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ONLY QUALITY OIL 
Our oil plants are equipped with special devices specifically designed for high quality, low temperature production 
and short processing times. 

Crushing, the key point of production, is taken care of down to the last detail, as are the subsequent stages, 
always and above all aiming for the highest quality of the EVO produced.

The history of a great EVO must be preserved; our traceability system is specifically designed for this.
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CULTIVAR plants reflect our vision of quality.

The possibility of temperature and speed regulation at every stage of the process makes it possible to work with 
any olive variety in the most suitable way.

Undoubtedly the ideal solution for medium and large companies who wish to stand out in the world of high 
quality extra virgin olive oil.

PLANT

CULTIVARCULTIVAR
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SCAN THE QR CODE
Discover all the products

PALLET TRUCK
OLIVE COLLECTION HOPPER
OLIVE WEIGHING SCALES
LIFTING-TIPPING UNIT
BELT ELEVATOR

The olive collection tanks are equipped with a hopper inside which a feeder with variable 
speed rotates and also a vibrator for very dirty olives.

This system allows the olives to be unloaded easily and safely in a short time, improving 
working conditions for the operator. 

The tanks can be equipped with load cells for weighing olives.

In the CULTIVAR SMT version, the weight is acquired directly. 

A belt elevator transports the olives to the cleaning section.

OLIVE COLLECTION OLIVE COLLECTION 
AND WEIGHINGAND WEIGHING



SCAN THE QR CODE
Discover all the products

DM_20
DM_40
DM_100

ROTARY LEAF REMOVER

BELT ELEVATOR
ROLLER CONVEYOR VR30/VR50

DLE MAXI
SUPER DLE N/NA
SUPER DLE T / TD
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The LEAF REMOVER is indispensable for the quality of the final product.

With today's harvesting systems, this often leads to a situation of up to 20% dirt in the 
olives, leaves, branches and other things.

The energy-efficient rotary system can remove 99% of the dirt.

A large double basket rotates at low speed, releasing the leaves and branches, which 
are discharged into the final part of the machine by a blower and discharged outside 
by an auger.

A belt elevator, equipped with a variable speed drive, transfers the olives to the washing 
machine. 
As an optional extra, a belt elevator is provided to transfer debris, leaves, soil
and more on the trolley for disposal.

If the olives are not excessively soiled, the leaves are vacuumed at the head of the belt 
elevator and then moved to a vibrator for soil and dirt discharge, finally into the roller 
conveyor for the last selection before moving on to the washing machine. 

OLIVEOLIVE
CLEANINGCLEANING
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IDROLAVA

COOLING SYSTEM

Our washing machines with their various accessories can also condition the temperature 
of olives.

IDROLAVA washing machines wash the olives by means of water and air; the air acts 
tangentially to the flow, allowing effective cleaning of the olives, thus safeguarding 
their integrity.

If there is a need for cooling, the olives are passed through a pipe with cold water, which 
lowers the temperature of the olives by about 5 degrees. 

With this system, more fragrant oils are obtained.

The structure of the machine has a tube-in-tube exchanger inside the tank for 
conditioning the olive movement water.

The olives finally pass under a shower of clean water to further improve cleanliness 
before proceeding through a perforated belt to the drying stage.

Drying by air jets eliminates the washing water that remains on the olive by dragging; 
this step improves the quality of the final product.

The conditioned and dried olives are discharged into a hopper that is the entry point of 
the crushing process.

OLIVE WASHING OLIVE WASHING 
AND DRYINGAND DRYING



Crushing is the first stage in the process of turning olives into oil; for us, this is the 
most important stage.

Through crushing, aromas develop and biophenols are formed.

Our FLAVOUR system provides for differentiated crushing by means of hollow knives and 
a grid with anti-heating channels.                                                                                                                                                                      

The entire crusher, including the pump, is conditioned for maximum flavour.

A wide range of grids and types of knives identified for each individual cultivar allow us 
to achieve the highest quality.

