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Abstract 
The olive oil extraction process is done with known production facilities nowadays it is necessary to take further 
approaches to improve the long term sustainability of this process. Research is working to build and implement more 
efficient processing lines, integrated with new machines, in order to obtain products of superior quality and yield, 
guaranteeing efficient and sustainable processes. 

In the last years, many researchers and industries have shown particular interest on the application of pulsed electric 
fields (PEF) technology which is able to have an action on physical characteristics of products, reducing the processing 
times and increasing the extraction yields in several variety of foods processed. 

An industrial pilot plant capable of applying unipolar pulses to the food load with voltages up to 10 kV, currents up to 200 
A and maximum average power of 3 kW was implemented and tested on an industrial olive oil plant. The study 
demonstrated the easy and immediate implementation of the PEF system unit. The tests carried out on homogeneous 
batches of olive oil, demonstrated an improving in terms of oil extractability and quality since the content of bioactive 
substances was enhanced. Based on the flexibility and continuous operation of PEF, the technology can be easily 
integrated into olive oil extraction plant increasing also the process efficiency. 
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