
 

 

Perten Instruments Application Note 
DA 7250 Analysis of Olive Pomace 

Analysis of Olive Pomace Using the DA 7250 Analyzer 
 

Introduction 

For the olive processing it is of great value to be able 
to rapidly and accurately determine oil and moisture 
in the olive pomace. 
Allowing for process 
optimization to be made 
and high value oil 
retained. The Near 
Infrared Reflectance 
(NIR) technology is 
highly suitable for these 
purposes.  
 
NIR is an indirect analytical method, were the 
relationship between reference values and the spectra 
of the samples are related using multivariate 
calibrations. Instead of the time consuming and labor 
intensive traditional wet chemistry methods, with 
NIR the multi component analysis is done in seconds 
not requiring any chemicals or consumables. The 
latest technology and software developments allows 
the benefits to be even further exploited with very 
fast analysis and easy to use instruments. 

 

DA 7250 NIR Analyzer 

The DA 7250 is a Near 
Infrared Reflectance (NIR) 
instrument designed for 
optimal use on agricultural 
products. Using novel 
Diode Array technology, the 
DA 7250 is unique in its 
measurement speed, 
versatility and accuracy. 
 

The instrument is handled by an intuitive touch 
screen interface and in less than 10 seconds 
samples are measured in flexible open dishes. Not 
requiring cleaning in between measurements.  

 

 

 

 

Method 
 

More than 200 Olive Pomace samples were collected 
on a DA 7250 analyzer. The samples were analyzed as 
they were collected from milling line with no further 

sample preparation. The 
samples were measured in 
open faced magnetic rotating 
sample dishes or disposable 
cups. Reference chemistry 
results were using oven drying 
moisture method and Soxhlet 
oil extraction reference methods. 
Calibration models developed using 
scatter correcting spectra pre-
treatments and multivariate Partial 
Least Squares PLS regression. 

 

Results and Discussion 

Developed calibrations showed high correction, R, 

and low error. Statistics of developed calibrations are 
summarized in table below. Calibrations graphs are 
displayed on seconds page.  
 
Parameter Range % Samples R 

Fat % asis 1.5 – 5.8 200+ 0.89 

Moisture 48.7 – 82.5 200+ 0.92 

 
The differences between the DA 7250 and the 
reference method are of the same magnitude as typical 
differences between two different reference labs, 
typically around 0.2 % on fat and 1.5% on moisture. 
 
The DA 7250 analyzer scanning large sample volume 
each analysis will typically have a low repeatability 

error combined with very representative results in 
routine analysis. 
 
In summary it is concluded that the DA 7250 can 
analyze fat and moisture in olive pomace in less than 
ten seconds with high accuracy. 
 



 

 
 

 

 

  
 
 
 

                   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Moisture 

NIR predicted vs 
Reference results for 
Olive pomace moisture 
calibration. 
 

Fat 

NIR predicted vs 
Reference results for 
Olive pomace fat 
calibration. 
 