The speed of the impeller ranges from 2000 to 4000 rpm, an independent cleaner cleans 
the perforated grid externally to avoid paste build-up at the outlet.

The crusher is equipped with an automatic washing system with low water consumption.

When the plant works with the linear system, the crusher consumes 30% of the total 
installed power.

CRUSHING AND CRUSHING AND 
PITTINGPITTING
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FR.350
FLAVOUR FR.350

DN.500 / DN.750
DN.1000 / DN.1500
DN.2000 / DN.3000

CRUSHER

DEPITTER

The pitting machines are specially designed to separate olives from pits and to produce 
oil from pitted paste.

The machines consist of an olive loading hopper equipped with a variable speed feeder.

The olives arrive inside the perforated basket where a beater with 3 fins separates the 
product by letting the pitted paste come out from underneath and the pits from the 
opposite side; a cleaner always keeps the grid free and an auger feeds the pump that 
sends the pitted paste to the vertical units. 



CULTIVAR vertical units are equipped with temperature control by means of a thermal 
jacket conditioned by the plate heat exchanger. 

The vacuum system can modify the headspace by making a slight depression.

It is possible to activate a continuous processing system, by passing the paste 
continuously from the crusher to the vertical units and the decanter; in this case 
there is a 30% energy saving on the entire plant.

The enzyme activities responsible for flavour production find optimal temperatures 
between 15°C and 25°C.

PASTEPASTE
PREPARATIONPREPARATION
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GV_200
GV_300
GV_400
GV_500
GV_600
GV_800
GV_1000
GV_1200
GV_2000

VERTICAL UNITS
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In conclusion, the process variables that we can constantly control with the vertical 
system play a very important role in determining quality, as temperatures and oxygen 
control play a decisive role.

In addition, vertical units equipped with inverters to vary the reel speed allow us 
to optimise processing, but above all to save energy by adjusting the speed, thus 
considerably reducing working time.

The paste discharge pumps mounted on each vertical unit are equipped with inverters 
to vary the flow rate.
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WASHING UNIT

WASHING HEADS

A special tank equipped with a float for filling with water and a high-pressure, low-
consumption pump is used for washing the malaxer crusher.

A special pump recovers the dirty water from the normal working circuit to avoid 
clogging.

A rotating washing head mounted under the opening cover of the malaxer sprays water 
under pressure in every direction and washes the malaxer from top to bottom and in the 
opposite direction automatically in about 4 minutes.

Washing can be operated automatically and manually from the controls on the main 
electrical panel or from the touch screen in the SMT version.

The washing unit is useful for speeding up the cleaning of the plant in order to increase 
the quality of the oil produced by completely removing residues from the processing.

PLANTPLANT
WASHINGWASHING
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HEAT
UNITS

F.3 REIF COLD 
C.F. 3 REIF HOT/COLD 
C.F. 8 REIF HOT/COLD 

C2_W9 COLD 
C2_W9 HOT/COLD 
C2_W13 COLD 
C2_W13 HOT/COLD 

C.F.20 FH HOT/COLD 
C.F.50 FH HOT/COLD 
C.F.78 FH HOT/COLD 
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The hot-cold unit is now indispensable in the mill, especially in hot areas.
The unit is equipped with a storage tank where water is brought from 5° to 40° C by 
means of a heat pump.

A special pump circulates the water, which passes over the plate heat exchangers 
mounted on each individual machine from the washing machine to the crusher to the 
vertical units and, on request, also to the decanter.

The hot/cold unit is useful to increase the quality of the EVO oil by bringing the olives 
and subsequently the paste into the optimal temperature range to develop the aromas 
and form the biophenols.

PRODUCTPRODUCT
CONDITIONINGCONDITIONING
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CULTIVAR PANELS

The plant can also be controlled by a basic electromechanical panel with temperature 
controller.

The CULTIVAR SMT control panel, in addition to containing all necessary power and 
control circuits, is equipped with a PLC embedded in an integrated system for production 
control and automation.

