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Abstract 

In the recent years growing interest is shown in the fatty foods quality. In that group a notable interest is
shown for olive oil. Evaluation of quality for that commodity group mainly is focused in the group of quality
tests:  acidity (Free fatty acids -  FFA),  K270,  stability index,  peroxide value (PV), etc.,  by preventing their
adulteration of products launched in the retail market. Notably of high importance is their control for main
constituents, and traceability of the product of origin as a mean to increase the economic revenues through
the production of Product of designation of origin (PDO). Having this in mind we performed analysis on the
fatty acid (FA) profiles of fats and oils and minor constituents. This aspect is linked also with health issues. 

Kalinjoti is main autochthonous olive cultivar in Albania, covering more than 55% of total olive plantations. Its
main areal are the south-western regions of Vlora and Mallakastra, and during last 50 years was introduced
in other  regions of the country,  toward the northern latitudes,  or in:  Lushnja,  Kavaja,  and Vora.  Twelve
samples of mono cultivar olive oils were collected from Vlora and Mallakastra region and Kavaja-Vora region,
aiming to give indication of the origin of product through fatty acid (FA) profiles studying. The samples were
characterized  for  their  FA profiles by  Gas chromatography-flame ionization  detector  -  GC/FID and  Gas
chromatography - mass spectrometry GC/MS. 

Fatty acid profiles of all olive oil samples revealed the presence of 17 FA, including the trans-isomers. Oleic
acid content varied from 73.65% to 76.15%. The content of palmitic acid was relatively low or from 8.82% to
11.09%. The levels of linoleic acid resulted from 8.15% to 9.31%. Linolenic acid varied from 0.70% to 0.86%,
or lower than 1%. The sum of trans-FA resulted as under 0.05%. 

Analytical data give indication that the Olive Oils based on their fatty acid profile are similar to FA from other
olive cultivars of neighboring countries on the same latitude. They were found rich in mono unsaturated fatty
acids (MUFA), and low in saturated fatty acid (SFA). Their FA profiles were found not significantly linked with
their  brand  name.  The  distribution  of  trans-FAs  was  below  the  threshold  established  by  Commission
Regulation 1989/2003 amending EU Regulation 2568/91 [14]. 
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