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DEVI CE AND METHOD FOR EXTRACTING OLIVE O L FIELD OF
THE | NVENTI ON The present invention relates generally
wo 2018/00v0 ce and met hod for use for produci ng PET/HE2009/000564
oi | . BACKGROUND OF THE I NVENTION A ive oil extraction
is the process of extracting the oi IEIpresent in the

ol i veDdY\i§8s AP MESH QIR ORfieX BRAGEINGG Salid ¥E DRLt he

mesocarp cells, and stored in a particular type of
vacuol e called a |ipovacuole. Every cell contains a
tiny olive oil droplet. dive oil extraction is the
process of separating the oil fromthe other fruit

contents. After WHShDHQF {IHEE INMENTHINf er ent known
techni ques may be enpl oyed for extracting oil.

Tr adid gaal R AAYS, LAREChucaPly 58, LBFicR! AYE HahBE B use

grin ol1ves are

foﬁ?%@idgmmea@n,ol ive paste using large mllstones. The
ol 1ve paste is generally ground by the stones for 30

to 40 mnutes for quaranteeing that the olives are

wel | ground MCK&QM%]%%IW@NT%%WES to
produce sonme of the oil aromas and taste. After

gr i RSN oilt BRrfhioheisPRE! SrolSssSBf 8aadihg theToiflinpdent in th
whi cr(ﬁh\ér glst ag%tal olrsi topﬁgf esach ot%er,gther?lp aceg e

olivetdrupepforgood TheSEhalos ks prydact ém thrumesoc @ phyadisaand stored
_piston, formng a pile. Pressure is a%plied on the )
in @i pAsiculan igpe ctgrya@uqlﬁ@aﬂwé aslipavacpelgs EVery gl entaias a tiny

B2 T4 3% ) B 5 L S RIREP ek i o
théo8eS Rhitl S KA e WARIRRRR olives different known techniques
may be employed for extracting oil. Traditional methods typically press the
olive using a grinder with two millstones. First the olives are ground into an
olive paste using large millstones. The olive paste is generally ground by the
stones for 30 to 40 minutes for guaranteeing that the olives are well ground and
for allowing the fruit enzymes to produce some of the oil aromas and taste.
After grinding, the olive paste is spread on fiber disks, which are stacked on top
of each other, then placed into a press. These disks are then put on a hydraulic
piston, forming a pile. Pressure is applied on the disks, thus compacting the
solid phase of the olive paste and percolating the liquid phases. To facilitate
separation of the liquid phases, water flows on the sides of the disks to increase
the speed of percolation. The liquids are then separated either by a standard
process of decantation by gravity or by means of a faster vertical centrifuge.
The traditional method provides good results and high quality of oil, although
the machine is rather difficult to clean. It is a non continuous process with

waiting periods thus exposing the olive paste to the action of oxygen and light.
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the speed of percolation. The liquids are then

separated either by a standard process of decantation
whoigoersia y or by neans of a faster vertical PCT/IL2009/000564

centrifuge. The traditional nethod provides good

results and high quality of oil, although the machi ne
This metheer tyfii€dllc wequites efddigionall mangah lalow @ond ianlangsr time

process Wwith waiting, periods thus exposing.the olive,K |
petesk FopL NERESHEL PEFSOE SGURRIZAG PR MHhe dretoraroducing
ol?\yepéifal |y requires additional manual |abor and a

onger tinme period from harvest to pressing as

conpared to other nethods for producing olive oil.

