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‘Australia’s premier olive company’

Introduction to Olive Oil Production

Olive Oil Processing Courseg

California, USA ‐ October 2009

• Public unlisted company.

• Established in 1997.

• 85 shareholders, 110 employees.

• Head Office Based in Lara, Vic.

• Australia’s leading vertically 

integrated olive oil company.
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Modern Olives
• Olive Nursery.
• Olive Specific Consulting.
• Olive Oil Laboratory.
• Olive Oil Bottling• Olive Oil Bottling.

Groves
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Production

Processing & Marketing
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What is olive oil?

Olive oil is the oil obtained solely from the fruit of the olive 
tree (Olea europaea L.), to the exclusion of oils obtained using 
solvents or re‐esterification processes and of any mixturesolvents or re esterification processes and of any mixture 

with oils of other kinds. 

Transversal view of an olive
Detail of cells in the olive flesh

What is olive oil?

Olive Oil Composition
Saponifiable 

mattermatter
98.5%

Minor 
components

1.5%
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How is olive oil made?

Washing equipment

Olive paste in first malaxer

Free oil at the end of the 
malaxing process

Double grid hammer crusher

How is olive oil made?

Decanter separating olive oil from paste

Olive oil storage

Vertical separators clarifying the oil
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Are all olive oils the same?

Virgin Oils

• Extra virgin (≤0.8% acidity & no 
defects).
• Virgin (≤2.0% acidity & slight defects).
• Lampante oil (>2.0% & not suitable for 
direct human consumptiondirect human consumption

Refined Oils

EVOO or 
VOO

Olive Oil or 
Pure Olive Oil

Pomace 
Oils

Mill Design

Where?
• As close to production as possibleAs close to production as possible.
• High enough to avoid floods and improve drainage.
• Not too close to a town.
• Far from industrial areas or areas with frequent 

smoke/air pollutants.
• Three-phase power availability.
• Potable water availability.
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Mill Design

The building
• FencedFenced.
• Minimise dust in the surrounding areas.
• HACCP, ISO 9000 and ISO 14000 compliance.
• Construction materials should not transmit odours or 

residues to the oil.
• Waterproof materials, not absorbent, washable, resistant 

and easy to clean and disinfect.
• Metallic structures must be protected (Stainless steel).
• Roof and ceilings higher than 4 metres. 

Mill Design

The building
• Protected lightsProtected lights.
• Glass policy.
• Inside to outside doors and windows.
• Clean/dirty areas recommended.
• Proper aeration to avoid excessive heat and vapours.
• Pipe identification through colour codes.p g
• Roof and ceilings higher than 4 metres. 
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Mill Design

Circulation perimeter
Receival areaReceival area

Processing area
Storage area
(Laboratory)

Office
Waste management areag

(Bottling room)

Mill Design

Receival area:
F it i l• Fruit receival.

• Fruit sampling.
• (Weighing).
• De-leafing.
• Washing.
• (Fruit storage)• (Fruit storage).
• (Crushing).
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Mill Design

Processing area:
(C hi )• (Crushing).

• Malaxing.
• Solid – liquid separation.
• Liquid – liquid separation.
• (Settling).

Receival area
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Processing area

Storage area
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Waste management area

Laboratory
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Mill Design

Capacity
• Determined by the peak daily requirement of the grove/sDetermined by the peak daily requirement of the grove/s.
• Usually limited by the decanter capacity.
• Difference between nominal capacity and real capacity 

of the decanter.
• Sizing of washing machines.
• Selection of malaxing capacity.
• Vertical separators.
• Storage capacity.

Economic analysis

$40,000

y

Capital investment per ton/day capacity
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Economic analysis

Economic analysis
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Waste management
FIRST EXTRACTION POMACE

Second extraction

Lampante Oil Second Extraction Pomace

Pit removal

Raw pomace oil

Solvent extraction

Solvent Extraction Pomace

RefiningRefining

FIRST EXTRACTION POMACE

Second extraction

Lampante Oil Second Extraction Pomace

Pit removal

Raw pomace oil

Solvent extraction

Solvent Extraction Pomace

RefiningRefining

FIRST EXTRACTION POMACE

Second extraction

Lampante Oil Second Extraction Pomace

Pit removal

Raw pomace oil

Solvent extraction

Solvent Extraction Pomace

RefiningRefining Pit removal

Pit Flesh

FUEL

SAND BLASTING

POMACE OILPURE OLIVE OIL

FERTILISER

Composting
ANIMAL FEEDGRAVEL REPLACEMENT

CHIP BOARD

INDUSTRIAL USES INDUSTRIAL USES

Hydrolysis

SUGARS LIGNIN

Pit removal

Pit Flesh

FUEL

SAND BLASTING

POMACE OILPURE OLIVE OIL

FERTILISER

Composting
ANIMAL FEEDGRAVEL REPLACEMENT

CHIP BOARD

INDUSTRIAL USES INDUSTRIAL USES

Hydrolysis

SUGARS LIGNIN

Pit removal

Pit Flesh

FUEL

SAND BLASTING

POMACE OILPURE OLIVE OIL

FERTILISER

Composting
ANIMAL FEEDGRAVEL REPLACEMENT

CHIP BOARD

INDUSTRIAL USES INDUSTRIAL USES

Hydrolysis

SUGARS LIGNIN

FOOD YEASTS ACETONES TAR COKE REPLACEMENT DISTILLATION WATER

ACETIC ACID METHANOL
Most likely path

Alternative path

Xklxxzlxq

Xklxxzlxq

Transformation action

Intermediate product XKLXXZLXQ Final product 
or use

FOOD YEASTS ACETONES TAR COKE REPLACEMENT DISTILLATION WATER

ACETIC ACID METHANOL

FOOD YEASTS ACETONES TAR COKE REPLACEMENT DISTILLATION WATER

ACETIC ACID METHANOL
Most likely path

Alternative path

Xklxxzlxq

Xklxxzlxq

Transformation action

Intermediate product XKLXXZLXQ Final product 
or use

Waste management
Water Requirements
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Waste management
Water Characteristics

Waste management
Water Recycling
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Waste management

Pit Separation

Waste management
Second Extraction
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Waste management
Nutritional Value

Waste management

• Fertiliser.

• Compost.

• Co-generation of electricity.


