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It has long been known that all vegetable oils contain small amounts (50-300 ppm) of saturated hydrocarbons n-alkanes from C10 to C39, being predominant elements odd number of carbons. Concentration and profile of these hydrocarbons varies by plant species, the variety in the same species and the method of producing the oil.
These compounds can be analyzed by isolating the hydrocarbon fraction by column chromatography and analysis by gas chromatography (GC) in a short length capillary column (8-15 m). The n-alkanes naturally present in vegetable oils, elutes in a series of well defined peaks, while the mineral oil causes a broad peak with a Gaussian profile, formed by a mixture of paraffin called UCM (Unresolved Complex mixture) which is quantified as a single peak. The presence of UCM hydrocarbons in a chromatogram of a vegetable oil is attributed to a contamination with lubricants or hydraulic oils during the preparation of the oil and called exogenous paraffin. Actually EFSA has set a maximum of 50 mg/kg of exogenous paraffin for sunflower oil.
The presence of exogenous paraffin oils are negligible in virgin olive while the presence of paraffin UCM is common in second centrifugation olive oil (obtained by second centrifugation of the olive paste) and pomace oils.
The possible sources of these paraffin can be: Contamination from spills of diesel oil combustion engines, by mineral oils used in machinery for processing and extraction, from solid fats lubricants, coadjutants used in the production, olive leaves ground together with olive oil, pollution in the surface of the olive and saturated aliphatic hydrocarbons and alicyclic from endogenous origin. 
The olive pomace oil extracted with hexane from a high content oil pomace presents a low amount of UCM, because normal hydrocarbons from the pulp predominate. However it is common practice in the oil industry to submit the pomace to successive centrifugations to obtain the "second centrifugation oil", resulting in pomace losing oil content and normal hydrocarbons, while the loss of UCM is smaller.
When reprocessed pomaces are extracted with hexane, the amount of oil is very small, the amount of aliphatic hydrocarbons has decreased and promotes the extraction of UCM. Moreover, the addition of talc introduces a significant amount of UCM in the pomace. 
As it is not possible to consider all these factors to establish a maximum concentration of UCM, UCM values between 300 and 400 mg/kg which are the maximum values found in pomace oils currently produced under controlled conditions can be considered from endogenous origin. Above this value can be considered that the oil is contaminated with mineral oil. 

