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Inspiration

Professor Alyson Mitchell, UC Davis 

2019



Australia’s Economic Accelerator
2024 AEA Seed Grant 
“Olives the Australian Way − A new style of table olive using a novel 
debittering process”
Partners - Cobram Estate Olives, Table Olive Producers of Victoria, 
Kangaroo Island Olives, Australian Olive Association.

2025 – 2027 AEA Innovate Grant
“Olives the Australian Way - A pre-commercial demonstration of a novel 
debittering process for a new style of table”
Partners - Table Olive Producers of Victoria, Kangaroo Island Olives, 
Australian Olive Association



6 years later ….

2025

ABC Country Hour
Tuesday 22 April 2025

ABC News
Sat 12 July 2025

ABC Landline
Sun 13 July 2025



John Fielke
5 years of experience in table olives

40 years experience of Mechanical Engineering in agriculture
• Tillage and seeding 
• Dried apricots
• Sultanas
• Horwood Bagshaw
• Almonds
• Olive debittering



World olive oil 2024/25 (IOC) thousands of tonnes

Production Consumption

Imports Exports



World table olives 2024/25 (IOC) thousands of tonnes

Production Consumption

Imports Exports



World Production 2024/25  (IOC)

Olive Oil    Table olives



Regions suitable for table olive production



Olive taste testing session
Hojiblanca 

2024
Hojiblanca

2025
Leccino

2024
Leccino

2025
Kalamata

2024
Kalamata

2025
Picual
2024

Picual
2025

Manzanillo
2025

Frantoio
2025

Green 
imported

Kalamata 
imported



Conference dinner



Harvest at Cambrai, 2024 and 2025



Harvest at Boort, 2024



Harvest at Boort, 2025



Hojiblanca, 2024



Hojiblanca, harvest timing 2024



Picual 2024



Kalamata, 2024



Leccino, 2024



Olives the Australian Way (OTAW)
Step 1 of 6.  Infield cleaning

• Remove small olives for oil
• Remove sticks and leaves



Olives the Australian Way (OTAW)
Step 1.  Infield cleaning

• Remove smalls for oil
• Remove sticks and leaves



Olives the Australian Way (OTAW)
Step 2. Add acidic brine to olives soon after harvest



Olives the Australian Way (OTAW)

Step 3. Accumulate enough olives for a truck load



Olives the Australian Way (OTAW)
Step 4. Transfer olives into tanks
Tank capacities: 1.5 tonnes, 5 tonnes and 10 tonnes of olives



Olives the Australian Way (OTAW)

Step 5. Monitor, control and clean brine



Olives the Australian Way (OTAW)
Step 6. Final clean of olives and pack out with original brine



Olives the Australian Way (OTAW)

6 step process
1. Infield cleaning and sizing
2. Acidic brine addition at time of harvest
3. Accumulation of olives then send for debittering
4. Transfer olives to debittering tanks
5. Monitor, control and clean brine
6. Final clean and pack out in original brine



Award winning olives



2024 Harvest, panel taste testing

Extremely Like

Extremely Dislike

Finding 1. Low bitterness and overall acceptance are highly correlated



Phenols at harvest, 2025

Finding 2. Phenols content at harvest is function of variety and management



Oil content at harvest, 2025

Finding 3. Oil content at harvest is function of variety and management



Oil Accumulation, 2024

Finding 4. Oil content remained high in the olives



Total Phenols, 2024

Finding 5. Phenol levels did not drop much, yet bitterness disappeared



Questions



Time for a break

When you come back:-
1. Bring a cup of water from break room.
2. Collect a tray of olives.
3. Collect some crackers.
4. Judging criteria sheet.
5. Tasting of olives.

We will use Slido – word cloud and rating of olives, vote on favourite.
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