oil compared to other mice. The anti-
cancerous effects of olive oil when applied to the skin need
to be more thoroughly explored.30

6.11. Vitamin of olive oil

Olive oil is enriched with vitamins A, D, and K, which are
soluble in fats. These vitamins have a perfect and soothing
effect on the skin. As we all know, vitamin E is directly
applied to the skin as it has anti-aging effects on the skin,
reduces dryness and is used to treat many skin diseases like
psoriasis and inflammation of the skin.31

6.12. Antibacterial effects

Oil of olives is a trusted source that has bacteria-
killing characteristics. Even though there are not many
investigations done about this oil’s antibacterial character
on the skin, according to a tiny study, it has been seen
that olive oil and coconut oil both have the capacity to
kill staphylococcus aureus present on the skin. That proved
that both the oils could kill bacteria. But virgin coconut
oil has a more extraordinary ability to kill bacteria or
microorganisms than olive oil. Nonetheless, the study found
that olive oil has antibacterial activity against the microbes
found on the skin.32

6.13. Moisturizing effects

Olive oil is the main ingredient in many beauty and skincare
products. Regular use of this oil has a soothing effect on
both skin and hair. Nonetheless, there is no clear evidence
regarding the ability of the oil to do this. However, the
best way to use olive oil on your skin is to use products
that contain olive oil, like body washes, face washes, and
moisturizers. Alternative ways to use olive oil for the skin
are.33

6.14. Moisturizing creams and sunburn treatment

It has been observed that people use a moisturizer
containing olive oil to prevent the skin from dryness;
according to a study done on the mice, the use of olive oil
on the skin of mice has proven advantageous when applied
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after the sun openness.34

6.15. Exfoliators

To get rid of the dead and flaky skin, one should use olive
oil in combination with finely ground sea salt. And I was
rubbing this mixture on the skin in a circular motion results
in smooth, flake-free skin. Remember that acceptable salt
should be used for the face, as this area is more sensitive
than the body.35

6.16. Eye-makeup removers

Olive oil can easily separate the water-safe products present
in eye makeup, permitting the product to be cleaned out
without any problem. For eliminating eye makeup, put a few
drapes of olive oil on a cotton ball and delicately apply it to
the eye to remove the eye makeup.36

6.17. Face mask

People that have dry and flaky skin should use an olive
oil-based mask, as this mask is highly profitable because
of olive oil’s moisturizing properties. Olive oil should be
combined with any fixing material, such as egg white,
honey, or powdered oats, to moisten and hydrate the skin
on the face.37

6.18. Treatment of wrinkles

Due to olive oil’s cancer prevention agent content, olive oil
can diminish skin and wrinkles. This oil can be massaged
around the eye area around evening time or after sundown.

6.19. Scar oil

Due to having cancer-preventing nutrients, olive oil should
be used for the treatment of scars. Olive oil helps blur the
scar by repairing the skin cells. Massage the oil on the scar
or mix it with the lemon juice to improve its effects as
olive oil repairs the skin and lemon juice treats the skin’s
hyperpigmentation. Due to the beauty of olive oil, it can be
used to get rid of stretch marks.38

6.20. Olive oil and alzheimer’s disease

This disease is globally recognized in which neurons
undergo degeneration. One of the major causes of the
development of this disease is the formation of beta-amyloid
plaques in the brain. From an investigation, it has been seen
that olive oil can remove these plaques from the brain.39

A few examinations recommend that olive oil may battle
Alzheimer’s sickness, yet more examination is required.

6.21. Contraindications

During pregnancy and lactation should be carefully
used. Dosage: The accompanying portions have been

concentrated for logical examination. Orally for stoppage:
30 milliliter. For forestalling coronary illness: 54 g each day
(around 4 tbs) should be utilized. For forestalling Diabetes:
15 to 20 g / day. For elevated cholesterol: 23 g / day around
2 tbs. For hypertension: 30 to 40 g / day.39,40

7. Conclusion

From the studies done on olive oil, we can easily conclude
that olive oil is a rich source of many nutrients required
for a healthy lifestyle. Olive oil is best for maintaining our
health as it can help treat diabetes, hypertension, and lower
cholesterol levels. However, it is also best for maintaining
good health as it has moisturizing, antioxidant, and anti-
aging properties. It also aids in maintaining a healthy
weight, lowers the risk of cancer, and has antimicrobial
activity against Helicobacter pylori, which causes gastric
ulcers and kills staphylococcus aureus. Help treat dermatitis,
eczema, and flaky skin. So we can say that olive oil is a
complete package and should be used daily.
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2. Uylaşer V, Yildiz G. The historical development and nutritional

importance of olive and olive oil constituted an important part of the
Mediterranean diet. Crit Rev food Sci Nutr. 2014;54(8):1092–1101.

3. Vossen P. Olive oil: history, production, and characteristics of the
world’s classic oils. HortScience. 2007;42(5):1093–1100.

4. Lozano JE. Fruit manufacturing. Springer; 2006. p. 230.
5. Detsis V, Briassoulis H, Kosmas C. The socio-ecological dynamics of

human responses in a land degradation-affected region: The Messara
Valley. Land. 2017;6(3):45.

6. Lockie A. The family guide to homeopathy: the safe form of medicine
for the future: Penguin UK; 1998. p. 416.

7. Dally B, Mullinger P. Utilization of olive husks for energy generation:
A feasibility study. SENRAC Grant. 2002;19(1):52–60.

8. Duke J. Handbook of legumes of world economic importance. vol. 12.
Springer Science & Business Media; 2012. p. 346.

9. Fernandez IG, Otero M, Esteki M, Moldes O, Mejuto J, Gandara JS.
A critical review on the use of artificial neural networks in olive oil
production, characterization and authentication. Crit Rev Food Sci
Nutr. 2019;59(12):1913–26.

10. Méndez MVR, Mr AG, Marmesat S. Olive oil refining process
Handbook of Olive Oil. Springer; 2013. p. 715–38.

11. Mason S. Excursus I: The essenes of Josephus. Flavius Josephus:
Trans Commentary. 2008;1(2):84–264.

12. Shahidi F, John J. Oxidative rancidity in nuts Improving the safety and
quality of nuts. Elsevier; 2013. p. 198–229.

13. Kaleem A, Aziz S, Iqtedar M. Investigating changes and effect of
peroxide values in cooking oils subject to light and heat. FUUAST J
Biol. 2015;5(2):191–6.

14. Paul S, Mittal G, Chinnan M. Regulating the use of degraded oil/fat in
deep-fat/oil food frying. . Crit Rev Food Sci Nutr. 1997;37(1):635–62.



70 Elkhateeb et al. / International Journal of Pharmaceutical Chemistry and Analysis 2022;9(2):64–70

15. Nestle M. Regulating the use of degraded oil/fat in deep-fat/oil food
frying. . Am J Clin Nutr. 1995;37(7):635–62.

16. Morales M, Luna G, Aparicio R. Comparative study of virgin olive oil
sensory defects. Food Chem. 2005;91(2):293–301.

17. Brännström H, Kumar H, Alén R. Current and potential biofuel
production from plant oils. Bio Energy Res. 2018;11(3):592–613.
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