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Effect of drying on the  nutritive  value of 
the  olive  leaf 

GOMEZ-CABRERA, A.*,, GARRIDO,  ANA.*, 
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GUERRERO, J.E.* AND  ORTIZ, V.** 

- by at 60-65C 

of if on 
of the leaves (58%) 

14% by  the  effect of the sun 
by .51% (air outside)  and 68% (oven). 

- la valeur  nutritive  des feuilles d‘olivier”. Des  feuilles d‘olivier  isolées ou rattachées aux branches 
ont  été  séchées par  dlrérentes méthodes:  de façon rapide  dans  una  étuve à 60-65OC, ou lentement  de façon naturelle. Les  feuilles 
séchées  naturellement  ont  été protégées ou bien  exposées  directemeut  au soleil et à la pluie.  Les  feuilles  passées à l‘étuve  ont 
montré  un  niveau  de plus haut  que pour celles  séchées  naturallement,  et  surtout  lorsque les  feuilles étaient  rattachées aux 
branches. La in vitro était des feuilles  fiakches (58%) était réduite  de 12% par passage à l‘étuve ou séchage  dans un bâtiment, 
et de 14% de plus  par effet du soleil et de la pluie.  La des feuilles  fi-akches était faible (30,9%) et était réduite  de 27% 
par dessèchement (de  façon naturelle en  intérieur), de 51% (à l‘air libre) et de 68% (étuve). 

Introduction 

The the most  commonly  used foliage in 
the basin. has been  utilized 
by the that eat the on  the 
land of cultivation the season 

with  the intensification of the 
system the have  been  moved these lands 
and the the must be elimi- 
nated, to  avoid  some cultivation 
lems diseases, some distance to the 
animals. 

The available on value is 
limited and quite (SANSOUCY, 1985)  because 
the new involved actual system of manip- 
ulation have not  been studied. 

The objective of the study is  to the 
effect of methods  on  the value 
of the olive leaf. 

Material  and  methods 

A) Laboratory assays 

samples of fifteen olive 45) 
taining to 
methods: 

a.1) leaves, in an  oven at 650C, 16 

a.2) leaves, ( 250C) 30 days; 
as in a. 1. 

a.3)  .Leaves left to 30 
days; then, picked  and as in a. 1. 

and 
1961),  total -TN- in acid 

VAN SOE- 
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B) Field assays 

Olive coming the same land 
by methods: 

leaves picked, plastic bags  in 
a cold at 20-4oC (5-10 days of maximum). 

b.2)Leaves left on the and in an oven 

b.3)Leaves left to on the in a 
(~OO-~OOC), 3 months, then the 
ches by 

at 60-60C 16 

b.4)Leaves  left to 
to the and the sun, 3 months, then 
the by 

The vivo” and 
tein obtained by utilizing 

of complementing the olive leaf 
with 150 g. of meal and 

Results  and  discussion 

The the assays shown in 
Table 1. these, it can be seen that the 
of is when the oven is done 
ly on a leaf than on a one, as 
has been by VAN SOEST (1982). No 
tion is available on the fact that the 
leaves on the the effect is even less. 

The of the isolated slowly leaves 
showed a significative in to that of the 
quickly oven when the leaves 

on  the a was  not  noticed. 
This effect must be to the level of N- 

and and which 

Table 1: Effect  of  the  drying  method on the  nitrogen 
in acid  detergent  fiber  and  “in  vitro”  diges- 
tibility of  dry  matter 

OVEN 

isolated isolated leaf  on the 

52,1a 42,9b 37,2“ 
(%) 49,4b 55,5a 

could have  been between the  leaf  and the 
wood the 

The maintenance of the  values of 
in the field assays (Table 2)  between the oven 
ches  and those inside with the effect 

in the The in to the 
leaf  was about 12%.  When the leaves exposed 

to the sun and the an additional 14% was 

The digestibility of the 
and the -dessication a of  27% 
inside), 51% outside) and 68%  (oven). 

et all.  (1950) obtained in 
and slightly ones in in (61,2%; 

44,3%)  and dessicate leaf  (44,7%; 23,8%), but  the  desic- 
cation conditions not explained. 

Table 2: Effect  of  the  drying  method on the  “in  vivo” 
digestibility 

OVEN 

leaf Outside 

(%) %.Oa 50.gb 52.0b 45.2c 
30.9a 9% 23.9ab 15.1bc 

Conclusion 

The value of the olive leaf is quite high, 
it must be taken into account that 

ing methods this value in ways. 

is needed on the of 
and between leaf  and  wood 

desiccation when the leaves attached to the 
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