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Executive summary 
 

The deliverable D7.7 “Final conference report” summarises the final conference of the OLEUM project, 
which presented the main findings of the project to key target stakeholders (academia, olive oil 
industry, staff of public and private laboratories, regulatory authorities, general public). The final 
conference took place online through the Zoom platform on 17 and 18 February 2021 with 319 and 
292 unique delegates attending the event respectively on Day 1 and Day 2 as a result of a strong 
promotion via the project website and its social media channels. Main findings of the conference were 
tweeted live throughout the day, and the conference presentations (video recordings) will be made 
available on the project website to ensure the dissemination of the project outcomes to a broader 
audience and stakeholders that were unable to attend the event. The importance of the conference 
was communicated through presentations of the European Commission (DG-AGRI) which framed the 
project within the context European policy developments and the International Olive Council on next 
steps to reach an IOC official recognition for the validated methods and markers developed in the 
OLEUM project. Another highlight was Prof. Tullia Gallina Toschi’s introductory talk which showcased 
the numerous achievements of the OLEUM project. 
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Introduction and objectives  
 

The OLEUM project aims to better guarantee olive oil quality and authenticity by empowering detection 
and fostering prevention of olive oil fraud. The overall objective of WP7 is to extend and disseminate 
the results of the project to the world-wide audience with the aim to: 

• actively contribute to preserve the image of olive oil, 
• increase the confidence of consumers and markets in the quality and authenticity of olive oil. 

 
WP7 seeks to achieve these objectives by: 

• producing and disseminating information on olive oil quality and authenticity to opinion 
leaders/regulators, control authorities and laboratories, food and drink industries (including SMEs), 
the media, the scientific community, health professionals, consumer organisations and the general 
public. This information, which will be frequently produced, will be technically sound and specifically 
designed for public dissemination, 

• providing information about the project, its objectives, and results to a wide audience, with specific 
targets to engage with key end-users to encourage uptake of the results, 

• facilitating collaboration and information exchange between different organisations involved in the 
debate on authenticity and quality, specifically of olive oils along the food chain. 

 
In line with these specific objectives of WP7 a final OLEUM conference was organized by UNIBO with 
the support of EFFOST and EUFIC to present the results to key target audiences.  
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The conference  
 

Conference platform 
As platform for the OLEUM Final Conference, Zoom Webinar was used. Registrations for the conference 
were handled through this platform and the registrants had to fill in a registration form. The registration 
form included the following questions:  

1. What is your background/expertise?  

o Olive oil producer 
o Scientist  
o Policy maker 
o Official quality control lab member 
o Lab staff 
o Other (with space available to write) 

3. If you are not already part of the OLEUM Network, would you like to join it? Yes/No.  

 

4. Which services and opportunities would you like to see from the OLEUM Network in the 
future? You can select more than one option.  

o organisation of training courses focused on the application of analytical methods to assess 
the quality and authenticity of olive oils; 
o information about current and new standards and regulations for olive oil at the global level; 
o discuss the application of analytical methods to assess the quality and authenticity of olive 
oils; 
o organization of workshop/events dealing with olive oil quality and authenticity; 
o presentation of innovative analytical methods; 
o organization of ring test to assess your lab proficiency; 
o other 

5. What are your expectations for the OLEUM Final Conference? You can select more than 
one option? You can select more than one option. 

o improve my knowledge/skills on the application of existing analytical methods dealing with 
olive oil quality and authenticity; 
o discover/test new analytical methods for assessing olive oil quality and authenticity; 
o know more about future policies on olive oils; 
o be updated about emerging and common frauds in the olive oil sector; 
o other (with space available to write) 
 

6. What do you think should be an essential improvement for guaranteeing the quality and 
authenticity of olive oils? You can select more than one option. 

o availability of new rapid analytical methods; 
o provision of an instrumental method to be used as counter assessment in cases of 
disagreement in the sensory classification between panels; 
o adoption of more efficient mechanisms for the traceability of olive oils (e.g. block-chain); 
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o implementation of an OLEUM databank that could serve as a reference for determining the 
quality and authenticity of olive oils; 
o other (with space available to write). 

 

 The number of registrations reached was 475. 

