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Nectar that makes the palate fall in love
Spain is the world leader in olive oil production. With more than 70 % 
of European production and nearly 45 % of world production, the 
country has turned its olive-growing tradition into a modern and 
technologically advanced industry. Andalucía, with its emblematic ‘sea 
of olive trees’, is the heart of this activity, and Jaén, its undisputed 
capital.

The quality of extra virgin olive oil begins in the field, with the selection 
of healthy olives, harvested at the right time and using careful 
techniques. However, the process does not end with a good harvest. 

The transformation of the fruit into oil requires precision, cleanliness and suitable materials. This is where 
stainless steel comes into its own.

From the transport of the olives to the final storage of the oil, this material is present at every stage of the 
process. It is used in hoppers, mills, mixers, pressing discs, tanks and pipes. Its corrosion resistance and inert 
surface make it possible to work within optimum hygienic conditions, avoiding contamination and undesired 
reactions that could alter the organoleptic profile of the oil.

Stainless steel does not modify the taste or aroma of the oil. Nor would it absorb residues or deteriorate with the 
natural oil acids present in the olive. These characteristics make it the best ally for preserving the nutritional and 
sensory properties of EVOO intact.

Olive oil as a treatment

Its presence in natural medicine, cosmetics and therapeutic 
treatments demonstrates its versatility and value in key areas of 
health and well-being. Its anti-inflammatory, antioxidant and 
regenerative properties have been documented for centuries. This 
value reinforces the need to protect and respect the product from its 
origin to its distribution. 

In a sector that generates more than 32 million day jobs per season 
and employs thousands of workers, ensuring this quality is also a way of strengthening the country's economic 
and social fabric. The modernisation of olive oil mills and the use of materials such as stainless steel are part of 
this evolution. Let us continue to be a symbol of excellence in the world!
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