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winey—vinegary, mustiness—humidity, fusty and rancid

M.T. Morales, G. Luna, R. Aparicio (2205) Comparative study of virgin olive oil sensory defects, Food Chemistry, 91(2), 293-301,
ISSN 0308-8146,
https://doi.org/10.1016/j.foodchem.2004.06.011.
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Fatty acid metabolism

Linear alcohols, acids,
esters and ketones
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Autoxidation
Cs aleohols, aldehyde Cqand C; branched
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Homolytic cleavage of Conversion of
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Silva, Marco & Freitas, A.M. & Cabrita, Maria & Garcia, Raquel. (2012). Olive Oil Composition: Volatile Compounds. In book: Olive Oil - Constituents, Quality, Health
Properties and Bioconversions
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https://www.health.gov.il/UnitsOffice/HD/PH/FCS/FoodContactMaterials /Pages/default.aspx
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https://www.plumber-telaviv.co.il/caustic-soda-use-and-hazards/
https://en.wikipedia.org/wiki/Sodium_ hydroxide
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Virgin Olive Oil Volatile Compounds: Composition, Sensory Characteris
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