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 OLIVE OIL PROCESSING COURSE

PROGRAMME
Day One: Friday 3 April
	Time


	Topic
	Presenter/s

	9:30 – 9:50

9:50 – 10:00  
	Registration / Morning Tea
Welcome
	Bruce Robertson

	10:00 – 12:30
	Practical Demonstration 
	Ross Legh & Team

	12:30 – 1:30
	Lunch
	

	1:30 – 2:30 
	Cleaning - Especially for Batch Processing 

Hygiene/Sanitation/Microbial Specifications
	TBA

	2:30 – 3:00
	Press House Design
	Ross Legh & Team

	3:00 – 3:30
	Afternoon Tea
	

	3:30 – 4:30
	Near Infrared Analysis of fruit, oils and waste
	Ross Legh & Team

	4:30 – 5:00
	Wrap up and Questions
	


Day Two: Saturday 4 April
	Time


	Topic
	Presenter/s

	9:00 – 9:30
	Standards for Extra Virgin Olive Oil
	Margaret Edwards


	9:30– 10:15
	Chemistry & Properties of Olive Oil
	Laurence Eyres



	10:15 – 10:30
	Morning Tea


	

	10:30 – 11:15
	Food Safety / Legislation, HACCP and FSP Essentials for the NZ Olive Industry
	TBA

	11:15 – 12:30


	SFF Research – Update Report
	Cecilia Requejo-Jackman

	12:30 – 1:30
	Lunch


	

	1:30 – 2:30
	Key Processing Parameters & Analytical Results
	Laurence Eyres

	2:30 – 4:00
	Sensory Evaluation – Practical Session

Factors that Influence Flavour

 Positive & Negative Attributes

	Margaret Edwards

	4:00 – :4:30
	Afternoon Tea

Wrap Up / Question & Answer Session

	


Day Three: Sunday 5 April
	Time


	Topic
	Presenter/s

	9:00 – 9.40
	Introduction to Olive Oil Production
	Leandro Ravetti

	9.40 – 10:30
	Influence of Agronomic Aspects
	Leandro Ravetti

	10:30 – 11:00
	Morning Tea
	

	11:00 – 12:30
	Receival Area – Fruit Classification / Washing
Crushing and Malaxing – Paste Preparation 
	Leandro Ravetti

	12:30 – 1:30
	Lunch
	

	1.30 – 2:00
	Solid/Liquid Phase Separation - Decanter
	Leandro Ravetti

	2:00 – 2:30
	Liquid/Liquid Separation – Settling
	Leandro Ravetti  

	2:30 – 3:00 
	Oil Storage / Buildings / Tanks / Materials
	Leandro Ravetti  

	3:00 – 3:30
	 Afternoon Tea / Question & Answer Session
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