
EVOO quality –
the whole picture

Claudia Guillaume
October 2025



What is EVOO quality?
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Extra virgin olive oil (EVOO) quality refers to a set of 
chemical and sensory standards that ensure the oil is 
of the highest grade of olive oils. 



EVOO quality – the whole picture
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From grove   to consumers' home



Grove - Agronomical factors

 Factors which are difficult to change:
• Varieties (Genetics)
• Environmental conditions

 Factors which are easier to manage:
• Grove management

o Pests & diseases
o Irrigation
o Harvest & transport



Processing Factors
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 Malaxing:
o Time
o Temperature

 Optimal harvest time

 Healthy fruit

 Prompt oil extraction



Storage
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Oil oxidation

Oil fermentation

Peroxide value

UV coefficients (K232, K270, DK)

Rancid Defect

Free Fatty Acid

Diacylglycerides

Muddy/Winey defect

Minimise Light, temperature, 
Oxygen and metals exposure to 
the oil

Remove sediments and water from the 
bottom of the tank.



Storage – good practices
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Low oxidation High oxidation



Oil oxidation
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Oil oxidation
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OK for transport but 
really BAD for storage 
purposes.



Oil oxidation
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Oil Fermentation – sediment separation
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EVOO

Sediments

MUDDY = no EVOO anymore



Lab Testing - Extra Virgin Olive oil
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Free Fatty Acids (FFA)

Provides a good indication of:
•  the fruit condition before crushing it, 
•  the time between harvesting and crushing and 
•  the storage conditions of the oil (sediments). 

It is an important parameter in the trade classification of olive 
oil. 

Extra virgin olive oils must have a free acidity level under 0.8%. 
Nonetheless, it is expected that sound fruit processed 
immediately should produce oil with less than 0.4 g% FFA. 
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Free Fatty acids (FFA) and Sensory

- Inadequate 
storage of olive 
fruits before 
crushing

FERMENTATION

High FFA Fusty / 
Musty

- Diseases (i.e., 
anthracnose, 
olive fly)

High FFA

Musty/Humid/ Grubby

- Inadequate storage of 
the oil (no separation of 
the solid and water 
sediments)

High FFA

Muddy 
Sediment / 
Winey
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Peroxide Value (PV)

• Peroxides Value is the quantity of hydro peroxides present in 
the oil that have formed through oxidation during its 
processing and/or storage. 

• It is the primary measurement of oils rancidity, and it gives 
an idea of oils’ freshness and storage conditions. 

• Peroxides value will increase during the first part of the life 
of oils, and it will then decrease in more advanced stages of 
oxidation when more oxidized substances are produced.

Extra virgin olive oils must show a peroxides value under 20. 
It is expected that fresh and well processed oils should show 
peroxides value under 12. 



Peroxide Value (PV) and Sensory
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- Inadequate 
malaxing conditions 
(time, temperature)

- Environmental 
conditions (i.e. 
Frost damage)

High PV

Stewed Fruit / Wet 
hay

- Inadequate storage 
conditions (temp., level 
of O2, type of container)

High PV

Rancid

High PV

Fusty / Cooked



UV coefficients (K232, K270, DK)
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• The determination of the Extinction Coefficient (conventionally 
indicated by K) in ultraviolet at 232 nm provides a 
measurement of the state of oxidation of the oils (secondary 
oxidation) and storage conditions, while the K270 and ΔK 
values indicate whether or not the oil has been heat treated 
and/or treated with absorbent earth. 

Extra virgin olive oils should have a K232 below 2.50 and K270 
below 0.22 and the ΔK value within the +/- 0.01 range. 
It is expected that fresh and well processed oils should show K232 
values under 2.00 and K270 values under 0.18. 



Oxidation Evolution
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Regulation
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AS 5264-2011



Regulation
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Regulation
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Blending and Consistency

22

1 - Factors influencing EVOO characters

• Olive Variety
• Fruit maturity (time of harvesting)
• Irrigation practices
• Oil extraction system (method, 
temperature, etc)
• Climate / Weather
• Soil composition

Frantoio Leccino Barnea Picual Coratina Koroneiki Arbequina

Buttery Caramel Banana 
Fruit

Tomato 
fruit

Green 
grass

Green 
grass

Red 
apples

Floral Toffee Banana 
skin

Tomato 
leaves

Woody Cut grass Confectio
nary

Dried 
Herbs

Vanilla 
custard

Buttery Tomato 
leaves

Cut grass Green 
tomatoes

Tropical 
fruits

Green 
almonds

Condense 
milk

Shallots Fig tree Leafy Green 
banana

Creamy

Vanilla 
biscuits

Grassy Cat pee Nutty Timber Berries

Cream Woody Overripe 
apples

Green 
almonds

Pine Ripe fruits

Sea 
weeds



Blending and Consistency
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2 - Style

Ripe fruits aroma. Sweet and tropical notes.
Light bitterness and pungency
Absence of any “hard” character in the 
aftertaste. PPH < 150 ppm

Fruity aroma, mix of ripe and unripe fruits.
Moderate bitterness and pungency.
Moderate flavour depth on the palate
PPH: 150 – 250 ppm

Typically, “green” characters. Unripe fruits aroma.
Firm bitterness and pungency.
Real flavour depth on the palate.
PPH > 250 ppm

• Mild or Light
• Medium
• Robust



Packing and Distribution

24

Glass

PET

Tins

Bag in box

Pouches
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Until when? – End of the shelf life

- Mandatory
- Max. 2 yearsAS 5264-2011®
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Best before date is determined by the lowest of the following three 
estimations:

(i) Hours of induction time at 110∘C × 1 = expected shelf-life (in months).

(ii) (17.0% − PPPs)/0.6% = expected shelf-life (in months).

(iii) (DAGs − 35.0%)/FFA factor = expected shelf-life (in months).

• FFA factor = 1.7% (if FFA < 0.4%); 2.1% (if 0.4% < FFA < 0.6%); or 2.5% (if FFA > 
0.6%).

Shelf-life – BEST BEFORE DATE
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Shelf-life – BEST BEFORE DATE

FFA 0.21
PPP 0.5
DAG 94.1
Defect 0.0
IND 37.2

FFA 0.45
PPP 0.5
DAG 61.5
Defect 0.0
IND 28.8

OIL # 1

OIL # 2

PPP 28.3
DAG 35.5

BBD (months)

PPP 28.3
DAG 15.9

BBD (months)

Example

28 months

15 months



Customer services – The final dot in Quality
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While production, chemical, sensory and regulatory standards define the technical 
excellence of EVOO, customer service ensures that excellence is understood, trusted, 
and valued by the consumer. It’s the bridge between ‘technical’ and ‘perception’. 

Key Roles: 
Education: Helping customers understand what EVOO quality means—how to taste, 
store, and use it.
Transparency: Providing clear information about origin, harvest date, and production 
methods.
Responsiveness: Addressing concerns, feedback, and questions with empathy and 
expertise.
Trust-building: Reinforcing the integrity of the brand and the product through 
consistent, honest communication.

Why It Matters? Even the finest oil can lose its impact if the customer feels confused, 
misled, or unsupported. 

Customer service completes the quality journey—from grove to bottle to table.



151 Broderick Road, Lara
VIC 3212 AUSTRALIA

lab@modernolives.com.au
03 5272 9500

modernolives.com.au

Thank you
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