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•Qualità olio
• = 

•Qualità olive + 
•Qualità di processo

Processo di estrazione o 
di trasformazione??



Olive fruit storage: a Critical Control Point for EVOO quality

From 
olives…

to olive oil

• Fruit metabolism
• Mechanical damages
• Natural microflora 

(yeasts, moulds, bacteria)

• Warming/Fermentation
• Microbial development
• Contact between oil and O2, 

enzymes, MO

• Quality parameters FFA, PV, K232, K270, 

∆K

• Sensory defects (fusty, musty, rancid…)

• Loss of oxidative stability

• Loss of positive attributes (fruity, bitter, 

pungent)

• Loss of health/nutritional properties



How to manage the period between harvesting and milling? 

§ Time

§ Temperature

§ (Atmosphere)

§ Good Manufacturing Practices



RACCOLTA E STOCCAGGIO OLIVE



Results: Trial 2 (Mill-scale) - Temperature tracking

BIN - HALF-FILLED BIN - BOX 

Ambient temperature remained stable at 13.5 ± 1 °C, while cold temperature indside the
container never dropped below 7 °C. Thus, the effect of a 5–6 °C fall in temperature, for
roughly 16 h, was evaluated.



Results: Trial 2 (Mill-scale) – To summarize

Balance of positive and negative volatile organic compounds and oxidation products between the two storage
treatments: cold storage (C) and environmental storage (A). The bar report the average values obtained from each
temperature treatment, taking into account only those compounds that resulted significantly different.



Leaf and stem removal
Rimozione foglie e rametti



Lavaggio olive



Source: Leandro Ravetti, Modern Olives, 2009

Crush the cell walls and Crush the cell walls and 
membrane surrounding the oilmembrane surrounding the oil

Rottura delle pareti cellulari e delle membrane



Frangitura







Gramolazione



2006







Paste with free oilPaste with free oil

Coalescenza



TRADITIONAL PRESSTRADITIONAL PRESS
•Paste spread onto a filter mat
•Mats are stacked up
•Press cake is squeezed

Estrazione tradizionale



Decanter
Sostanze con pesi specifici 
diversi tendono a disporsi in 
ordine.

In basso la più pesante in alto la 
più leggera.

Densità della pasta di olive:

Solido 1270 kg/m3
Acqua 1000 kg/m3
Olio      920 kg/m3



Decanter

tre fasi (acqua olio sansa) - due fasi (olio sansa)



Vertical Centrifuge Vertical Centrifuge –– oil cleaningoil cleaningCentrifuga verticale



Waste Management AreaWaste Management Area

Sansa e sottoprodotti

Recupero del nocciolino come fonte di energia 



GRAZIE PER 
L’ATTENZIONE


