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OLIVE OIL PRODUCTION

Olive oil is obtained from olives (Olea Europea), which are the fruit of the olive tree. The properties of 

the fruit after harvesting can differ depending on the olive variety, the soil, the climate and the cultivation. 

On average, their COMPOSITION is as follows: 

 

 Oil: 18-32% 

 Vegetable water (wastewater after fermentation): 40-55% 

 Stone, flesh, and skin (aka pomace): 23-35%.  

 

To obtain quality oil, olives must be picked at the RIGHT DEGREE OF RIPENESS, when most of them 

are changing colour (veraison), there are hardly any green olives and some have totally ripened. 

 

Olives MUST BE MILLED THE DAY OF HARVEST, since olives contain vegetable water that 

ferments and oil can oxidise to detriment of its quality. The longer the storage, the more significant the 

damage in the quality of the final product. In our factory, we CLASSIFY THE OLIVES depending on 

their quality and variety. They are CLEANED AND WASHED to remove all kinds of debris left with the 

olives. Any kind of waste could change the taste and flavour, deteriorate the oils, make them darker or 

accelerate the fermentation process.  

 

Automation and modernization in Spanish olive oil processing facilities have been developing in the last 

decades. Machinery and steel deposits with the appropriate cleaning and disinfection have improved their 

hygiene conditions, and quality assurance in the different phases has shown great evolution. Today, the 

CONTINUOUS PRODUCTION SYSTEM, with no interruption between the phases of the process, 

prevails over the classic method that employed stone mills and presses. It is a way to avoid flaws that 

would damage oils from the old days.  

 

The first step is GRINDING the olives into a paste consisting of oil, vegetable water, stones and 

vegetable tissue.  

MALAXING the paste is the next step. The mixer is a cylindrical beater with spiral mixing blades, and it 

homogenizes the paste while heating it up softly to ease the separation of oil from vegetable water and 

pomace. Temperature must be below 27 ºC to intensify the oil extraction from the paste. However, it also 

accelerates oxidative processes and partly removes the aroma. For this reason, legislation allows 

specifying if “COLD EXTRACTION” has been used, although it is restricted to virgin oils or extra virgin 

oils obtained through filtration or centrifugation of the olive paste at temperatures below 27 ºC. 
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It used to be necessary to clean the tools on a daily basis when using the traditional PRESSING method, 

otherwise one could tell the taste of dirt. This is one of the main reasons why hydraulic presses have 

virtually disappeared, added to the continuous evolution of the sector and the excessive workforce that 

was needed.  

Nowadays, CENTRIFUGATION is used to separate solids and liquids. There is no longer need to use 

rimmed press mats thanks to the difference in density of the components.  

 

Once the oil has been extracted without undergoing any thermal or chemical treatment, it is deposited into 

tanks. STORING, the previous step to bottling, may not exceed one year. Oils must be kept in stainless 

steel vats, away from the light and the airflow that would oxidise them. If possible, they will also be kept 

using nitrogen in an inert atmosphere to protect against early oxidation. 

 

The flavour of the oil will evolve successfully when kept in the appropriate conditions until bottling. 

Bitterness, if any, will diminish, and a sweet touch will emerge, helping the oil become finer in time. 

 
ULTRA FILTERING the oil makes it ready for launch into the market. This process is made with 

cellulose by itself or combined with diatomaceous earth, a type of microscopic hard-shelled algae with 

high absorption capacity.   

 

Above all, oxidation must be avoided for a perfect BOTTLING, as is the case with wine. The best choice 

for this is black glass, since it protects the oil against ultraviolet radiation. It is followed by tinplate. Clear 

glass works better than PET plastic. The latter is listed as inert. However, its chemical composition is 

“similar” to that of oil and slightly dissolves in it, giving the product an anomalous hint.  

 

For all these reasons, in Reales Almazaras we strictly comply with the process employing the most 

advanced technology. We guarantee top quality products that maintain all of their inherent 

properties. 


