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Arnaud Courtin (at rear; no hat) at the York Olive Qil Company taking delivery of a customer's batch of olives for processing.

Knowing when to pick your olives

Arnaud Courtin and Jenny Baxter, York Olive Qil Co.

info@yorkoliveoil.com.au

We have written this information
to be practical and user-friendly,
as good advice shouldn't be
unnecessarily complex! It is
based upon our own experiences
processing literally thousands of
batches of olives since 2002.

First, the basics

Sound, fresh fruit will always produce
a better quality oil than spoiled fruit
(diseased, bruised, squashed, sweaty,
mouldy. etc.)

It is the flesh of the olive fruit that
gives us oil, not the skin. The colour
of the skin of the olive is not a reliable
indicator of the ripeness of the flesh
inside. Unripe olives (green, with very
firm flesh) will give a low yield of oil
and the oil will be very robust, overly
bitter and peppery. Although somewhat

unpleasant to the palate (and hard to
sell, if produced commercially). on the
positive side this oil contains lots of
healthy antioxidants which give it an
extended shelf life. The aroma will be
grassy and “green”,

Over-ripe olives (very soft, completely
purple flesh) will yield far more oil. The
oil will have little or no bitterness and
will often exhibit tropical fruit aromas.
Compared to oil from unripe olives, oil
from over-ripe olives will have a much
reduced shelf life (months rather than
years). By “shelf life” we mean the
length of time from when the olives are
crushed until the oil starts developing
defects such as rancidity.

So when do | harvest my olives?

You will probably have noticed that the
olives growing on a tree don't all ripen
at the same time and different trees will

also ripen at different times, even those
growing in the same location. If you
are new to this game or you haven't yet
understood the characteristics of your
trees and the oil they produce, it is best
to aim at harvesting in the middle of the
season, when the majority of the olives
on the trees have ripened somewhat but
are not yet over-ripe.

Identifying ripeness
This is our definition of what a

perfectly ripe olive should look like:

* don’t worry about the skin colour;
even if your entire crop has turned
purple it doesn’t necessarily mean it
is time to harvest (or panic, just yet)

+ the fruit should feel “right™ when
squeezed; neither rock hard nor
too soft, as if you are checking the
ripeness of an apricot or peach

« when sliced in half with a sharp  p
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Harvesting - Talking Points

knife the cross-section will show

a thin layer of purple flesh directly

under the skin, but the rest of the

flesh around the stone will still be
creamy in colour (maybe a little bit
of straw colour but no green)

» if the majority (more than half) of
the olives on your trees are at this
“perfect” stage of ripeness it’s most
likely that some (maybe about 20%)
will still be under-ripe, another 20%
will be over-ripe and 10% will have
given up totally and dropped to
the ground. This blend of varying
degrees of ripeness is exactly as
Mother Nature has intended and
is most likely to produce a very
acceptable oil.

**Note: as a matter of principle we
never collect fruit which has dropped to
the ground as it will almost certainly be
spoiled in one way or another.

Need more help?

If, after reading this, you are still
feeling unsure, bring us a representative
handful of your olives and together we
will assess their ripeness and help you
decide when would be a good time to
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best to aim at
harvesting in the
middle of the
season, when the
majority of the
olives on the trees
have ripened
somewhat but

are not yet
over-ripe. 77

harvest (taking into account all those
other factors such as the size of your crop.
weekends, holidays, availability of slave
labour/willing helpers, the attentions of
parrots, etc). Alternatively, if your grove
is further afield, email us a photo of your
olive samples, freshly cut in half as you
would an avocado.

Relax!

Finally, remember that the decision
process of knowing when to harvest
your own trees will always be more
of an art than a science. A small error
here and there won't carry the same
consequences as if you were performing
open heart surgery. Enjoy and learn from
the experience, and next year’s oil will
be even better as a result.

The advice on this page was originally
based on an article written by Glenda
Minty, published by The Olive Press in
April 2001 (www.theolivepress.com.au).

York Olive 0il Company

Situated at Daliak via York, Western
Australia, the York Olive Oil Company
produces a range of products including
Extra Virgin Olive Oil, tapenade, jams
and ice-cream, all made on-site in their
state-of-the-art production facility. They
also offer a contract processing service,
catering for both commercial quantities
and home/hobby growers with as little as
30kg of fruit. For more information ph: 08
9641 2200; email: info@yorkoliveoil.com.
au or go 10: www.yorkoliveoil.com.au. B

Your first choice for premium olive equipment, machinery and advice

Turn to us when you need help in the areas of Grove Care, Pruning, Harvesting, Oil Extraction,
Table Olives and professional advice. All backed by our Quality Promise and Best Price Guarantee.

Contact us today... -
www.theolivecentre.com &

74 Caslle Road, Cabarlah, QLD; 4352

Ph: 07 4696 9845 Fox: 07 4696 9914
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Email; sales@iheolivecentire.com.au



