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Abstract

The maturation level of two olive varieties (Olea europaea, cvs. Arbequina and Picual) was
objectively evaluated using two non-destructive methods: checking the fruit firmness using a hand
densimeter, and the skin colour with a portable colourimeter. These methods were compared with the
Ripening Index (RI), habitually used by olive oil industry, and based on the subjective determination of
skin and flesh colour. The values of skin colour [L*(b*—a*)/100] only monitor the olive maturation in
both varieties, when the olive is losing its initial green colour, while fruit firmness is decreasing
throughout the maturation process. Fruit firmness is directly related to RI and could be useful in

objectively estimating the maturation level of the olives.