During the two days of the event and to allow better interaction with the participants, 2 different polls 
were used. (See Annex) 

 
Agenda 
The event was separated into two days with day one targeted on the outcomes and impacts of OLEUM 
on the future of Europe’s policies on olive oil and the second day focused on validation and newly 
developed analytical tools and methods to further ensure olive oil quality and authenticity. 

 
Figure 1. OLEUM Final Conference Agenda - Day 1. 
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Figure 2. OLEUM Final Conference Agenda - Day 2. 
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Short summary on the OLEUM website 
The following conference summary was published on the OLEUM website after the conference. 

On the 17th and 18th of February 2021, the OLEUM project successfully held its final conference. In 
total, over 400 people from different fields registered for the online meeting to discover the results of 
the project and discuss the future possibilities to assure olive oil quality and authenticity. 

The event was separated into two days with day one targeted on the outcomes and impacts of OLEUM 
on the future of Europe’s policies on olive oil and the second day focused on the newly developed 
analytical tools and methods to further ensure olive oil quality and authenticity. 

Prof. Giovanni Molari, Head of Agricultural and Food Sciences department at the University of Bologna, 
welcomed the attendees before project coordinator Prof. Tullia Gallina Toschi gave an outline on the 
most important outcomes of the OLEUM project and stated that the opportunities that arise out of them 
are of great interest and extremely valuable for the market. The results that the OLEUM project delivers 
are also taken into account developing future EU olive oil policies. 

"We need to have a formative role on what is olive oil and what is EVOO." – Prof. Dr Tullia Gallina 
Toschi 

The international and continuously growing OLEUM Network gathers and enlarges the high-quality 
expertise in the analysis and authentication of olive oils. Thus, leading to new and innovative tools and 
methods to counteract fraudulent activities and protect the quality of olive oil. The findings out of these 
methods can be stored in the OLEUM Databank which is one of the key outcomes of the project and 
helps to improve information exchange between different stakeholders of the olive oil community. Due 
to the many incorrect information around olive oil from various sources, it is an important part of the 
project to give reliable and science-based information to the public, which is why the communication 
part of the OLEUM project is of great importance. 

The respective new and revised methods and tools were introduced and explained by their developers 
on the second day of the OLEUM final conference. Attendees got an insight into the technical 
backgrounds and had the possibility to clarify questions from the developers in a Q&A session. 

The feedback at the end of the conference as well as in the chat and via social media was great and 
the OLEUM-Team would like to thank all the attendees and speakers to make this possible! 

For more information on the main outcomes of the project, the recordings of the final conference and 
other resources, please see the Virtual Package that we prepared for you: Click here 

You can find the recording of the final conference here!  
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Moderators 
Day 1: Jeroen Knol is Director at European Federation of Food Science and Technology since 2014. 
He obtained his PhD in Food Science in 2008 at Wageningen University. From 2008 to 2013 he was a 
senior scientist at Wageningen UR Food & Biobased Research where he coordinated different multi-
disciplinary projects on sustainable proteins, food reformulation and product development. 

Day 2: Tassos Koidis – Lecturer in Food Science at Queen’s University Belfast with PhD in olive oil 
minor components; He is engaged with research in the area of food authenticity using rapid novel 
methods in tandem with multivariate analysis. He looked after the pre-trial phase of the validation 
studies and the OLEUM Network. 

 
Speakers 
The following speakers contributed to the OLEUM Final Conference. The presentations of the speakers 
have been recorded and will be made available online on the OLEUM project website. 

Giovanni Molari has a master’s degree in mechanical engineering from the University of Bologna 
(1998) and a PhD in Engineering of Materials from the University of Modena and Reggio Emilia (2003). 
Since 2018, he is director of the Department of Agricultural and Food Sciences and member of the 
University Senate of the University of Bologna. 

Tullia Gallina Toschi is a full professor at the University of Bologna. She coordinator of the research 
group of chemistry, instrumental and sensory analysis of food. She is member expert of the olive 
oil chemists of the EU Commission (DG-Agri) and of the International Olive Council. Prof. Gallina Toschi 
is the coordinator of the OLEUM Project and will present the OLEUM overall project results. 

