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live tree (Olea europaea L.) is the member of Oleaceae family, which characterized an evergreen and an important source of

polyphenol compounds. Furthermore, the highest polyphenol contents were determined in olive leaves when compared with the
other parts of the tree or olive fruit. In addition, olive leaves are evergreen and easily available in all seasons as by-products of olive
tree cultivation and olive oil mills [1]. Oleuropein is considered as a main appearing active compound in olive leaves extracts.
oleuropein have a wide variety of physiological properties, such as antioxidant, anticarcinogenic, antiinflammatory, antiallergic,
analgesic, antimicrobial, antiallergenic, antimicrobial, anticancer, platelet aggregation inhibit and cardioprotective [2]. In general,
the polyphenol extracts have the specific range of pH values. The decreasing or increasing over these values may cause degradation
of polyphenol contents resulting from occurred hydrolysis and oxidation reactions [3]. Microwave-assisted Extraction method was
used to prepare all the ethanolic extracts of olive leaves with the different pH (4, 7, and 10). At regular time intervals, the total
polyphenol contents, antioxidant activities and oleuropein amounts were determined.
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