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Filtrelemek ya da
Filtrelememek

Her yil oldugu gibi, zeytinyagi
etkinliginin baglangicinda, ruhlara itlham
veren ve ilgililerinin ikiye ayrildigi,

bir futbol taraftar: kadar tutkulu, yag
filtrasyon meselesi mevcuttur. Bu
meseleyi teknik bir bakis acisiyla ele
almadigimiz ve kendimizi, inanclarimizi
bilimsel kanitlarla destekleme
zahmetine girmeden onaylamakla
sinirlandirmadigimizdan kesin bir
sonuca varamadik ve bu meselede hep
catistik.

Ve boylece zeytinyag tUretim ve tiiketim
diinyasi, zeytinyagint mimbkiin olan

en iyi urlin, tek gercek urun olarak
gorenler olarak bolunmustur ve bu tezi,
gecmiste hep bu sekilde yapildigini

ve bagka bir donlisim agamasinda
sunulmasindan kaginildigini savunarak
bu tezi desteklemektedir. Daha ileri bir
donusum asamasinda yag, aromalar ve
tatlar agisindan daha zengin korunur ve
diger yandan, filtrasyon yagi1 daha saf ve
daha kaliteli hale getirmeyi amaclayan
gerekli bir iglem oldugu iddialar1 vardir.

Teknik ayrintilara girmeden her iki
gorlsun de yanlis oldugunu soylemek
uygun olur ve bu catigsma, kararsiz
kalanlara uygun bir cevap verilebilmesi
icin 6zetleme niteliginde bir ¢calisma
yapilmasini 6neriyor.

Oncelikle filtrasyon ugramis ve
filtrasyon ugramamis zeytinyaginin
farkin anlamak gerekiyor. Iki Girtiniin
birbirinden ayrimu filtre edilmemis
yagda bulunan ve filtre edilmis yagda
bulunmayan degisik miktardaki

bitki ortiist suyu ve askida organik
maddelerdir. Bu maddelerin miktar:
degirmenin ne kadar iyi calistigina

ve ekstraksiyon isleminin (kati ve sivi
maddelerin ayrilmasi) ve sivilarin
birbirinden ayriminin ne kadar

verimli ve etkili olduguna baglidir.

Su, bildigimiz gibi, mtikemmel bir
bakteri kulturu ortamudir, bakterileri
beslemek ve onlarin hizlica ¢cogalmasin
saplamak i¢in yararli maddelerin
miktar1 g6z 6ntne alindiginda bitki
ortisti uygundur. Ozellikle simdiki
yillarda Zeytin Sinegi Bactrocera aleae
tarafindan istila edilmis alanlarda bitki
sularinda bulunan bakteri yuku yagda
onemli bozulma stirecini hizlandiracak

seviyelere ulagir. Suda bulunan
bakteriler beslendikleri enzim ve
organik maddelerin varligiyla kolayca
cogalirlar ve hem kimyasal acidan yaga
zarar veren (asit ve alkil miktarinda,
bunlarin oksidasyonunu ol¢en
parametrelerinde artisa sebep olan)
hem de organoleptik bakis acisindan
(prensipte bir dontisimu ve meyveli
degerlerde bir dustisy, tuzlu su bitkisel
su ve camur gibi orijinal halde mevcut
olmayan durumlari meydana getirirler)
dogal stiregleri baglatirlar.

Bu bozulma stireci sadece zeytinlerin
saglik durumuna degil ayni zamanda
degirmenin genel hijyen durumuna,
zeytinlerin ogutulmeden once saklanma
sureleri ile yontemleri ve sicakliklarina
bagli olan bitkisel suyun mevcut bakteri
yukine bagli olarak az ya da gok hizli
olabilir.

Ne yazik ki dogal ¢okelme, yukarida
bahsedilen bakteri cogalmasina karsi
bozulma stirecini etkilemek icin yeterli
degildir ve bu zararlar: onleyebilecek
tek arag bitki orttisti suyunu ve
icindeki her seyi ortadan kaldiran
mumkin oldugunca dogru ve hizl bir
filtrasyondur. Bu nedenle filtre etme,
urtnin kalitesini artiran bir stire¢ degil
bozulmasini 6nleyebilen ve ona zara
verebilecek tim unsurlar: ortadan
kaldirarak raf 6mrint uzatabilen bir
arag olarak gorulmelidir.

Acikgast filtrasyon, bu stirecin diger
evreleri gibi uygun olarak yurtitilmezse
urtine zarar verecek bir evresidir. Bu
nedenle gerceklestirilecek filtrasyon
tipini iyi se¢mek gerekir. Yagin bir
pamuk tabakasindan yercekimi ile
gecmesini saglayan sistemden kaginmak
ve bunun yerine dogru grantlometriyi
ve tim su izlerini ve diger safsizliklar:
gidermeye 6zen gostererek diyatomit
veya selliloz panellere sahip filtreleme
elemanlari araciligiyla bir basingli
filtreleme sistemini tercih etmek
gerekir. Yag1 hassas bir sekilde hareket
ettirecek (carkli pompa yerine vidali
pompa tercih edilmelidir) ve buna gore
debiyi ayarlayacak sekilde invertor

ile donatilacak pompanin segimi gok
onemlidir.



