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They represent a guarantee of authenticity and connection with the &
environment '
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* quality carefully checked
* specific organoleptic characteristics

They reach the consumer hardly

*higher price e

10
01
* |ack of knowledge of the sensory and healthy characteristics of extra virgin olive oil

* tendency to underestimate the role of oil in food preparations
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BOX NARRANTE Project
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Project steps

* [oncept creation
*  [lils selection

*  Home use test
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OLIO EXTRA
VERGINE DI OLIVA

100% ITALIANO
i .

fruttoto o ofiva leggere con
omaro e picconte leggerd

polifenoll totall

rﬁgox nariante
i!" racconto sﬂeﬂe diversita tfeﬂ Jsxt&mae.tgirw
MISURAT16.1.1 PRS 2014-2020

Y
5

/
Box natvanle

OLIO EXTRA
VERGINE DI OUIVA

WAy

OLIO CAMPANIA
IGP

Jruttato di olva medio con
amarv e picconte med!

polifencil totall

500 ml
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COLLINE SALERNITANE
DoP

fruttoto o ofiva medio con
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There is no single type of EVOO/ Box hawdpte
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Le barrette colorate rappresentanc lintensita con cui sono percepiti il fruttato, Famaro e il piccante di ciascun olio ed il
comispondente quantitativo di sostanze fenoliche,

Il segno rosso indica il quantitativo minimo di fenoli che deve essere presente in un olio per poter utilizzare la relativa indicazio-
l ne salutistica formulata dall’Autorita Europea per |a Siaurezza Alimentare (EFSA).

s
.. @ gﬁ!& %ﬁ
lA
It

ITALIANO 100% CAMPANIA IGP COLLINE SALERNITANE DOP

Fruttato di oliva leggero con

amaro e piccante leggeri. ruttato di oliva medio con Frottats di-oliva medio

amaro e piccante medi. con amaro e piccante medi.

p:e;Ai‘:::i::;,?yn‘;:z:jL,e Adatto per Pi*}t}i di m'edia Adatto per piatti strutturati,
salse da condimento, complessita quali cami, legumi, zuppe in cui
insalate dolei, pesci. bi usghette, Cf";"' b'c‘"‘Ch@, I'olio gioea un ruclo da
‘ formaggi freschi. protagonista.
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Home use test . Boxpangite

way of use o
70
1690 food preparations o 55 o
50
o\o 40 36 31
e 610 using ITA (36%) 0
20
10 ° 6 I 3
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A I/

B raw M cooked fried

* The raw use increase with the value of the ail

satisfaction
70

*  The satisfaction grows with the value of the oil o
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The informal comments
provided by consumers
combine

bitterness and pungency with
a pleasant experience!
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Pizzica

Amaro

Amaro
Deciso
Forte

Gradevole

\romatico
Buono

Piacevol
Corposo
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Bitter, Strong
High density
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The use of a narrative label could drive consumers

* to recognize some elements of the sensory and healthy profile closely linked to the typicality of Gl
ils
* to evaluate the effect of oil in different food preparations.

[l oils require tools that allow differentiation from similar products.
The use of sensory descriptors, although limited by current labelling regulations, could be a powerful

tool in promaoting a segmentation of the use.

The recent reduction in the price gap between certified/not certified oils could promote a greater
diffusion of these productions.
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