It is possible to insert a PLC to interconnect the electrical control panel of the oil plant 
to management systems dedicated to Industry 4.0, either on the electromechanical 
panel or on the panel with CULTIVAR SMT software.

PLANT PLANT 
MANAGEMENTMANAGEMENT
PANELSPANELS
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CULTIVAR PLC
TOUCH SCREEN MANAGEMENT PC
REMOTE ASSISTANCE
OLIVE WEIGHING MODULES
OIL WEIGHING MODULES
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The system manages: temperature control, processing times, speeds, pressures and 
slight depression in the malaxer; all this while saving the data in an exportable archive 
for any processing and traceability statistics.

With the use of supervision, the entire mill can be programmed to perform the best 
processing, for any type of olive, according to its degree of ripeness and temperature.

Processing is managed by creating a job and then the batch, which is nothing more 
than the individual vertical unit being processed; a job consists of one or more batches.

The “recipe” represents the set of parameters to be set for all machines in order to obtain 
the desired machining. By creating and reusing stored recipes, it will be possible to 
process the same olives, of the same type or from the same customer, in a homogeneous 
manner, thus guaranteeing the highest degree of quality on a consistent basis.

SUPERVISIONSUPERVISION



DMT decanters are designed to prevent overheating of the paste during extraction and 
are easily washable.

Decanter models up to DMT_15 are unidirectional, DMT_20_30 are bidirectional.
All decanters are controlled by inverters for speed management.

The DMT_12 can be supplied with the Backdrive system, which allows the speed 
variation of the auger and cylinder to be managed separately. 

Unidirectional models can also work without the use of a final separator; they go directly 
to filtration.

EXTRACTIONEXTRACTION
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DMT.5
DMT.8
DMT.12
DMT.15
DMT.20
DMT.30

DECANTER
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With the unidirectional system, the paste enters at the beginning of the decanter and 
the oil exits at the end of the cylindrical part, using the entire length of the drum for 
separation; this solution allows us to increase the flow rate by 30% compared to the 
bidirectional system, with considerable energy savings.

The most significant quality variables during the extraction phase relate mainly to the 
amount of water used, the duration of the process and the working temperature.

The application of each process adopted results in a greater or lesser change in the 
oil's chemical composition, aromatic characteristics and sensory and nutritional 
characteristics.
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SEP_1CP
SEP_2CP
SEP_3PLC WITH WEIGHING

SEPARATOR SC_2000
SEPARATOR SC_4500

SEPARATOR

VAT

Centrifugal separators in our system are only recommended for third-party processing or for our 
DMT_20 and DMT_30 decanters.

On the company's plants, it is possible to filter the oil coming out of the decanter live.

Vertical separators clarify the oil by exploiting the centrifugal force developed by the high speed.
They are equipped with an electronic system for start-up and speed control,

The oil leaving the separator is clarified and ready for storage or filtration (always recommended).

SEPARATION SEPARATION 
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EUR 10-20-30
EUR 40-50
EUR 60 Hydraulic closing

CP.2S 50 MONO
CP.2S 100 MONO
VV.1 WITH VIBRATING SCREEN
VPO WITH WEIGHING

VAT

FILTERS
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The oil recovery vats at the outlet of the decanter have two sectors and allow the batches to be 
separated into two separate tanks. The tank is fitted with a single-screw pump with inverter to 
regulate the outflow. A stainless steel connection pipe allows the oil to be drawn from the tank by 
selecting the tank via a manual or actuated stainless steel valve.

With the VPO vat it is also possible to automatically weigh the oil leaving the decanter and 
manage the data with the SMT software.

Filtering EVO oil is an essential operation to remove residual water in the oil and must be carried 
out immediately after extraction. 
                                                                                                           
In the absence of the final separator, the filter is part of the plant flow diagram. Filtration is 
carried out with a cellulose plate filter of suitable weight and porosity. 

