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Olive oils are one of the most important components of the Mediterranean Diet1, also thanks to their phenolic compounds, which contribute to organoleptic and healthy properties. Their presence has allowed EFSA to approve a health claim for olive oils rich in phenolic compounds.2 Many enzymatic transformation of volatile and phenolic fractions occur during malaxation, a critical step of olive processing that influence the quality of Virgin Olive Oils (VOOs). The optimization of malaxation conditions allows to improve the olive oil quality by controlling these enzymatic reactions. VOOs are obtained from the fruit of the olive tree solely by mechanical or other physical means under conditions that do not lead to alterations in the oil.3 No adjuvants, chemicals or enzymes can be add; many of the optimization studies concern the role of the time-temperature conditions during malaxation. Nevertheless contradictory results were often obtained. In an our previous work we considered the kinetics of main parameters that can influence the physical characteristics of the extraction yield during the malaxation and we built up an optimization map. This work is the next step of the study and we evaluated the effect of different time-temperature conditions on the quail-quantitative profile of phenolic compounds in the malaxated pastes. The kinetics were modeled on olive paste samples obtained by Abencor Olive Analyser Equipment. Four temperatures (22-27-32-37ﾰC37°C) for six different times (0-20-40-60-80-100 minutes) were investigated in triplicate during malaxation. Each sample was extracted and analyzed by HPLC/DAD/TOF. The results will contribute to the creation of an optimization map for selection of the operating conditions during malaxation according to the desired characteristics of extraction yield/sensory-organoleptic properties.
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