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O ABSTRACT 0O

This research was conducted during the seasons 2015- 2016, in collaboration
between Ministry of High Education and General Commission of Agricultural Scientific
Research (GCSAR). It was funded equally by the two participating parties. In order to
study the the impact of the organic production system on an orchard planted with the olive
variety Doebli in the region of Safita. The orchard was divided in to two plots with area of
1 dunum (1000 m?), one of them was managed under organic system according to Syrian
organic law, while conventional practices used by farmer were applied in the second plot.
These plots were separated by two row of olive trees.

The characteristics of fruits (weight of fruits and pulp/ fruit percentage) were studied
in the laboratory of the Department of Food Science at the Faculty of Agriculture, Tishreen
University,and also The fruit content of wet oil and its composition of the essential fatty
acids were determined. The oil content of total phenols and its absorption at 232 and 270
nm were observed, in addition to the free acidity% and peroxide value of oil produced by
organic and conventional treatment.

The results showed that the yield of olive oil was significantly higher in the
experimental organic plot in terms of weight and the pulp/ fruit percentage (4.1g, 73.55%)
compared with the conventional plot (2.88 g, 68.6%),the fruits content of wet oil and the
ratio of essential fatty acid oleic increased in organic treatment by (2.9% and 1.53%,
respectively).

The results of the chemical analysis also showed the superiority of the oil produced
organically in term of its polyphenols content (increase of 92.45 mg / kg oil) and other
quality indicators. The absorption values at 232 nm, free acidity, and peroxide value were
lower in the oil produced from organic plot, which gives it a stability during storage
against oxidation factors.

The application of the organic olive production system contributes to increasing the
production of fruits and oil, and ensures the acquisition of high quality olive oil, which
opens the way for export it to foreign markets and gain a greater margin of profit for the
farmer and contribute to support the national income.
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