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The olive oil market is increasingly international. Levels of consumption and production are growing,
particularly in “new” markets outside the Mediterranean region. New features of product optimization and
development are emerging, and along with them new marketing strategies, which benefit from a clear
understanding of the sensory aspects of foods, as well as adequate sensory techniques for testing them.
Recently developed sensory
methods and approaches are particularly suitable for studying the sensory properties of olive oils and their
function in culinary preparation or in oil-food pairing.

Each chapter of Olive Oil Sensory Science is written by the best researchers and industry professionals in the
field throughout the world. The book is divided into two main sections. The first section details the
appropriate sensory methods for olive oil optimization, product development, consumer testing and quality
control. The intrinsic factors affecting olive oil quality perception are considered, as well as the nutritional,
health and sensory properties, underlining the importance of sensory techniques in product differentiation.
The agronomic and technological aspects of production that affect sensory properties and their occurrence in
olive oil are also addressed. Sensory perception and other factors affecting consumer choice are discussed, as
is the topic of olive oil sensory quality. The second part of this text highlights the major olive oil producing
regions of the
world: Spain, Italy, Greece, California, Australia/New Zealand and South America. Each chapter is
dedicated to a region, looking at the geographical and climactic characteristics pertinent to olive oil
production, the major regional olive cultivars, the principle olive oil styles and their attendant sensory
properties.

Olive Oil Sensory Science is an invaluable resource for olive oil scientists, product development and
marketing personnel on the role of sensory evaluation in relation to current and future market trends.
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From reader reviews:

Micheal Clothier:

Inside other case, little folks like to read book Olive Oil Sensory Science. You can choose the best book if
you love reading a book. Providing we know about how is important the book Olive Oil Sensory Science.
You can add understanding and of course you can around the world with a book. Absolutely right, mainly
because from book you can realize everything! From your country until foreign or abroad you will find
yourself known. About simple matter until wonderful thing you could know that. In this era, we could open a
book or perhaps searching by internet system. It is called e-book. You can utilize it when you feel
uninterested to go to the library. Let's learn.

Dennis Thorpe:

What do you concerning book? It is not important with you? Or just adding material if you want something
to explain what the one you have problem? How about your time? Or are you busy person? If you don't have
spare time to complete others business, it is gives you the sense of being bored faster. And you have time?
What did you do? Every individual has many questions above. The doctor has to answer that question
because just their can do that. It said that about book. Book is familiar on every person. Yes, it is proper.
Because start from on jardín de infancia until university need this kind of Olive Oil Sensory Science to read.

Judith Tate:

The book Olive Oil Sensory Science will bring you to definitely the new experience of reading any book.
The author style to explain the idea is very unique. In case you try to find new book to learn, this book very
suited to you. The book Olive Oil Sensory Science is much recommended to you to read. You can also get
the e-book through the official web site, so you can quicker to read the book.

Linda Sandoval:

Your reading 6th sense will not betray anyone, why because this Olive Oil Sensory Science guide written by
well-known writer who really knows well how to make book which can be understand by anyone who all
read the book. Written with good manner for you, dripping every ideas and writing skill only for eliminate
your own personal hunger then you still uncertainty Olive Oil Sensory Science as good book not simply by
the cover but also with the content. This is one guide that can break don't ascertain book by its protect, so do
you still needing yet another sixth sense to pick this specific!? Oh come on your reading sixth sense already
alerted you so why you have to listening to an additional sixth sense.
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