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According to FAO olive crop is the vastest crop in the World. Its importance does not only lie in its nutritional properties, but also in its economic implications regarding both the European Union -the most important manufacturer and consumer of olive oil worldwide- and all the Mediterranean countries. Nowadays it is undeniably accepted that olive oil quality is bound to agricultural aspects together with manufacturing practices. Given the series of purity and quality parameters required by the International Olive Council and the European Authorities in order to classify a certain olive oil as extra virgin, attention is to be paid not only to newly extracted oils but also  to those already classified within one of the recognized categories and kept under shelves conditions waiting to be sold. These oils are still within their sell-by date and very little is known about their behavior. Recent studies have demonstrated that they are not as static a fat as one might have thought. Following a well organized twenty-four months planning we have studied the conservation of four monovarietal olive oils from Arbequina, Cornicabra, Hojiblanca and Picual cultivars. The oils have been kept under controlled temperature and light conditions (30 ºC and 450 lux, respectively), in four different types of containers (colorless PET, colorless glass, dark glass, and tin).
Oxidative stability markers, fatty acid alkyl ester (FAAE) formation, sensory characteristics, triglyceride and fatty acid composition, together with other purity and quality parameters have been measured over time. We will present these data and their evolution, and we will discuss the fact that not only light exposure but also oxygen presence due to the container geometry will condition the permanence of an oil in a certain category during the whole period reflected in its sell-by date.





