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The Handbook of Olive Oil presents an up-to-date view of all aspects of olive oil. It is written from an inter-
disciplinary point of view and will be of use in research and development as well as in routine laboratory and
process operations. This second edition includes new chapters devoted to genetic studies and agronomic
aspects of new orchards and cultivars, which, in combination with the most recent biochemical studies and
technological developments, explain the unique chemical composition of olive oil. The analytical aspects of
the first edition are now described in six new chapters focused on the chemical compounds responsible for
olive oil traceability and sensory perceptions (odor, color, and taste) utilizing chromatographic,
spectroscopic, and in-tandem techniques.

Nutritional and sensory aspects are the basis for the current success of virgin olive oil among consumers, and
this new edition re-analyzes in two new chapters the role of lipids, in general, and olive oil, in particular, in
nutrition and health. In addition, the methodologies developed for determining sensory quality, olive oil
oxidation, and deep-frying are extensively described and discussed. The role of consumers in olive oil
studies of marketing and acceptability is covered in a new chapter.

This second edition has not ignored the fact that the popularity of olive oil has made it a preferred target for
fraudsters. Deliberate mislabeling or mixtures containing less expensive edible oils are topics described in
depth in two chapters devoted to traceability and adulteration. There is also a new chapter focused on the
olive refining process, which is a relevant activity in the olive oil world, and another chapter displaying
tables of chemical and sensory information from olive oils produced all over the world.

The book is written at two levels: the main level is structured as a tutorial on the practical aspects of olive
oil. A second, more methodological level, is intended for specialists in the different sciences that contribute
to olive oil studies (biochemistry, chemistry, physics, statistics etc).

This edition also details changes that are needed in different disciplines in order to overcome current
problems and challenges.
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From reader reviews:

Colleen Thompson:

As people who live in the modest era should be revise about what going on or information even knowledge
to make these keep up with the era which is always change and move forward. Some of you maybe can
update themselves by looking at books. It is a good choice for you personally but the problems coming to
anyone is you don't know what kind you should start with. This Handbook of Olive Oil: Analysis and
Properties is our recommendation to cause you to keep up with the world. Why, since this book serves what
you want and wish in this era.

Clifford Harris:

Reading a publication tends to be new life style in this era globalization. With reading you can get a lot of
information that may give you benefit in your life. With book everyone in this world can certainly share their
idea. Books can also inspire a lot of people. A great deal of author can inspire their particular reader with
their story or perhaps their experience. Not only the storyplot that share in the publications. But also they
write about advantage about something that you need example. How to get the good score toefl, or how to
teach your children, there are many kinds of book which exist now. The authors on this planet always try to
improve their talent in writing, they also doing some analysis before they write to the book. One of them is
this Handbook of Olive Oil: Analysis and Properties.

Carolyn Wilson:

People live in this new moment of lifestyle always attempt to and must have the spare time or they will get
large amount of stress from both daily life and work. So , once we ask do people have spare time, we will say
absolutely yes. People is human not only a robot. Then we request again, what kind of activity are you
experiencing when the spare time coming to you of course your answer can unlimited right. Then do you
ever try this one, reading ebooks. It can be your alternative within spending your spare time, the particular
book you have read is Handbook of Olive Oil: Analysis and Properties.

Gwendolyn Mullins:

What is your hobby? Have you heard that will question when you got students? We believe that that issue
was given by teacher with their students. Many kinds of hobby, Everybody has different hobby. And you
also know that little person just like reading or as examining become their hobby. You should know that
reading is very important and book as to be the point. Book is important thing to include you knowledge,
except your personal teacher or lecturer. You will find good news or update in relation to something by
book. Numerous books that can you choose to use be your object. One of them is this Handbook of Olive
Oil: Analysis and Properties.
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