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According to European legislation, extra virgin is the top grade of olive oils. It
has a superior level of health properties and flavour compared to virgin and
refined olive oils. Mediterranean countries still produce more than 85% of olive
oil globally, but the constant increase of demand for extra virgin olive oil has led
to new cultivation and production in other areas of the world, including
California, Australia, China, South Africa and South America. At the same time,
olive oil’s sensory properties and health benefits are increasingly attracting the
attention and interest of nutritionists, food processors, manufacturers and food
services. Progress and innovation in olive cultivation, harvesting and milling
technologies as well as in oil handling, storage and selling conditions make it
possible to achieve even higher quality levels than those stipulated for extra
virgin oils. As a consequence, a new segment – excellent extra virgin olive oils –
is increasingly attracting the attention of the market and earning consumers’
preference.

The Extra-Virgin Olive Oil Handbook provides a complete account of olive oil’s
composition, health properties, quality, and the legal standards surrounding its
production. The book is divided into convenient sections focusing on extra virgin
olive oil as a product, the process by which it is made, and the process control
system through which its quality is assured. An appendix presents a series of
tables and graphs with useful data, including conversion factors, and the
chemical and physical characteristics of olive oil.

This book is aimed at people involved in the industrial production as well as in
the marketing and use of extra virgin olive oil who are looking for practical
information, which avoids overly academic language, but which is still
scientifically and technically sound. The main purpose of the handbook is to
guide operators involved in the extra virgin olive oil chain in making the most
appropriate decisions about product quality and operating conditions in the
production and distribution processes. To these groups, the most important
questions are practical ones of why, how, how often, how much will it cost, and
so on. The Extra-Virgin Olive Oil Handbook will provide the right answers to
these key practical considerations, in a simple, clear yet precise and up-to-date
way.
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According to European legislation, extra virgin is the top grade of olive oils. It has a superior level of health
properties and flavour compared to virgin and refined olive oils. Mediterranean countries still produce more
than 85% of olive oil globally, but the constant increase of demand for extra virgin olive oil has led to new
cultivation and production in other areas of the world, including California, Australia, China, South Africa
and South America. At the same time, olive oil’s sensory properties and health benefits are increasingly
attracting the attention and interest of nutritionists, food processors, manufacturers and food services.
Progress and innovation in olive cultivation, harvesting and milling technologies as well as in oil handling,
storage and selling conditions make it possible to achieve even higher quality levels than those stipulated for
extra virgin oils. As a consequence, a new segment – excellent extra virgin olive oils – is increasingly
attracting the attention of the market and earning consumers’ preference.

The Extra-Virgin Olive Oil Handbook provides a complete account of olive oil’s composition, health
properties, quality, and the legal standards surrounding its production. The book is divided into convenient
sections focusing on extra virgin olive oil as a product, the process by which it is made, and the process
control system through which its quality is assured. An appendix presents a series of tables and graphs with
useful data, including conversion factors, and the chemical and physical characteristics of olive oil.

This book is aimed at people involved in the industrial production as well as in the marketing and use of
extra virgin olive oil who are looking for practical information, which avoids overly academic language, but
which is still scientifically and technically sound. The main purpose of the handbook is to guide operators
involved in the extra virgin olive oil chain in making the most appropriate decisions about product quality
and operating conditions in the production and distribution processes. To these groups, the most important
questions are practical ones of why, how, how often, how much will it cost, and so on. The Extra-Virgin
Olive Oil Handbook will provide the right answers to these key practical considerations, in a simple, clear
yet precise and up-to-date way.
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Editorial Review

From the Back Cover

According to European legislation, extra virgin is the top grade of olive oils. It has a superior level of health
properties and flavour compared to virgin and refined olive oils. Mediterranean countries still produce more
than 85% of olive oil globally, but the constant increase of demand for extra virgin olive oil has led to new
cultivation and production in other areas of the world, including California, Australia, China, South Africa
and South America. At the same time, olive oil’s sensory properties and health benefits are increasingly
attracting the attention and interest of nutritionists, food processors, manufacturers and food services.
Progress and innovation in olive cultivation, harvesting and milling technologies as well as in oil handling,
storage and selling conditions make it possible to achieve even higher quality levels than those stipulated for
extra virgin oils. As a consequence, a new segment – excellent extra virgin olive oils – is increasingly
attracting the attention of the market and earning consumers’ preference.

