
INDICATION TO DELIVER OLIVES 

The circuit in the factory to deliver olives has a mandatory passage following the red line 
in the map displayed above. All partners must follow the indicated path leading to the 
stock area where the olives are transferred into number and personalized containers 
belonging to the oil mill. Once this has taken place, the vehicle may proceed towards the 
exit without interfering with weighing procedures.
The oil mill workers will weigh the containers with the help of a forklift and a scale with a 
maximum capacity of 1500kg. the product is then registered creating a document where 
raw materials must be traceable. This document indicates where the material comes 
from and its classification, biological or conventional. The product is then stored and 
processed based on a specific order.
For massive quantities of olives the weight is measured by weighing the vehicle while con-
taining the material and once the latter has been unloaded to determine the difference in 
weight. This is done using a large scale with a maximum capacity of 0.2 tons. In this case 
a traceability document is also released.
During the processing the waste material is recycled thus avoiding any waste. Specifically 
the pomace (the material deriving from the pressing) is stocked in a specific area and it is 
slowly recovered by a local co-op that uses it potential inside a biomass plant for the 
production of energy. 
The residual liquids arein turn deposited in specific containers where they are partially 
used for fertigation and partiallyrecovered by a local biomass plant.
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