Modeviodemt headsodsf obldlive il |exévactian tusorarusedastrial decanter to

i ndustrial decanter to separate all the ases by
separats ifluthee Pases 1y emtgl?\a&tmﬁph@lsom%@ dhe phives are first
cr.ushed t.o_ a _fin ast e,  Thi a ;hanme
eristiGre e dablst LR Che Bihd o Ak hses gl Hrither or
kﬁiE@&u@H&@’fﬁ@_ paSfe BAhé® nftartidnfeh 89 ton ORIt elsOinddrdeMto allow
the snmall olive droplets to agglonerate. The aronas
tharsenall elivedropletshes egglomesatepdhe raromgh atherasteidoin these two

fruit enzymes. Water is added to facilitate the
stepat threvghrihprasdioss ofv frwt oneypast Vaier iih gddedasiatipeititate the

ofBlifRerossnar LI pifs BheipE ARl do il s paded water
is %3@%11)/‘@21?%; é(% eﬁﬂ%‘aﬁ@é UligRePRAYGcion ISGEESE e :o§ | §Bve oil.

adver se e quality of the produced i

Hbbvkeenargter thrappasies i abopurifedegrees Celsiundudtarselly affect the
decant er where the phases are separated. The decanter

quadity of shg@rediredi @i Afervads dhe pasteris PUGPab irto; ayingdustrial
OSBRI TR0 B The M OGN LOLEE apaciy
h@ERd it R1ok 6ldting at approximately 3000 rpm. The high centrifugal
force created allows the phases to be readily separated according to their
different densities (solids > vegetable water > oil). Although fhis technique is
continuous and automatic providing high percentages of oil extraction it still
produces large amounts of vegetable water to be disposed of and a reduced

amount of antioxidants due to the added water.

Yet another known method for extracting oil, also know as “Sinolea” is
a process which employs rows of metal discs or plates which are dipped into
the paste. The oil preferentially wets and sticks to the metal and is removed
with scrapers in a continuous process. The method is based on the different
surface tension of the vegetable water and the oil; these different physical
behaviors allow the olive oil to adhere to the steel surface while the other two

phases stay behind. However large surface areas can lead to rapid oxidation of



different densities (solids > vegetable water > oil).

Al t hough this technique is continuous and automatic
w@eavioaiony hi gh percentages of oil extraction PCT/HE2009/000564

produces | arge anounts of vegetable water to be

di sposed of and a reduced anmpunt of antioxidants due
the @livieepraddaetd Imatiditionyshte aleaningr pronessnonichsurfages is difficult

extractinq oil, also know as "Sinolea" is a process
angfineR CAABIBYE: rows of netal discs or plates which are

di pped into the paste. The oil preferentially wets and

sti ckR hBovdiemeBbat afrd d@igﬁl@@?&d ludoleh s&le@PRIGRSirTAl @press

conti nuous process. The nmethod is based on the
appilitheomsdndsior hanélingnf lapge qhanthies\wd gdivabhedvaid er and

the oil; these different physical behaviors allow the

olive oil. tg adhere taq t teel s il.e the . .

ot hefnsfhs BRndEd T6fa pRa iFnd SRisnl by b 56 pifacting oil
whicRaRa¢ allsd BaUsEP ab %ph&ls‘éxh(qatddﬁﬂt&ftbti pplilatfeel SUEH desired

In addition, the cleaning process of thée surfaces Is
mélihblimay hotareduire ARy @ddgives mor trAidedgieoscmnekt hods are

designed for large scale industrial press applications

and for handling of |large quantities of olives and

oil. There is hence a |long need for a system and

nmet hod for extracting oil which may al so be used as a

house hol d counter-top appliance. Such desired nethod

may not require any additives nor trained

per sonnel . SUMVARY OF THE | NVENTI ON An aspect of an

enbodi nent of the invention relates to a device and

met hod for extracting olive oil The subject natter

di scl oses a device for extracting oil, the oi

extracting
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devi ce conprising: a malaxation bow (100) for

mal axation of mlled olives having at |east one
wopanioery10 and at | east one filter (130) | ocat eRICTMIL2009000564

said at | east one opening for separating solids from

liquids,. In sone enbodi nents, the device further

conprises a cr SSVINMARNVOESHEANMENKIQY t he ol i ves.

