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Dynamic headspace – thermal desorption/gas chromatography – mass spectrometry was employed to characterize the volatile profile of extra virgin olive oils before and after the process of sedimentation plus racking. Several oils produced in the provinces of Ourense and Lugo (Galicia, NW Spain) and in that of Córdoba (Andalusia, SW Spain) were selected for such a purpose. The volatile components were identified, and the differences found were highlighted in terms of the process but also in terms of different varieties and origins.
The results indicate that besides the genetic factor, process treatments influence the volatile formation. The results obtained by this first screening showed:
	After racking, the sum of C6 alcohols was clearly higher than that of C6 aldehydes for most samples. These results may be explained by differential activity of the enzyme ADH. This is causing an increase of fruity vs. green notes.
	trans-2-Hexenyl acetate and hexyl acetate were not so different by the effect of the studied process. It can therefore be hypothesized that levels of AAT are less dependent on racking conditions. After racking, the formation of compounds derived from LA was very slightly favored with respect to the samples before racking, what favors an apple-like character vs. a banana-like nuance.

	With racking, there is generally a relative decrease of C6 volatiles vs. C5 components, what gives to the resulting oils a more bitter character.

	Minor alcohols with OAVs>0.2, 2-methyl-1-butanol and 3-methyl-1-butanol (with whiskey-like and spicy notes) have a slight trend to increase after racking.
	Minor aldehydes (2-methyl-butanal and 3-methyl-butanal, with malty nuances) can be much higher in the oils after racking.