Gabriel Vigil is an agricultural economist. He was recently appointed as head of sector for olive oil in 
the Directorate General of Agriculture and Rural Development of the European Commission. Dr. Gabriel 
Vigil will talk about the EU policy developments. 

Mercedes Fernández Albaladejo works for the Executive Secretariat of the   International   Olive   
Council, the   UN-brokered   international   commodity   organisation for olives and olive oil.   Since   
2005   she   has   headed   the   IOC   Chemistry   and   Standardisation Unit. Dr. Fernández Albaladejo 
will talk about the follow-up of the validated methods. 

Diego L. García-González has worked at the Instituto de la Grasa (CSIC) since 2000, with a 
postdoctoral stay at McGill University, in Canada.  His research work has been focused on sensory 
quality, authentication and characterization of olive oil. Dr. Garcia-González will talk about the main 
analytical results from the OLEUM project. 

Alessandra Bendini is an Associate Professor at the Department of Agricultural and Food Sciences at 
the University of Bologna. She works in the research area of Food Science and Technology, group of 
Chemistry, Instrumental and Sensory Analysis of Food. She is the co-coordinator of the OLEUM project 
and will talk about the main analytical results from the OLEUM project.  

Alain Maquet is working at the European Commission and more specifically at the Directorate General 
Joint Research Centre. He is a scientific project manager leading the Food authenticity team and 
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coordinating networks of experts of the Member States. Currently he is carrying out research on 
authenticity of wine, honey, olive oil, and spices/herbs.  

Joanna Kaniewska is a Senior Manager in the Food and Health Science team at the European Food 
Information Council (EUFIC) where she leads communication and dissemination activities for the 
Horizon2020 EU research projects. 

Lara Congiu is a Project Adviser since 2015 at the Research Executive Agency of the European 
Commission. Before joining the REA Lara Congiu worked at European Food Safety Authority in the Data 
and Evaluation methods Unit. She is specialized in Evidence-based Environmental Risk Assessment and 
Technology Transfer. 

Dr. Pierluigi Delmonte earned his PhD in Food Biotechnology from the University of Bologna and 
worked for the US Food and Drug Administration for the last 20 years.  Currently he is Chair of the 
analytical Division of the American Oils Chemists’ Society.  

Roland Poms is professor of food science and nutrition at the IUBH in Munich, Germany. He holds a 
PhD in Food Technology and Biotechnology from BOKU Vienna, Austria, and he has managed various 
international research projects and initiatives. As founder of MoniQA he managed the association 
between 2011-2020.  

Lanfranco Conte is nowadays a retired full professor of Food Chemistry after working at University 
of Udine (Italy) from 1992 to 2018. Since 1993 he is within the EU Olive oil Chemists expert group and 
within the International Olive Oil Council Chemists group. L. Conte is chairperson of the Italian Society 
for fats research, member of the italian Accademia Nazionale dell’Olivo e dell’olio e dell’Accademia dei 
Georgofili, member of the Euro Fed Lipid Board and member of UNI/ISO Group for Fats and Oils.  

Angelo Faberi is Senior Chemical Official at ICQRF Central laboratory of Rome responsible for the oils 
and fat analytical service, member of the Group of Experts for the Study of New Analytical Methods for 
Olive Oil and Olive Oil of the International Olive Oil Council (IOC) and Delegate for the Italian Ministry 
of Agricultural Policies to attend the meetings of the Group of Experts of Olive Oil at the European 
Commission DG-AGRI. 

Tassos Koidis – Lecturer in Food Science at Queen’s University Belfast with PhD in olive oil minor 
components; I am engaged with research in the area of food authenticity using rapid novel methods in 
tandem with multivariate analysis. I looked after the pre-trial phase of the validation studies and the 
OLEUM Network. 

Paul Brereton - senior scientist conducting applied research and innovation at the science-policy 
interface in the area of food safety, quality and authenticity. He has extensive links with academia, 
food industry, public sector, international bodies. He is the WP leader for the validation studies within 
OLEUM, which is also the topic of his talk.  

Nikolaos Nenadis is an Assistant Professor at the Laboratory of Food Chemistry & Technology of the 
Aristotle University of Thessaloniki. Together with Prof Maria Tsimidou, he led the development of the 
new method for the determination of phenols in olive oil, which is topic of his talk.  

