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ABSTRACT

Leaves of olive tree (Olea europaea L) cultivars were collected from Siwa Oasis namely:
Maraqi (MS), Wattigen( WS) and Hamid (HS). Leaves of the same cultivars were also
collected from the orchard of the Faculty of Agriculture, Saba Basha, University of
Alexandria and were assigned as (MM). (WM) and (HM), respectively. All leaves were
collected from sixteen years old trees in the middle of December 2009. The fresh olive
leaves were washed with distilled water and dried at 37 OC for 3 days. The dried leaves were
pulverized in a blender in order to decrease the partide size of the leaves to 90 - 150 IJm.
Data revealed that cultivars of the faculty of AgriCUlture had moisture content higher than
that of Siwa Oasis. The total solid contents were vice versa. Olive leaves contained high
amounts of carbohydrate and crude fiber, while it contained trace amount of crude protein
and crude fat. The extracted yield % was determined by different solvents. Methanol
extraction gave the highest yield, meanwhile, hexane gave the lowest yield as compared the
other solvents.

The total phenolic content of all cultivars were determined using folin-ciocalteau. The solvent
mixture (ethyt acetate: methanol: water) gave the highest total phenolic contents as
compared to the other solvents for the same cultivar. The HS cultivar had the highest total
polyphenols content (TPP) followed by the WS cuttivar, while, the HM had the lowest
poIyphenol content. On the other hand, the MS cultivar had the highest total f1avonoids
content (TFD) while the HM cultivar had the lowest total flavonoids content (TFD) as
compared to the other cultivars; the same trend was oceured for the totaf flavanols content
(TFL). The MS cultivar had the highest total ftavanols content and the HM had the lowest
total flavanots content. The phenolic compounds of olive leaf powders were extracted with
70% ethanol and analyzed using High Perfonnance Liquid Chromatography (HPLC).
Hydroxytyrosol. tyrosoI, catechin. caffiec. acid, vanillic acid, vanillin, rutin, luteolin-7­
glucoside, verbascoside, apigenin-7-glucoside, diosmetin-7-glucoside, oIeuropein, luteolin
have been identified.
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INTRODUCTION
Fruits, vegetables and beverages are the major sources of phenolic
compounds in the human diet. The food and agricultural products generate
substantial quantities of phenolics-rich .by-products, which could be
valuable as natural sources of antioxidants. Some of these by-products
have been the subject of investigations and have proven to be effective
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