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The quality of extra virgin olive oil can be evaluated not only by estimating its product 

parameters, which are determined by current applicable regulations, but also by 

assessing its phenolic and aromatic compound content. The quality and types of 

phenolic and aromatic compounds contained in extra virgin olive oil is dependent upon 

both chemical composition of processed olives and operating conditions for processing 

in olive oil mill. The quality of extra virgin olive oil is determined by a series of chemical 

and enzymatic changes, which occur during the extraction process (Di Giovacchino et 

al., 2002). Literature studies have shown that olive oil quality can be improved by 

controlling and addressing the phenomena of oil synthesis and transformation 

throughout the oil production chain (Migliorini et al., 2009). The aim of this work was to 

install an innovative extraction system, based on the concept of 

reduced-oxidative-stress, in a Tuscan farm. In addition, some new technologies were 

designed to use by-products obtained from extraction. Oil samples obtained were 

compared with average oil products from the same crop season in Florence (Italy) for 

chemical parameters of quality indicators (i.e. phenolic and aromatic compound , 

acidity, peroxide value). Implementation of this work was made possible thanks to the 

Oleosalusistem project supported by Tuscany Region funds.  
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