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To teach the chemical structure of olive oil, to teach benefits, quality and puritv criteria of olive oi..
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1- Be able to know thechemical structure and benefits of olive oil.
2- Be able to know the quality criteria of olive oil
3- Be able to know the purity criteria of olive oil
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The history of olive
The composition of olive
The effects of olive oil on health
Olive oil production
The composition of olive oil
The fafty acid composition of olive oil
The classification of olive oil
The deterioration of olive oil
Zeytinya$lnt nbozulmasr
Factors affecting olive oil quality
The protection and storage of olive oil
The Quality criteria of olive oil
The Purity criteria of olive oil
The adulteration
Trans oils

Instructor/s Assoc. Prof. Dr. SemaBa!dat

e-mail sbagdat@balikesir. edu.tr


