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Prepare for Success 

Bob Singletary (Moderator) 
 California Olive Ranch  

 
Thom Curry 

 Temecula Olive Oil Company 
 
Emilio de la Cruz 

 Chacewater Olive Mill        
         

 
   

 

Pablo Voitzuk 
 Pacific Sun 

 
Kathryn Tomajan 

 Independent Miller 

Miller’s Forum 

Introduction 

Tips to Plan Ahead 
 
What to Expect from  

 the Milling Process 
 
Variables that Affect the Outcome 
 
From the Millers: What’s New 
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Plan in Advance 
•  Visit the mill prior to harvest 
•  Develop a good relationship with your mill 

and your miller 
•  Assess a mill based on your needs 
•  Double check with the mill to confirm milling 

time and quantity 
•  Confirm the mill’s preliminary schedule 
•  Make an appointment 
•  Make sure to test your olives before milling  

ü Oil content and water content 
•  Ensure all storage containers are sterile 
•  Arrange for storage facility if not on-site 

Be on time! 
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Realistic Expectations 

Oil Content, Varietals and Yield  
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At the Mill 

Confirm fruit temp and oil content if possible 
 
Confirm screen size if possible 
 
Malaxing time and temps 
 
Water temperatures 
 
Have clean tanks for your finished oil 
preferably stainless steel 
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Variables 

Controlling temperature of  
 the malaxer 

 
Effects of high atmospheric  

 temperatures 
 
Washing vs. non-washing 
 
Use of talc or enzymes  
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From the Millers  

What’s New in the Industry 
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