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Some of the chemical properties of olive oil of the Nabali olive cultivar grown in Jordan were studied during the season 2015/2016. 
Thirty olive samples (50 kg each) were taken from the north (14 sample), middle (8 samples) and south (8 samples) districts of 

Jordan of during the period of 15/10/-15/11/206 of the harvesting stage. The oil from these samples was cold extracted and analyzed 
for free fatty acids (FFA %), peroxide value (PV), Fatty acid composition, phenolic compounds and sterols. The major fatty acids 
content pamitic, stearic, oleic, linoleic and linolenic were around 13%, 66%, 13% and 0.75% respectively. The major sterols content 
of campesterol, stigmasterol, β-sitostero, Δ -5-Avenasterol, Clerosterol and Δ -7-stigmastenol were around 3.3%, 1%, 87%, 4.7%, 
1.0%, and 0.17%, respectively . No significant effect of the district on theses parameters. The total phenolic content was in the range 
of 162-217 mg/kg oil and significant effect was found for the geographical region on this parameter. The major phenolic compound 
were enolic acid, oleoropin aglycone d, deacetoxyoleuropin aglycon, oleuropin aglycon a, and oleuropin aglycon c. The free fatty 
acid content indicated that the obtained oils were of extra virgin.
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