Freshly extracted oil contains water, nutrients and microorganisms that can quickly cause sensory 
defects of sludge and rancidity.

Filtration gives sensory stability and long life to EVO.

OIL ANDOIL AND
FILTRATIONFILTRATION  
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PP.130
PP.180
PP.210

PSS.1
PSS.2
PSS.3
PSS.4

POMACE PUMP

PISTON PUMP

Via a tank located below the decanter outlet, the pomace is sucked in and pumped 
outside the mill. 

For smaller productions and distances up to a maximum of 15 m the PSS.1 / PSS.2 / 
PSS.3 / PSS.4 pump is installed, while for larger productions and distances the piston 
pump is installed.

The outlet pipe is DIN-connected to facilitate cleaning.

POMACE  POMACE  
MANAGEMENTMANAGEMENT
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SN.500
SN.750
SN.1000
SN.1500
SN.2000
SN.3000

PIT
SEPARATORS
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Pit separators are mounted at the end of the line, usually outside the crusher; they 
separate the pit from the pomace. The machines consist of a pomace loading hopper, 
equipped with a variable speed feeder.

For pomace with a moisture content above 50% there is no need to add water.

The percentage of recovered pits varies between 8 and 12% of the quantity of processed 
olives.

For smaller productions and distances, PSS.1 or single-screw pumps are used, while for 
larger productions and distances, piston pumps are used to remove the pomace.

In addition, it is possible to combine an auger elevator or a fan for discharging the pit, 
which comes out dry and ready for use in the boiler.

PIT PIT 
SEPARATIONSEPARATION



11

12A

12B

13

14

15

16

17

18

19

1

2

3

4

5

6

7

8

9

10

HOT COLD UNIT C2-W13

SUPERVISION TOTEM

ELECTRICAL PANEL

DECANTER DMT.12

SINGLE OIL VAT CP.2S_100

FILTER 40X40 EUR 20

PISTON PUMP PP.130

PIT SEPARATOR SN.1500

PISTON PUMP PP.130

ELEVATOR ELN_100 PIT DISCHARGE

LIFTING UNIT SRC.1

BELT ELEVATOR TVD_1/EN.300

VIBRATOR WITH ROLLER CONVEYOR VR_30

IDROLAVA 30 WASHING MACHINE

IDROLAVA DRYER

PERFORATED BELT ELEVATOR ENF.300

ELECTROMECHANICAL OLIVE COLLECTION SYSTEM

CRUSHER FR.350 FLAVOUR

CULTIVAR GV_400 MALAXER

WASHING UNIT 2GVKE
Y

5

8

7

6

4

3

2

1



15

12B

14

13

17

19

16

18

11

12A

10

9

2GV
CULTIVAR 1000
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In the washing machine, 
the olives are washed and 
dried and fall into the 
hopper of the
perforated belt elevator.

The olives are crushed 
and the paste produced is 
conditioned and sent to the 
vertical units.

The perforated belt elevator 
transports the olives to the 
crusher.

The olives pass from a vibrating table to the roller 
conveyor. Foreign bodies and twigs are expelled at 
this stage. 
Subsequently, the olives fall into the washing machine. 

The bins are emptied via the lifting-tipping 
unit and the olives fall into the hopper of 
the belt elevator. 
The belt transports them to the roller 
conveyor via the defoliator.

TWIGS

LEAVES

OLIVES

The olives are collected inside BINS 
that are loaded onto the lifting-
tipping unit.



2GV
CULTIVAR 100012
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The filter serves to separate the oil from suspended
residues and water particles. 

Finally, the filtered oil is
 transferred to storage.

The pit separator separates the 
pit from the pomace.

The wet pomace 
falls into the piston 
pump and is pushed 

to the pit 
separator.

The oil exiting 
the decanter 

is collected 
in the vat 

and sent to the 
filter.

The decanter separates 
the oil from the water 
and pomace.

The paste is processed and conditioned 
for as long as necessary and then 
sent to the decanter.

PITTED POMACE

OIL

PIT
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