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She has worked on a research that aims to improve the quality of olive oil through the study 
of factors which influence the quality of olive oil, such as the maturation process, the variety, 
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oil with relate to maturity stage, variety and geographical origin, to defend authentication oil 
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professional master.  

She is designated a member of the chemistry commitee with the National Office of the Olive 
Oil to control the application of physicochemical methods of analysis of olive oil and olive 
pomace oil. 


