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2.1 TRANSFER OF PHENOLIC COMPOUNDS DURING 
OLIVE OIL EXTRACTION  IN  RELATION  TO 

RIPENING STAGE OF THE FRUIT   
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Objective 1.1 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 



 
 
 



 
 
 
 



 
 
 



 
 



 



 



 
 
 



 
 
 
 



 
 
 



 


