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Olive Oil -

Not Just Popeye’s Girlfriend

Angelo Bariani, owner of Bariani
olive orchard in Sacramento

opeye thrived on spinach for
Psuper strength, but does any-

one out there know why his
girlfriend was called Olive Oyl?
Could it be that the producer of the
series was a health proponent way
back in 1929?

In Health & Fitness Magazine’s
search for the health benefits of re-
al, unfiltered, pesticide-free. tradi-
tionally grown and cold-processed
olive oil, we turned up some very
interesting facts you should know
about.

For example, right here in Sacra-
mento is a very unique olive or-
chard run by Poppa Angelo and
Matriarch Santa Bariani and their
three sons, Emanuele, Enrico, and
Sebastian. Transplanted from
Voghera, Italy about 11 years ago,
the Barianis purchased an old,
abandoned and rundown olive or-

by Dr. Donna

chard just
south of
Sacramento.
The orchard
was original-
ly planted by
a Sicilian
farmer. Even
though the
Barianis
didn’t farm
in Italy, they
quickly be-
came experts
in the old
traditional
method of
how to
process
olives natu-
rally without
using heat in
the process.
We now
know that
heat destroys
precious an-
tioxidants
such as Vita-
min E, which
are normally
found in gen-
erous quanti-
ties in the
olive.

From Hand Picking to Oil

The traditional method of pro-
ducing pure and unfiitered oil starts
with hand picking the olives. De-
pending on the time of the season,
which is between October 15th to
the middle of December, olives are
either green, reddish, black, or a
combination of colors. “Peak har-
vest is when the olives are half
green and half red,” says Enrico.
“The greener the olive, the more
fruity the flavor. The black olives
have less chlorophyll and more
carotenoids.”

Olives are spray-washed on a
conveyer belt and held in a large 1-
1/2 ton vat briefly where they await
crushing by two 4-1/2 foot tall giant
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stone
wheels
which ro-
tate on a
pivot, in-
stead of
by mules.
The crush-
ing
process
takes
about 25
minutes,
making a
pasty sub-

stance out

of the fruit
and the
pit. Next,
olive paste
is layered
on circular
mats made
of nylon
and
stacked 7
feet high
on a cart.
This starts
the sepa-
ration
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gallon tanks at 17 degrees Celsius.
Warm temperature or exposure to
oxygen turns any oil rancid at a
faster pace.

Giant stone wheel crushes olives and pits

process where olive
oil and vegetable wa-
ter can be found. The
oil which is lighter ris-
es to the top, while the
water, sinking to the
bottom, can be drawn
off, leaving pure, un-
filtered olive oil.

The Barianis use a
hydraulic press to re-
place the screw press
of the Romans. This is
where a piston rises
and exerts pressure
against the mats, caus-
ing even more release
of the oil.

The press cycle
lasts about 1 hour and
20 minutes. Pulp re-
mains are scrapped to
a pile outside. Oil is
then stored in 2900

Flavorful Fruity Bariani Oil

Olive oil flavors are described
as fruity, herbaceous, pungent, and
bitter. “All olive oils are bitter, and
the bitterness is determined by the
variety of the olive and the
ripeness... The sooner you process
the olives, the more fruity the resul-
tant oil. The time between harvest-
ing and processing also affects the
fruitiness.” Bariani olive oil is de-
scribed as fruity with supple, soft
flavors.

“The term ‘extra light’ is only
used by Americans who think less
calories and less fat, but all oils
have the same composition.,” Enri-
co laughs. “Extra virgin olive oil is
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