Secrets to
Maximizing Olive Oil
(& Yield & Mastering

GQ AGRI Filtration

Practical Insights & Benchmarks for Smal|-Scale
Olive Oil Processors to Maximize Output and
Profitability.

Empowering Small Farms, Transforming

Rural Economies.

Web: smal lagrimachinery. com

Email: admin@smal lagr imachinery. com




Directory

INEFOTUCTION .. 2
Key Factors Affecting Olive Ol YIield ... 4
Tips for IMproving Olive Oil YIEld ..o 4
CONCIUSION 1. 5
ADOUL US ...t 6

C& A G R I GQ Agri is committed to providing efficient and reliable agricultural processing
q equipment to farmers and agricultural processing entrepreneurs around the wor |d.

Web: smallagrimachinery. com Email: admin@smal lagrimachinery. com 1



Introduction

Oliveoil isacornerstone of culinary traditions and healthy | ifestyles wor |dwide.
Extracted from the fruit of the olive tree, its quality and characteristics are
celebrated by consumers and health professionals alike. The highest grade, extra
virgin olive oil, is rich in monounsaturated fats and antioxidants, particularly
polyphenols, which contribute to its distinct flavor and significant health

benefits, including anti—inflammatory properties and support for cardiovascular

health.

The global demand for high—quality olive oil is robust and expanding. The market
was valued at over USD 15 billion in 2024 and is projected to exceed USD 19 billion
by 2032. This growth is largely driven by a consumer shift towards health—conscious
and minimal ly processed foods. This trend presents a significant opportunity for
producers who can deliver authentic, high—quality olive oil. For aspiring and
establ ished producers, partnering with a trusted equipment provider |ike GQ Agri
is a critical first step in turning this market potential into a successful

enterprise.

Pressing Processes, Yield, and Oil
Characteristics

The extraction method
directly impacts the
final product's
quality and yield. The
process begins with
harvesting and
thoroughly cleaning
the olives to remove
leaves, dirt, and

twigs, which must be

done within 24 hours to

prevent oxidation
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Key extraction stages include:

® Crushing: Olives are broken down into a thick paste. While traditional stone
mills are still used by some artisanal farms , modern operations typically
use metal hammer mills for consistency. This step is designed to rupture the

fruit's cell walls to release oil droplets.

® Malaxation: The olive paste is slowly mixed for 20-40 minutes. This gentle
kneading allows smaller oil droplets to combine, which helps increase the

amount of oil that can be extracted.

® Extraction: The oil is separated from the water and solid pulp using
pressure—based methods. Traditional presses stack fiber mats or filter cloths
loaded with ol ive paste and apply steady force to release the oil. Hydraulic
presses offer amore efficient and control led version of this process, commonly

used in small to medium—scale setups

® The scale of the operation influences equipment choice. Small, boutique
producers often rely on compact crushers and manual or semi—automatic
hydraul ic presses to maintain product quality and artisanal appeal.
Medium—sized businesses may opt for larger, continuous pressing systems to

improve efficiency and meet growing demand without compromising on oi l

qual ity.
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Key Factors Affecting Olive Oil Yield

Maximizing the quantity of high—quality oil extracted from each harvest is a

primary goal for any producer. Several critical factors influence the final yield.

r

® Crop Type and Variety:

Different olive
cultivars naturally
contain varying amounts

of oil.

® Moisture Content: The
ideal moisture content at
harvest is between 58—-64%
Lower moisture levels increase the oil—to—fruit weight ratio. Ceasing
irrigation 10-14 days before harvest is a common practice to achieve
this.

® C(Cleaning and Screening: Thoroughly removing leaves, twigs, and other
debris is essential. This pre—processing step, facilitated by effective
cleaning equipment, prevents impurities from absorbing oil during

pressing, thereby increasing the net yield.

® Process Temperature: While higher temperatures can increase oil
extraction, they degrade quality. For premium extra virgin olive oil,
maintaining a processing temperature around 25° C (77° F) is crucial

for preserving flavor and health benefits.

® Pressure and Extraction Time: The duration and pressure of the pressing
process must be optimized. In modern systems |ike hydraulic press
finding the right balance ensures maximum extraction without

introducing undesirable compounds.

® Maintenance of the Oil Press: Wel I-maintained equipment is fundamental
to efficiency. Regular cleaning and servicing of presses and crushers
from a reliable supplier like GQ Agri prevent contamination from

fermented residue and ensure consistent, optimal performance.

Tips for Improving Olive Oil Yield
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Beyond mastering the fundamentals, producers can employ several techniques to

enhance their output:

® Optimize Harvest Time: Harvest olives at the peak of their ripeness for the
desiredoil profile. Early harvestsyield less oil but of higher quality, while

later harvests produce more oil with a milder flavor.

® Ensure Thorough Pre—Processing: Invest in high—quality cleaning and

de—leafing equipment to ensure only pure olive fruit enters the press

® Control Malaxation: Thismixing step is crucial for consolidating oil droplets.
While longer times can increase yvield, they also increase oxidation risk

Experiment to find the optimal duration for your specific olive variety.

® Maintain Strict Temperature Control: Utilize equipment with precise
temperature controls to protect the oil's delicate aromatic compounds and

antioxidants.

® Consider Using Talc: For olives with high water content, the addition of a
smal | amount of inert talcum powder can help break down emulsions, freeing

more oil for extraction without the use of chemical additives

Conclusion
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The journey from olive to premium oil is a blend of art and science. Success in
the thriving olive oil market hinges on a deep understanding of the fruit,
meticulous control over the extraction process, and the use of reliable,
high—performance equipment. By focusing on key factors such as fruit quality,
processing temperature, and extraction method, producers can significantly
influence both the yield and the quality of their final product. Making informed
decisions at every stage is what separates an average product from an exceptional

one that commands a premium price and earns consumer loyalty.

About Us

At GO Agri, we understand the passion and dedication that goes into producing
exceptional olive oil. We specialize in providing a comprehensive range of oil
pressing and processing solutions designed to meet the needs of producers at every
scale, from small artisanal farms to medium—sized commercial operations. Our
commitment is to supply reliable, efficient, and technologically advanced
equipment that empowers our clients to achieve their production goals and grow

their businesses.

Ready to elevate your olive oil production? Contact the experts at GQ Agri today
for a personalized consultation. We will help you select the perfect equipment
to match your budget, vision, and ambition, ensuring you can produce high—qual ity

olive oil you can be proud of.
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