Resumen
Se ha llevado a cabo un estudio con objeto de determinar el efecto sobre la clarificacion y

caracteristicas del aceite de oliva virgen de optimizacion de una centrifuga vertical sin adicion
de agua.

Para ello, se han evaluado las siguientes variables de la centrifuga vertical: anillo de
regulacion, temperatura del agua, tiempos entre pulsos de agua y frecuencias de las descargas.
Se ha observado que durante la centrifugacion vertical se produce un calentamiento del aceite
que dependiendo de la temperatura y la cantidad de agua adicionada. Se ha observado que la
clarificacion del aceite procedente del decanter fue mas eficiente al aumentar la cantidad de
agua adicionada. Se ha observado que la calidad del aceite no se vio afectada por la
clarificacién mediante centrifugacién vertical. Se ha observado que los pigmentos clorofilicos
y carotenoides han tenido un descenso durante la centrifugacion vertical. Se ha observado que
la adicion de agua en mayor cantidad a la centrifuga (tiempos entre pulsos menores) y a
mayor temperatura ha dado lugar a aceites menos amargos debido a un lavado de los
compuestos fenolicos responsables del amargor del aceite. Se ha observado que se ha
producido una perdida de compuestos fenolicos del aceite tras su paso por la centrifuga
vertical. La menor frecuencia de descarga da lugar a una menor perdida de fenoles del aceite.
Se ha observado que la temperatura del agua adicionada no ha tenido un efecto significativo
en la cantidad de compuestos fendlicos para el rango analizado.

Estos resultados muestran la importancia de la optimizacion de la centrifuga vertical para la

clarificacion y las caracteristicas del aceite de oliva virgen.



Abstract

It has been carried out a study in order to determine the effect on the clarification and features
of virgin olive oil of optimization of a vertical centrifuge without adding water. There for, it
have been evaluated the following variables of the vertical centrifuge: ring of regulation,
temperature of water, times between pulses of water and frequencies of discharges. It has
been observed during the vertical centrifugation occurs a heating of oil that depending on the
temperature and the amount of water added. It has been observed that the clarification of olive
oil from the decanter was more efficient to increase the amount of water added. It has been
observed that the quality of the olive oil was not affected for the clarification by vertical
centrifugation. It has been observed that pigments clorofilicos and carotenoids have had a
decrease during the vertical centrifugation. it has been observed that the addition of water in
most to the centrifugal (times between pulses minor) and to high temperature has resulted a
olives oil less bitter due to a washing of phenolic compounds responsible for the bitterness
olive oil. It has been observed that there was a loss of phenolic compounds of olive oil after
step by the vertical centrifugal. The lower frequency of discharge results a lower loss phenols
of olive oil. It has been observed that the temperature of water added has not had a significant
effect on the amount of phenolic compounds for analyzed range. Theses results show the
importance of the optimization of vertical centrifuge for the clarification and features of virgin

olive oil.



Ozet

Su ilavesiz calisan bir dikey seperatdr makinasinin optimizasyonun natural sizma
zeytinyagmin berraklastirilmast ve karakterleri iizerine etkisini belirlemek amaciyla bir
caligma yapilmistir. Bunu i¢in, dikey seperatoriin asagidaki ayarlart degerlendirilmistir: yizik
capinin ayarlanmasi, suyun sicakligi, suyun pompalanma siiresi ve bosaltim sikligi. Dikey
seperator calismasi boyunca eklenen suyun miktarina ve sicakligina bagli olarak yagin
sicakliginda artis gézlemlenmistir. Eklenen suyun miktarini arttirmanin dekantdrden gelen
zeytinyaginin  berraklastirilmasinda daha etkili oldugu goézlemlenmistir. Klorofil ve
karotenoidlerin dikey santrafiij sirasinda azaldigi gozlemlenmistir. Zeytinyaginin kalitesinin
dikey seperatorle berraklastirmasindan etkilenmedigi gozlemlenmistir. Zeytinyaginin dikey
seperatdriin igerisinden gecisi sirasinda sahip oldugu fenolik bilesiklerde kayip meydana
geldigi gozlemlenmistir. Daha fazla miktarda ve daha sicak suyun yagin aciligindan sorumlu
olan fenolik bilesiklerin yikanmasina bagli olarak daha az aciliga sahip olan zeytinyaglarinin
elde edilmesine sebep oldugu goézlemlenmistir. Bosaltimin daha diisiik frekansi, yagin
fenollerinin daha diisiik bir kaybina neden olmaktadir. Eklenen suyun sicakligi, analiz edilen
araliklar icin fenolik bilesiklerin miktar1 {izerinde Onemli bir etkiye sahip olmadigi
gozlemlenmistir. Bu sonuglar, sizma zeytinyaginin berraklastirilmasi ve 6zellikleri i¢in dikey

seperatoriin optimizasyonunun énemini géstermektedir.