The Extra Virgin Olive Oil Handbook provides a complete account of olive oil’s composition, health
properties, quality, and the legal standards surrounding its production. The book is divided into convenient
sections focusing on extra virgin olive oil as a product, the process by which it is made, and the process
control system through which its quality is assured. An appendix presents a series of tables and graphs with
useful data, including conversion factors, and the chemical and physical characteristics of olive oil.

This book is aimed at people involved in the industrial production as well as in the marketing and use of
extra virgin olive oil who are looking for practical information, which avoids overly academic language, but
which is still scientifically and technically sound. The main purpose of the handbook is to guide operators
involved in the extra virgin olive oil chain in making the most appropriate decisions about product quality
and operating conditions in the production and distribution processes. To these groups, the most important
questions are practical ones of why, how, how often, how much will it cost, and so on. The Extra Virgin
Olive Oil Handbook will provide the right answers to these key practical considerations, in a simple, clear
yet precise and up-to-date way.

About the Author

Claudio Peri is professor emeritus in Food Science and Technology at the University of Milan, Italy, and
President of the Centre for Quality Studies of the Academy of Georgofili, Florence, Italy.

Users Review

From reader reviews:

Walter Cornwell:

Book is usually written, printed, or descriptive for everything. You can understand everything you want by a
guide. Book has a different type. To be sure that book is important issue to bring us around the world. Close
to that you can your reading proficiency was fluently. A book The Extra-Virgin Olive Oil Handbook will
make you to be smarter. You can feel far more confidence if you can know about every thing. But some of
you think this open or reading any book make you bored. It is not make you fun. Why they may be thought
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like that? Have you searching for best book or appropriate book with you?

Kevin Swafford:

This The Extra-Virgin Olive Oil Handbook book is not really ordinary book, you have after that it the world
is in your hands. The benefit you will get by reading this book is usually information inside this publication
incredible fresh, you will get info which is getting deeper an individual read a lot of information you will get.
This The Extra-Virgin Olive Oil Handbook without we realize teach the one who examining it become
critical in considering and analyzing. Don't always be worry The Extra-Virgin Olive Oil Handbook can bring
if you are and not make your carrier space or bookshelves' turn into full because you can have it inside your
lovely laptop even cell phone. This The Extra-Virgin Olive Oil Handbook having great arrangement in word
in addition to layout, so you will not truly feel uninterested in reading.

John Judge:

This book untitled The Extra-Virgin Olive Oil Handbook to be one of several books which best seller in this
year, this is because when you read this guide you can get a lot of benefit upon it. You will easily to buy this
kind of book in the book shop or you can order it through online. The publisher in this book sells the e-book
too. It makes you easier to read this book, because you can read this book in your Smart phone. So there is
no reason to you personally to past this reserve from your list.

Raymond Nelson:

Reading can called brain hangout, why? Because if you find yourself reading a book particularly book
entitled The Extra-Virgin Olive Oil Handbook your thoughts will drift away trough every dimension,
wandering in every single aspect that maybe not known for but surely can become your mind friends.
Imaging just about every word written in a reserve then become one contact form conclusion and explanation
this maybe you never get just before. The The Extra-Virgin Olive Oil Handbook giving you another
experience more than blown away your thoughts but also giving you useful information for your better life
on this era. So now let us show you the relaxing pattern this is your body and mind are going to be pleased
when you are finished looking at it, like winning an activity. Do you want to try this extraordinary wasting
spare time activity?
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