Stefania Vichi is an Associate Professor in the Department of Food Science and Nutrition at the 
University of Barcelona interested in innovative analytical methods to assess the food authenticity. In 
OLEUM she led the development of a new method that looks at volatile Fingerprinting to support the 
panel testing, which is the topic of her talk today. 

Paolo Lucci is Associate Professor in Food Chemistry at University of Udine, Italy. His research interests 
cover food authenticity, contaminants using advanced sample treatment and chromatography.  In 
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OLEUM he led the development of a new method that measure total and esterified sterols in olive oil, 
which is the topic of his talk today. 

Wenceslao   Moreda is a senior researcher in the Department of Food Quality and Characterization 
Spanish Council of Scientific Research (CSIC) in Seville, Spain. He is interested in the development of 
analytical methods to control the quality and purity of olive oils. In the OLEUM Project he led the 
development of new method to determine the fatty acid ethyl esters, which is the topic of this talk.  

Maurizio Servili is Full Professor of Food Science and Technology, Department of Agriculture, Food 
and Environmental Sciences, University of Perugia, Italy.  He is interested in the role of the phenolic 
and volatile fraction in sensory and health characteristics olive oil as well as in innovative oil mechanical 
extraction methods. In OLEUM, he worked on the prediction of shelf life of olive oil. 

 

Presentations 
All the presentations of the OLEUM final conference were recorded as a webinar. The PowerPoint slides 
have been merged with the video and audio capture of the presenters. The videos of these 
presentations are available on the OLEUM website to further disseminate the final outcomes of the 
project and they will be used during a final media campaign to promote the project outcomes and 
ensure the application of project knowledge to better guarantee olive oil quality and authenticity by 
empowering detection and fostering prevention of olive oil fraud.  

All the presenters have given their consent to use the recordings for dissemination and communication 
activities. 
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Online Event Consent and Release  

 
I, the undersigned, hereby give University of Bologna (UNIBO) and the European Federation of Food 
Science and Technology (EFFoST) my full permission to be recorded, including any performance, in 
connection with the event described below and to use such recording for any purpose.  
 
I also authorize UNIBO and EFFoST to use my name and affiliation and presentation title, as specified 
below, for identification purposes, without further consent from or compensation to me or any third 
party, unless prohibited by law.  
 
I hereby authorize and grant UNIBO and EFFoST an irrevocable, royalty-free, perpetual, worldwide, 
exclusive right and license to copyright and use (i.e. publish, reproduce, exhibit, broadcast, adapt, edit, 
display, transmit) and permit others to use all or any part of the recorded data in any manner, media 
or form whatsoever for the communication and dissemination purposes of the OLEUM project. 
 
I understand that UNIBO and EFFoST may use all or any part of the Materials and recorded data for 
other attendees to view on demand on the event’s platform website as well as any other purpose 
considered by UNIBO and EFFoST. I also understand that the Materials and recorded data are the sole 
property of UNIBO and EFFoST and I waive any right of inspection, review or approval of the Materials 
when used for the communication and dissemination activities of the OLEUM project. I hereby release 
and discharge UNIBO and EFFoST and its employees, licensees, agents, successors and assigns from 
any and all claims arising out of their use of the Materials as authorized herein.  
 
I understand that UNIBO and EFFoST may use all or any part of the Materials as it sees fit, including 
without limitation on its publicly viewable websites, YouTube channels, Facebook pages, and other 
websites and social media platforms. 
 
I represent and warrant that I am familiar with all applicable conflict of interest and outside 
compensation laws and regulations as well as policies and rules of my employer or institution, and 
that the terms of this Agreement, are and will be in compliance with those laws, regulations, policies 
and rules.  
 
