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Olive pomace is the main by-product from the production of virgin 
olive oil and it can be re-centrifuged, thus yielding an oil that 
includes relevant quantities of bioactive compounds, including 
squalene, phytosterols, tocopherols, triterpenic alcohols and 
acids, i.e. oleanolic and maslinic acids, and linear fatty alcohols. 
Olive pomace oils must be refined for edible use to remove 
compounds of colour, smell and taste not acceptable for 
consumers and those which affect negatively safety and the oil 
stability. As a result, the bulk of bioactive compounds is lost 
during the refining process. The principal objective of this project 
is the reuse of the by-products generated in the physical refining 
of olive pomace oil, extracted by centrifugation, to obtain edible 
products concentrated in bioactive components and, through the 
design of microencapsulation, elaborate functional food 
ingredients that allow them to be incorporated to a great variety of 
foods. 

 

The specific objectives of the project focus on two fundamental 
aspects:  

1. Development of strategies for fractionation and 
physicochemical characterization of the deodorization distillates 
from the physical refining of olive pomace oil addressed to 
concentrate specific bioactive compounds (squalene, phytosterols 
and tocopherols, among others) as well as characterization of the 
ethanolic extracts, rich in triterpenic acids, obtained at the filtration 
stage of the crude oils. 

2. Development of strategies to extend the shelf-life of the 
concentrates of bioactive compounds obtained by distillation, 
which will be based upon the addition of antioxidants with 
synergistic action and microencapsulation from o/w emulsions 
and nanoemulsions containing matrix components that favour the 
bioaccessibility of the bioactive compounds and minimize their 
chemical modifications. 

 


