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The Process of Extra Virgin Olive Oil Pressing

olive harvest by hand then into Stemming machine to wash
olive and get rid of stems and leaves
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olive is then transfer to the crushing machine

U

the crushed olive is now ready to mix in the mixer for 20

minutes

The pulp is now pumped to high speed separator to separate
pulp & water and the EVOO oil.

the oil is now pumped into another tank for another few
weeks to et minor particle nature sink to the
Bottom of the tank without any filter.
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the best EVOO quality of olive oil is now done ready to packing




