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Resumo

Este relatério expde as atividades levadas a cabo durante o estagio curricular na
Cooperativa Agricola de Olivicultores do Fundao. Teve como objetivo principal avaliar os
varios aspetos do controlo do processo de extracdo de azeite virgem, dando especial
importancia a rece¢do da matéria-prima. Assim, foram efetuadas diversas analises a azeitona,
nomeadamente, teor em gordura, humidade e acidez potencial por espectroscopia no
infravermelho préximo (NIR). Registou-se ainda as cultivares, a realizacdo de tratamentos
fitossanitarios e o seu indice de maturacdo. Na ultima fase, procedemos a diversas
determinacdes analiticas designadamente no que respeita a acidez, indice de perdxidos,
absorvancias no ultravioleta e andlise sensorial dos lotes de azeite obtidos na campanha
205/2016.
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Abstract

This report sets out the activities carried out during the traineeship at the Olive Growers
Agricultural Cooperative of Fundao. The aim was to assess the control of several aspects of
virgin olive oil extraction process, giving particular attention to the reception of the raw
material. Thus, several analyzes were carried out on olives, namely, fat content, moisture and
potential acidity by near infrared spectroscopy (NIR). Records regarding cultivars, ripening
index and phytosanitary treatments were also performed. In the last phase, we carried out
several analytical determinations in particular as regards acidity, peroxide value, absorbances
in the ultraviolet and sensory analysis of the blends obtained in 2015/2016.
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