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Partially extracted olive pulp is a product obtained after extraction of the oil to leave the pulp with 8% fat, 
after centrifugation, extraction of the stone and drying in a trommel at 80º Celsius. This leaves the 

extracted olive pulp itself with a fatty acid profile rich in OLEIC C18:1 (around 75%), together with other 
minor compounds no less important,  

such as the olive's natural antioxidant "HYDROXYTHYROSOL", as well as maslinic acid. 

 

P R E S E N T A T I O N  F O R M A T   
 

 S T O R A G E   
 

    

 Package Weight: Bulk, Big bags 1000 Kg   2 Years 

  Container Weight: 22MT.   

 

Nutrients (dry matter) Value 

Crude protein 8 - 9 % 

Fat 8 – 9 % (oleic acid 70 – 75%) 

Acidity 0.95 – 1.05 

Moisture 7 - 9 % 

Ashes  7 - 8 % 
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