
The science behind olive growing:
New growth and well being of the new growth is 
strongly a�ected by availability of nitrogen and 
other nutrients in the speci�c periods of phenology 
stage and demand rate to achieve maximum yield.(1)

Well being of new growth is also a�ected by 
availability of water

How can science help?
By frequent measurements of: 

• certain nutrients in the leaves
• water in leaves. 

The science behind
oil accumulation in the fruit
Oil accumulation is a�ected by:
• Levels of certain nutrients . 
• Excess nitrogen has negative e�ects.

It has negative impact on acidity

How can science help?
By frequent measurements of:

• oil in the fruit and the nutrients in leaves 
(by Brimrose NIR)
• the weight of 100 fruits. 
• oil in the fruit and water in the leaves – using NIR

The science behind 
post harvest handling 
and oil extraction and oil quality 

Oil degradation due to oxidation, biochemical 
reactions between harvest and extraction

How can science help?
By measurements of whole olives we can determine 
preferred plots for harvesting. 
Timing the harvest to minimize wait time. 

Oil yield in the mill is a�ected by the 
condition of the fruits when milled.
How can science help to optimize fruit condition 
when being harvested?
Measure oil, moisture in fruits in the �eld 
Decide on harvesting to optimize water level in the 
fruit. Optimal water level in the fruits improve the 
milling, pastae making, oil release from the micelle
 
Improved Malaxer operation increases oil yield in the 
extraction.  Quality of oil is a�ected by time in the 
malaxer, amount and temperature of added water to 
the malaxer. 

How science help us 
improve oil quality?
By bringing fruits with optimal water level to the mill 
malaxer operation is shorter, minimum added water, 
higher retention of key quality elements, mainly the 
polyphenols.  Water in the fruit can be easily 
measured, along with oil content.

Oil yield in the decanter is a�ected  
by all previous operations as well as 
decanter operation. 
How can science help:
Measure oil, water and dry matter in the pasta
Measure oil, water and dry matter in the solid 
decanter waste. 
Optimize the crushing, malaxer and decanter 
operation to minimize oil level in the solid waste.

The quality of delivered and stored oil is a�ected by post extraction operations:
What a�ects the quality:
• Temperature, oxygen, moisture
• Temperature and water a�ect the speed at which enzymes damage the oil.
• Oxygen accelerates oil oxidation. 

How can science help?
• Measure moisture in the oil
• Measure oxygen in the oil.
• Adjust decanter to minimize water.

For means to minimize these e�ects contact us
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