AUBOCASSA EXTRA VIRGIN OLIVE OIL PROCESS: FLUX DIAGRAM

1.-OLIVES RECEPTION

)

2.- WITHDRAWAL OF LEAVES AND BRANCHES

!

3.- CLEANING THE OLIVES

!

4.- WEIGHING OF OLIVES

!

5.- DISPLACEMENT OF THE
OLIVES TO THE MILL

'

6.-GRINDING

7.- THERMAL CONDITIONING OF PASTE IN EVOLINE

h 4
9.-MALAXING THE PASTE

WATER IF NEEDED(8) l

10.- SEPARATING THE OIL IN DECANTER

l

12.- SEPARATION IN CENTRIFUGE

\ 4
13.-STORAGE

WATER IF NEEDED (8)

WATER IF NEEDED (8)
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15.-BOTTLING

’

1.B.-BOTTLES

16.-CLOSURE

v

| 17.- LABELING

1-C UNREFILABLE PLUG

v
18.- BOTTLE STORAGE

i

19.- SELLING & DISTRIBUTION
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