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Abstract (300 word limit)
Olive oil markets, both traditional and new ones, are changing rapidly, particularly in countries new to this product like USA and Japan. The increasing interest is mainly linked to the health benefits and sensory properties of extra virgin olive oils (EVOOs). According to the European regulations (European Commission Regulation - EC Reg. - n. 2568/91 and subsequent modifications) olive oil must comply with strict chemical and sensory quality parameters. Variability in EVOOs characteristics is linked to three main domains: agronomy/environment (state of olive grove and olive cultivars, pedoclimatic factors, fruit ripening, cultivation techniques, water resources), technology (e.g. extraction system and malaxation conditions), and storage conditions (e.g. temperature, air and light exposure). Oil price represents one of the most determinant variables for purchase decision. Often a positive relation between olive oil quality and price is expected, despite the fact that a few studies have been conducted to document this relationship yet. The present study aimed to analyse the chemical and sensory quality of twenty -two olive oils sold as “extra virgin” in American and Japanese markets at different price (ranging from 5.0 to 21.0 $/l). A multi-method approach was applied and the EVOOs were investigated for sensory and chemical parameters strictly related to olive oil quality and authenticity (quality parameters, phenolic compounds, fatty acid and sterols composition and some contaminant like glycidol ester and mineral oils). Three out of twenty-two oils did not comply the chemical parameters for the category of the extra virgin. When including the sensory analysis, six samples were found irregular. A positive relationship between overall quality and price was confirmed for most samples, in particular in the USA market. 
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Fig. 1. Sensory profile of twenty-two oils described in the study, few of them were rancid. Fig. 2. HPLC-UV trace of phenolic compounds
obtained by COUT:20/Doc No 29 method o verified if the oils could report on the label the health claim as mentioned by Reg (EU) n. 4322012,
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