Description of the event: H2020 OLEUM Final Conference, 17-18 February 2021, 14:00-17:00CET 
 
 
 
ACCEPTED AND AGREED:  
 
Signature:                                                                                                  Date:  
 
 
Full Name:                                                                                                  Affiliation 
 
 
Postal address:                                                                                          Email address: 
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Social media coverage 
In the months leading up to the final conference, the conference was promoted on the OLEUM social 
media channels. During the week of the final conference the OLEUM Twitter published 20 tweets and 
reached 26,937 impressions and 839 engagements. Since launching in February 2017, the OLEUM 
Twitter has gained 2,950 followers. It has posted 427 times, reaching 560,038 impressions and getting 
11,208 engagements (i.e. likes, retweets, comments). For more details on the social media activities 
throughout the duration of the OLEUM project, please see the deliverable 7.5. 

 

 

 
Figure 3. Screenshot of a Tweet from the OLEUM Twitter 
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Attendees 
The total number of unique attendees for the OLEUM Final Conference was 369 people from 34 
countries (see table below). Of these 369 people, 242 people attended both days. On Day 1 there were 
another 77 unique attendees, resulting in a total of 319 unique attendees for Day 1. On Day 2 there 
were another 50 unique attendees, resulting in a total of 292 unique attendees for Day 2. 

Table 1, number of attendees and there origin.   

Country Number of 
attendees 

Percentage 
(%) 

Italy 154 41,7 
Spain 42 11,4 
Greece 28 7,6 
United States of America 24 6,5 
Belgium 12 3,3 
Germany 12 3,3 
Croatia 11 3,0 
China 10 2,7 
Portugal 10 2,6 
Netherlands 9 2,4 
United Kingdom 8 2,2 
Brazil 5 1,4 
Romania 5 1,4 
Slovenia 5 1,4 
Turkey 4 1,1 
Cyprus 3 0,8 
France 3 0,8 
Tunisia 3 0,8 
Argentina 2 0,5 
Ireland 2 0,5 
Japan 2 0,5 
Sweden 2 0,5 
Switzerland 2 0,5 
Canada 1 0,3 
Denmark 1 0,3 
Egypt 1 0,3 
Georgia 1 0,3 
India 1 0,3 
Israel 1 0,3 
Jordan 1 0,3 
Mexico 1 0,3 
North Macedonia 1 0,3 
Tanzania 1 0,3 
Vietnam 1 0,3 
Total 369 100,0 
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Post conference survey  
A post conference survey was conducted using SurveyMonkey, which resulted in 133 filled-in surveys.  

Question 1. What best describes what you do?  
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Question 2. Did you find the final conference interesting? 
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Question 3. I have learned something new. 
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Question 4. The content of the conference was organised and easy to follow. 

 

 
 

From the results it becomes clear that the attendees really appreciated the content with 20% of the 
respondents finding it interesting, 55% finding it very interesting and 21% extremely interesting. 93% 
of the delegates learned something new and 95% agree that the conference was well organized and 
easy to follow. The feedback on what was liked, what could be improved, and further comments and 
suggestions will be used by UNIBO, EUFIC and EFFoST as input for events that will be organized as 
part of the OLEUM Network (see Annex for full list of feedback received).  
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Conclusion  
 

The OLEUM Final Conference has been very successful with 319 unique attendees on Day 1 and 292 
unique attendees on Day 2 (excl. speakers and organizational team) coming from 39 different countries. 
The outcome of the post conference survey (>40% of the attendees responded) has been tremendous 
with 96% of the attendees finding the conference interesting, 93% of the delegates learned something 
new and 95% agree that the conference was well organized and easy to follow. The OLEUM Final 
Conference will create even more impact with all the presentations becoming available online as videos. 
This will contribute to ensuring the application of project knowledge to better guarantee olive oil quality 
and authenticity by empowering detection and fostering prevention of olive oil fraud. 
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Annex  
OLEUM final conference: Post attendee survey 

Question 5 . What did you like?  



 

  OLEUM: Advanced solutions for assuring  
  authenticity and quality of olive oil on a global scale  

 

21 

 

 



 

  OLEUM: Advanced solutions for assuring  
  authenticity and quality of olive oil on a global scale  

 

22 

 

 

 



 

  OLEUM: Advanced solutions for assuring  
  authenticity and quality of olive oil on a global scale  

 

23 

 

 

Question 6. What could be improved? 
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Question 7. Do you have any further comments or suggestions?  

 

 



 

  OLEUM: Advanced solutions for assuring  
  authenticity and quality of olive oil on a global scale  

 

28 

 

 


