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A rapid Fourier transform near-infrared (FT-NIR) spectroscopic method was developed for guantitative determination of peroxide value (PV) and oleic acidity (OA) of virgin olive olls.
Calibration models were constructed using Partial Least Squares (PLS) regression with different wavenumber ranges using about 60 samples. The best results were obtained between 5100 and
4520 cm! for oleic acidity and between 7500 and 6300 cm! for peroxide value. Models were verified with a set of 15 samples. FT-NIR allows the prediction of PV with an uncertainty of 1.0
meqO./kg within a 3 to 32 meqO,/kg analytical range, and the prediction of OA with an uncertainty of 0.06% within a 0.15 to 1.3% analytical range. Due to its simplicity and rapidity, FT-NIR
method provides an alternative mean for determination of quality parameters of virgin olive oils.
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