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Abstract

The chemical properties of olive and bay leaves were investigated and analyzed to provide basic data for
food materialization and processing. The moisture contents of olive and bay leaves were 3.95% and 8.50%,
respectively. The contents of crude protein, crude fat, crude ash and carbohydrates of olive leaf were 11.049%,
7.45%, 5.05% and 76.46%, respectively. And the contents of same those components of bay leaf were 7.23%,
7.21%, 3.72% and 81.84%, respectively. Glutamic acid (1086.8 mg%) and aspartic acid (918.8 mg%) in olive
leaf were major amino acids, glutamic acid (621.2 mg%) and leucine (558.6 mg%) in bay leaf were the major
amino acids. The major free sugar of olive leaf was sucrose (1.55%). Whereas major free sugar of bay leaf
was glucose (1.54%). Palmitic acid (olive 33.0%, bay 17.8%) and linolenic acid (olive 31.1%, bay 35.2%) were
major fatty acid in crude fat of both olive leaf and bay leaf. The Ca contents were the highest in olive leaf
(929.6 mg%) and bay leaf (836.2 mg%). Vitamin A contents of olive and bay leaves were 5.10 mg/100 g and
6.49 mg/100 g, respectively. Vitamin C contents of olive and bay leaves were 36.64 mg/100 g and 13.86 mg/100
g, respectively. But vitamin Bs and Biz were not detected.
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Table 1. Approximate composition of olive and bay leaves
(%, dry basis)

Moisture Crude Crude Crude Carbo-

protein fat ash hydrate

Olive leaf 3.95 11.04 7.45 5.05 76.46
Bay leaf 850 7.23 7.21 3.72 81.84




506 o] 43 - o]F % - o Fg - £2 -

SejE Qo dgFTH AdREME AFT Delgado-
Pertinez 5(23)ol] &slH &a]H o] oA ko
95~129% = vtelt 2 AT FAZ A0} v A

o
B} € 28] B AT (dred olive) ) AUuFA E(22)2 4=
B 18.8%, Fhul A 339% A4} 0.1%, 23] & 3.0%, &3
B 748%E 288 dBE vtE Aoz ¥y

ofa|ft =

Laluel dAS 4o olvlxAt 2AE FA% A=
Table 29} Zc}. &2j 8 Q2] A $-o = glutamic acid®} as-
partic acid®] &2Fo] Z+7z}t 1086.8 mg%, 918.8 mgB = t}&
olu] \- AFE- o)} wis] =4 Yeld 1, methionineo] 140.2 mg%
2 7p A9 e, cystinee ZEEA @steh. DA 3l
= glutamic acid¥ leucine?] &sFo] 27t 621.2 mg%, 558.6
mg%E o ol AbSol B3l =4 vhEbyt I methionine
o] 80.3 mg%E 7} Al e cystineS &% X g}
Sy 3 A4 o 254} valine, threonine, leucine,
isoleucine, lysine, methionine, phenylalanine 52 & <o}n]
abe] BF TR EAEs A B eyt A|sE & Do}
oAb ek Zeld 9le] 44786 mg%, YAIT el
2,8762 mg% 2 &) B o Hgolr mAte] gafo] AP
Aol vla) of =& Zl o2 vtebydel 3, YA 9l Fa
o}n] = AF2- aspartic acid, serine, proline, alanin S°]&h1
B33 Lee(24)9] ZAvtelm v]&sh Fe-& B}

fo M

%] et

sucrosex =AM 3HA] %433 glucose} fructose”} £ 3=

Table 2. Amino acid composition of olive and bay leaves
(mg?%, dry basis)

Amino acids Olive leaf Bay leaf
Asp 918.8 536.6
Ser 3457 2255
Glu 1086.8 621.2
Gly 5475 344.0
His 196.1 140.7
Thr 364.3 235.5
Arg 521.8 296.7
Ala 536.1 3424
Pro 502.7 402.1
Cys ) -
Tyr 309.1 181.0
Val 600.0 371.1
Met 140.2 80.3
Lys 360.1 361.7
Ile 542.8 307.6
Leu 898.1 558.6
Phe 546.1 343.0

Total 8,415.2 5,348.0

YNot detected.
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Table 3. Free sugar content of olive and bay leaves
(%, dry basis)

Fructose Glucose  Sucrose Total
Olive leaf =B - 155 1.55
Bay leaf 0.99 1.54 - 2.53

UNot detected.
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Table 4. Fatty acid composition in crude fat of olive and

bay leaves (9, crude fat dry basis)

Fatty acids Olive leaf Bay leaf
Capric acid (Cioo) =B 9.2
Myristic acid (Ciao) 48 52
Palmitic acid (Cigo) 31.1 35.2
Stearic acid (Ciso) 2.6 26
Oleic acid (Cis1) 115 12.3
Linoleic acid (Cis2) 9.8 11.7
Linolenic acid (Cig3) 330 17.8
EPA (Cuos) 1.3 -
DHA (Coze) 59 -
Lignoceric acid (Coo) - 6.0
Total 100.0 100.0

PNot detected.
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Table 5. Mineral content of olive and bay leaves

9o sheby 54 507

(mg%, dry basis)

Na K Cu Ca Mg Mn Se P Fe Zn
Olive leaf 36.2 8325 1.0 929.6 141.5 3.8 -b 103.5 124 1.4
Bay leaf 68.4 597.0 0.7 836.2 915 7.6 - 84.5 29.6 2.8

YNot detected.

Table 6. Vitamin A, B group, C and niacin content of olive
and bay leaves (mg%, dry basis)

Vitamins Olive leaf Bay leaf

A 5.10 6.49
B 1.64 0.33
B2 0.22 0.48
B6 _D _
Bz - -
C 36.64 13.86

Niacin 271 1.31

UNot detected.
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