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Olive oils map AVPA 2025
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Categories for presentation of results: The limits are variable depending on the level of maturity for optimal adaptation to consumer perception. The oblique lines represent the limit structure levels for each category. Intense Green: 4.8 to 8.4; Medium Green: 4 to 7.2; Light Green: 1

to 6.5; Intense Ripe: 2.5 to 7.8; Medium Ripe: 1.8 to 4.8; Light Ripe: 0.3 to 4.




