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Over the last decades the interest looking for a cost-efficient, technically feasible and environmentally sound solution for the residues generated from olive oil industry has increased considerably. Indeed, this industry is continuously searching for promising production practices avoiding the production of ‘alperujo’. One of these alternative ways consists on performing a stone removal treatment from clean olives, followed by a dehydration process, a cold press and, afterwards, an oil filtration. 
The obtained olive oil, apart from having potential use in food, pharmaceutical and cosmetics industries, exhibits quite different physicochemical and organoleptic characteristics, if compared with an olive oil produced by conventional procedures. Within this communication, we summarize the most relevant results of a study where the phenolic composition of ‘conventional’ olive oils and oils obtained with the method described above, from six different olive varieties, were compared. In a first stage, a RP-LC-ESI-TOF MS method (Zorbax C18 column (4.6x150mm, 1.8 μm)) was used for the comprehensive characterization of the phenolic fraction of the oils under study. Later on, the samples were re-analyzed under the same LC conditions by using three different detectors working in parallel (DAD/Fluorescence/ESI-IT MSn). 12 extracts were evaluated, and it was possible to identify and quantify 28 compounds belonging to different chemical categories. Phenols such as hydroxytyrosol, tyrosol, ligstroside aglycone, oleuropein aglycone, and pinoresinol, among others, were found both in conventional oils and those from pitted and dehydrated olives. In general terms, the total phenolic content in the oils produced by using the new method was higher, although the differences among the varieties and/or the phenolic categories have to be discussed in depth. Analytes such as hydroxytyrosol acetate (with very interesting biochemical properties) was present at much higher concentrations in the oils produced using the novel process. A deeper characterization of the oils obtained with the new method is required, but some clear advantages can be already mentioned: prevention of the generation of ‘alperujo’, enhancement of oil content in terms of certain metabolites, and possibility of full utilization of defatted pulp.