Yukarida anlatilanlar 1g181inda yagin filtre
edilmemesinin hizli bozulma riskini
olusturdugu ve filtre edilmesininse yagi
daha iyi hale getirmedigi sadece mevcut
bitki sularinin ve icerdigi maddelerin
hizli bir sekilde bozulmasini engelledigi
aciktir. Yine filtre edilmemesi raf
omrunu kisaltmakta ve trtine zarar
vermekte; tarladaki bir yillik, fabrikadaki
birkag saatlik emegi bosa gikarmaktadir.

To filter or Not To Filter...

Like every year, at the start of the

olive oil campaign, there is once again
discussion of an issue that ignites spirits
and sees two different opposing factions
take sides, almost as passionate as
football fans: oil filtration.

We have always clashed on this subject
without arriving at an unequivocal
conclusion also because generally we
do not address the problem from a
technical point of view but we limit
ourselves to affirming our convictions
without bothering to support them with
scientific evidence.

And so the world of oil production and
consumption is divided into those who
consider crude oil as the best possible
product, the only genuine product,
supporting this thesis by arguing that
in the past it has always been done this
way and that avoiding submitting the
oil in a further transformation phase is
preserved richer in aromas and flavors
and, on the other hand, there is that
claims that filtration is a necessary
process aimed at making the oil purer
and of higher quality.

Without going into technicalities, it is
appropriate to clarify that both positions
are wrong and the question requires a
brief study to give a definitive answer to
those who still have this doubt today.

First of all it is necessary to understand
what the real difference is between a
crude oil and a filtered oil.

What distinguishes the two products is
a variable quantity of vegetation water
and suspended organic substances
present in the raw oil and absent in

the filtered one. The quantity of these
substances varies according to how well
the mill has worked and specifically how
efficient and effective the extraction
process (separation between solids

and liquids) and separation (separation
between liquids and liquids) has been.

Water, as we know, is an excellent
bacterial culture medium and that
of vegetation is even more so given
the quantity of substances useful for
nourishing bacteria and allowing for
their rapid proliferation.

Especially in years like the current one,
in which there was a large infestation
by Bactrocera oleae or olive fly, the
bacterial load present in the vegetation
waters reaches levels such as to quickly
determine important degradation
processes to the oil.

The bacteria present in the water,
facilitated by the presence of enzymes
and organic substances on which they
feed, multiply and activate natural
processes that damage the oil both
from a chemical point of view (causing
an increase in the value of acidity, alkyl
and of the parameters that measure
oxidation), both from an organoleptic
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point of view (determining in principle
a transformation and a drop in fruity
values and rapidly leading to the onset
of defects that were originally absent
such as brine, vegetable water and the
sludge).

This degradation process can be more
or less rapid depending on the bacterial
load present in the vegetation waters
which depends not only on the state
of health of the olives, but also on

the general state of hygiene of the
mill, on the times and methods of
storage of the olives before milling, the
quantity of vegetation water present,
the processing temperatures and the
methods and temperatures for storing
the oil.

Unfortunately, natural settling is not
sufficient to prevent the degradation
process connected to the bacterial
proliferation mentioned above and the
only tool capable of preventing these
damages is a filtration as rapid and
accurate as possible which eliminates
the water and everything contained in
1t.

Filtration is therefore not a process
capable of improving the quality of

the product but must be seen as a tool
capable of preventing its degradation
and extending its shelf life by
eliminating all the elements potentially
capable of damaging it.

Obviously, filtration is a phase of the
process which, like the others, if carried
out inappropriately, can in turn damage
the product. It is therefore necessary to
carefully choose the type of filtration
to be carried out, avoiding the one

that lets the oil pass through a layer of
cotton by gravity and instead opting

for a pressure filtration system through
filtering elements with diatomaceous
earth or cellulose panels, having the
care to choose the right granulometry
and remove all traces of water and other
impurities. The choice of the pump is
also very important which, if possible,
must delicately move the oil (single
screw pump to be preferred over the
impeller pump) and must be equipped
with an inverter in such a way as to
regulate the flow rate adapting it to the
size of the filter without ever stress”
the oil. In the light of what has been
illustrated above, it is clear that not
filtering the oil exposes it to the risk of
rapid degradation, while filtering it does
not make it better but only serves to
prevent the vegetation waters present
and what they contain from rapidly
damaging the product. and shorten its
shelflife, thus nullifying the work of a
year in the field and a few hours

in the mill. m
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