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Abstract

Olive oil extraction methods & technology can affect the quality and quantity of
extracted oil. In this research the qualitative and quantitative parameters were investigated for
oil extracted from hammer crusher at 720 & 1450 rpm and for 30, 40, 60 ‘c mixing
temperature and for 10, 20, 30 minutes mixing time. Results showed that the increasing of
temperature & angular velocity had more affect on acidity in compare with time. Only factor
effecting peroxide content was the mixing unit temperature

For quantitative parameters, increasing time & mixing temperature resulted in
reduction of pomace moisture content (increasing quantity). Also increasing of time & mixing
temperature and angular velocity of crusher were resulted in decreasing fat content
(Increasing quantity). So, to obtain high quality oil it’s recommended that oil extracting
process be done at 30°c and 720 rpm crusher angular velocity.

Key word: quality, quantity, oil extraction process



