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It is common to believe that olive oil is the same in all of its varieties. Nothing further from the truth.  
 
It is vital for customers to recognise the olive oil they are consuming. We will now describe the 
different types and their corresponding characteristics:  
 

 Extra Virgin Olive Oil: The word Virgin implies that the olive oil is obtained solely by mechanical 
means, processed at temperatures below 30 ºC, and without undergoing any chemical treatment. 
 
 
Mechanical procedures involve milling the olives, beating the olive paste, separating the mixture of 
liquids and solids by centrifugation, and filtration of the oil also by centrifugation. 
 
 
Extra Virgin Olive Oil must have a free acidity below 0,8% and an irreproachable taste and aroma, 
and must be flawless and certified by a panel of tasters.  
 
 

 Virgin Olive Oil: Virgin olive oil is obtained following the process above mentioned, although this 
variety has free acidity of no more than 1.8%, which lowers the quality.  
 

 Olive Oil: We are not using the word Virgin in this case, which implies that this oil is a blend of Virgin 
olive oil and refined olive oil. The amount of Virgin Olive Oil to refined olive oil is usually a 10-20%. 
 

 
Refined Olive Oil is obtained through the processing of olive oil not fit for human consumption. These 
are some of the procedures: 
 
-Removal of lecithin and gums. 
-Removal of colour. 
-Removal of acidity through saponification, usually using soda. 
-Removal of odour, usually by vacuum distillation at temperatures close to 200 ºC.  
 
The result would be greasy oil with no bad properties (odour, colour, taste), but without any good 
property either. 
 
This is the most marketed oil, and its quality depends on the amount of good oil (virgin olive oil). 
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 Olive Pomace Oil: Pomace is the residual olive paste left after the extraction of virgin olive oil. It is 
composed of flesh, stone, and skin of the olive and still contains some oil. 
 
This oil can be extracted from the pomace applying heat (over 1000 ºC) in order to dry off the paste and 
remove all humidity. This is a must to stop solvents being used (usually, hexane) from diluting with the 
water that remains in the pomace. Thus, they will blend with the oil and separate from the solid paste. 
 
Distillation is used to separate solvents and oil. 
  
The oil obtained from the olive pomace must be refined, since it is not fit for direct consumption.  
 
Refined Olive Oil is tasteless, odourless, and colourless. For this reason, it has to be mixed with Virgin 
Olive Oil in order to be marketed as Pomace Olive Oil.  
 
In Reales Almazaras we only market Extra Virgin Olive Oil, which is why our quality and flavour are 
unmistakable. 


