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Dear Ted, 
 

Re: Development of analytical protocols for olive oil blending and marketing 
 
The development of blends of olive oil for overseas markets is a major strategic step in exporting Australain 
extra vigin olive oil. With more groves coming into production in Australia together with increased 
processing plant capacity Australia needs to strongly compete in world markets to move this increased 
capacity. Being able to define specific blends which suit the market place and the ability to reproduce these 
blends on a month by month, year by year basis is fundamental to any marketing strategy. Currently, this 
blending is done by expert tasters formed into smaller or larger tasting panels. A key problem with olive oil 
tasting however is that the tasters quickly fatigue, and at a much faster rate than, for example, wine tasting. 
Another aspect of olive oil tasting is that bitterness, one of the key positive taste attributes of olive oil, is 
sensed differently by different tasters, thereby making blending a panel-specific activity. The development of 
analytical protocols to define the positive attributes of extra virgin olive oil and to give numerical values to 
these attributes will dramatically assist the definition of styles and the ability to blend to these styles. The 
high throughput of samples providing this analytical data will also greatly assist in the development of a 
database of grower-styles of oil which will assist in the purchase (and even grown to specification) of styles 
of oil that are required to produce the “house styles” for export.  
 
Techniques are being developed to identify the components in olive oil that fundamentally contribute to the 
positive attributes of extra virgin olive oil and I strongly support the move by Australian Olive Oil Brokerage 
Pty Ltd to transform and implement these techniques for commercial utility in the process of blending of 
olive oils.  
 
 
Yours sincerely, 
 
 
 
 
 
 
 
Graham P. Jones 
Deputy Head of Discipline 
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