OLIVE OIL SCREENING
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ABSTRACT

On the one hand, the olive oils’ quality is fixed by the region
in which it is produced, the olive variety, the year of
production, the degree of maturation, the extraction and the
preservation processes, i.e., the olive oils’ quality is assessed
by two types of analyzes, the organoleptic and the
biochemical ones. On the other hand, there are no studies
linking analytical parameters to sensory data due to the
nonlinearity that exists between these two types of variables.
The present study aims to provide an answer to these
problems by modeling the causal processes used at different
types of olive and olive oil production. To this end, we
called at an Artificial Neural Network approach to problem
solving once it provides a way to handle the various stages
of ripeness of the olives and olive oil production, by
allowing one to deal with incomplete, unknown or even self-
contradictory information or knowledge.
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