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                    Abstract
The aim of this study is to describe the physicochemical properties of Iranian virgin olive oil (Zard, Mari and Phishomi) cultivated in Roodbar, Gilan. There were statistically significant differences for most of the parameters (P < 0.05). The acidity and peroxide value were in the limit established for classification as extra virgin olive oil. The oil of Zard had the highest amount of monounsaturated fatty acids followed by Mari and Phishomi oils. Mari oil proved to have the minimum value of polyunsaturated fatty acids, and the highest amount of phenolic compounds and oxidative stability. The oil of Phishomi had the maximum amount of chlorophylls and carotenoids and therefore it had the highest color index. There were no significant differences between the cultivars regarding the refractive index (1.469 at 20 °C for all three cultivars). According to the high content of monounsaturated fatty acids, the lowest amounts of polyunsaturated fatty acids and the highest amounts of phenolic compounds as well as the results of a Rancimat assay, it seems that the quality of the oil of Mari cultivar is better than Zard and Phishomi oils and is also more stable against oxidation.
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