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 State of the Art 

In the Mediterranean diet (MD), there is a high consumption of fruits, vegetables, whole grain cereals, potatoes, 
legumes, nuts, and spices. One of the most important product is the extra virgin olive oil (EVOO) that represent the 
main source of fat. Several published studies documented that most of the health effects of MD can be ascribed to 
EVOO. According to the definition of the European Union Commission, EVOO must be extracted ‘only from olives 
with a superior quality, cannot undergo any treatment other than washing the fruits, and decanting, centrifuging and 
filtering the extracted olive oil. It excludes oils obtained from seeds by chemical or mechanical methods or the use of 
solvent extraction or re-esterification methods, and those mixed with oils from other sources’. Thus, the addition of 
herbs, spices, to an EVOO generates a product that cannot be called as ‘extra virgin olive oil’, but can be defined as 
flavoured olive oil (FVOO). These FVOOs are characterized by improved nutritional values, enriched sensory 
characteristics and increased shelf-life. For a long time, it was believed that EVOO healthy properties were ascribable 
to its high monounsaturated fatty acid (MUFA) content however an increasing number of scientific evidences have 
revealed that phenolic compounds that represent only ⁓2% of EVOO may also contribute to the healthy features of 
EVOO (Jimenez-Lopez et al., 2020). In fact, the European Food Safety Authority (EFSA) with the Directive n. 
432/2012 approved the health claim on olive oil polyphenols (OJEC, 2012). The addition of herbs and spices, including 
chilli pepper to EVOO has become more popular in recent years, due to consumer demand of ‘gourmet oils’ or 
'functional oils'. A perusal analysis of the literature revealed that there is a great variability in the aromatization process 
of an EVOO. Clodoveo et al. (2016) compared the impact of different FVOO production techniques (infusion of herbs 
into the oil, addition of herbs to the crushed olives before the malaxation step, and application of ultrasound before the 
olive paste malaxation) on the quality (as chemical parameters and sensorial note) of the derived FVOO. Results clearly 
evidenced that the addition of the selected extract in the malaxation step seems to be not only a green technique without 
the use of solvents that is easier and faster to apply than others, such as infusion, but also in showing more effective 
results in extraction of phenolic compounds, with a significantly lower level of hydrolysis. 
Phd Thes is Object ives and 
Milestones 
This PhD research project aims to 
enhance the traditional foods typical 
of rural areas by identifying their 
c o m p o s i t i o n a l a n d h e a l t h y 
peculiarities. To achieve this goal, 
extra virgin olive oil (EVOO) from 
the Calabrian territory, derived from 
cultivars that have not been 
extensively investigated will be 
enriched with spices, vitamins and 
spirulina. In this way, a series of 
stable formulations or flavoured oils 
(FVOOs) will be obtained. These 
FVOOs will be stable, pleasant from 
a sensorial point of view and with 
marked health properties. 

Table 2  Risks analysis. 
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