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Processo di estrazione o
di trasformazione??
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Rottura delle pareti cellulari e delle membrane

Detail of cells in the olive flesh

Transversal view of an olive
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Figure 1. Total biophenol concentration (right plot), 3,4-DHPEA-EDA concentration (central plot), and p-HPEA-EDA concentration (left
plot) in oil produced with a crusher speed of 2200, 2700, and 3200 rpm. Dark bars represent the oil immediately after production, while light
grey bars show results after 8 months of storage. Error bars represent the standard deviation.
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Fig. 2 CO, emission of olive pastes during malaxation (A, B, C,

D, G). The trend line is the line of best fit of all data from the sealed
trials

According to the general respiration equation:

C¢H 1,06 + 60, = 6CO, + 12H,0
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Table 2 Minor components concentrations (mg kg™ ") in virgin olive

oil from open-to-air malaxation and sealed malaxation
Table 3 Volatile compounds concentrations (ug kg_l) in virgin

Parameter Open-to-air Sealed MD olive oil from open-to-air malaxation and sealed malaxation

. Volatil to-ai Sealed MD
Chlo 246 (67)  351(118)  —10.5 (6.0) volatle  Open-torair - Seale

Caro 173 3.2) 212 44) —3.9(14) Amm/Ferm 1428 (136) 1,158 (198) 270 (209)™

Sph 1.5 (0.7) 2.4 (1.8) —-0.9 (1.2)™ C5/LnA 6,162 (1,753) 5,166 (920) 1,484 (890)™
Lign 38.0 (5.0) 44.4 (4.7) —6.4 (8.7)™ C6/LA 20,270 (9,839) 23,422 (19,401) 9,228 (13,006)™

Seco 949 (21.0) 1313 (27.7)  —36.4 (25.1)° C6/LnA 145,538 (21,749) 115,054 (30,030) 31,680 (27,779)™

Esters 2,560 (1,684) 1,666 (178) 1,114 (1,632)™
Others 17,166 (3,407) 16,516 (3,188) 3,066 (2,322)™

Total 193,124 (20,116) 162,982 (15,363) 30,142 (17,559)*
volatiles

Total HPLC 1344 (23.3)  178.1 (27.1)  —43.7 (26.5)"
Total phenols”  142.6 (35.5)  175.8 (39.6)  —33.2 (15.2)"

# Colorimetric method
MD mean difference, ns not significant

MD mean difference, ns not significant

. . . Data are means of five independent replicated experiments; standard
Data are means of five independent replicated experiments; standard deviation are reported in brackets; significance of mean differences

deviation are reported in brackets; significance of mean differences was tested by the paired  test, * p at 0.05, ** p at 0.01
was tested by the paired ¢ test, * p at 0.05, ** p at 0.01
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Estrazione tradizionale
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BILANCI DI MATERIA DI FRANTOI CON DECANTER

, SANSA 55Kg.UMIDA AL 50%
OLIVE = 100 Kg M eeR | | ! : 16 Kg. OLIO
s OLIO Kg
ACQUA AL .
DEC = 50 Kg
—

A DUE USCITE

OLIVE = 100 Kg

ACQUA ALLA _ 16 Kg OLIO
GRAMOLA » 3Kg.AV.
=10Kg —3




10. Oi filler and gauge

11. Flat driving belt

12. Cyclone with recirculation tube
13. Solids pockets

14. Pneumatically operated slide
15. Motor

16. Unibase frame

17. Foundation

Discharged must
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