In sone enbodi ments, the at | east one filter is made

‘%lﬁ@é@édta&f %{? ?rﬁfo?f#mteﬁtoﬂf %@ﬁ%tl%ﬁ%’lﬂésn% gfdewce and

st ain Stee mer nmesh configured for

méﬂhgg|fd§e>ttmmgsoltd@r@ugh whi | e hol di ng back sol i ds or a
conbi nation thereof. I n sone enbodi nents, the at | east

powiThe by r?é%é@%@?ﬁ%@%@t S et B3 3R racting
th t
oy, OGSy s eGSO AR ROAGE Ktk YL Ules

hafvirtﬁf 81 leaStaditk B?érﬁhgf aridat l@ﬁﬁt&fé ﬁﬂéw\@l@r@) tibeatsdl widiid 941d at
bo and the at |east one filter. In some enbodi ment s,

leistend @penmgf fior separatogpolidsezom loplilsct i ng bow for
col l ecting the mal axation Iiqui ds t he mal axati on bow

is located syc t
11 VBT BRibERy B ALk PRebtes'a, ping Bvice
for FRhHPAR SRS In Sbife %%Ho%i%bﬂ@ mvm 1bask c%é’@i'lﬂé[’f% fnabe of
mai nt aihi ng sedi nents. I n some enbodi nents, the
a enltéréalt sedgrtbd o sa gomip comsstireyipAstamleso Std:‘ﬁﬂ polymer mesh
mal axati on bowl , receiving flow fromthe nal axatl

copdigurechfasjlowing laquldfegsmwérwgh while holding back solids or a

- SIROSTET 5o 1 5 SR GETPIA P o o
th?%lfé%@ ﬁtaxﬁtkg S bol G fhd e)gfe\é?éd did|sRME enbodi nent s,

out further conprises a valve for regulating
In some embodiments, the device further comprises a barrier to prevent
from malaxation liquids to pass through the at least one filter, said barrier is
located between the malaxation bowl and the at least one filter. In some
embodiments, the device further comprises a collecting bowl for collecting the
malaxation liquids, the malaxation bowl is located such that oil flowing from

the at least one filters is collected within said collecting bowl.

In some embodiments, the collecting bowl has a volume for maintaining
sediments. In some embodiments, the collecting bowl is positioned adjacent to
the malaxation bowl, receiving flow from the malaxation bowl] through the at
Jeast one filter. In some embodiments, the device further comprises a spout,

having an inner opening; said inner opening is positioned at about the oil level.
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t he hei ght of the inner opening of the spout. In sone
enbodi nents, the spout further conprises a valve core
wo cavediadj acent to the collecting bowl and heei/ngo@/000564
hol | ow cyl i nder having a | ongitudinal cut
substantlall across the length of the valve core. In
nEN SRR lglentsﬁéheaﬁpq%é% erf@mpm&eéra Valvealaraggulating

|I .and the.at a urther

the&ﬁtﬁ‘ﬁt PG R0 S oL BB ARE birbElerhRafhhE! thespout
n t fii tiercé n

fﬁﬁﬁéﬁ@?@?“& Valvel fe loch@l, RGMent 10T 8] ¢ OMRBLing Fopeland
havimec kabellod dyldet Halving exiongitgdinhb cunlsakstamialowtross the

In sone enbodi nents, the at | east one filter is
lengsh s HaValvelcars ome enbodi ments, the nal axation bowl

has external circunference sockets conpatible in size,

sha [ t

O S RO M g A Hasf ohe AL AERSEIL R 65y ang

the Qlt llegdti s Btret is firtsaneomphisidp ne fiame fbtesdppbﬁteng the filter
further conprises at |east one barrier attached to
basiai din soirieeembedintanss. . the rﬁlﬁmrﬁ)dé/nﬁtsaieﬁeﬁwrlsmam @lﬁn@@t for

further ment .r.esi. be t wee

attapingof GETEob SRR e FEtonioRAEF b i Xttt the
mgl(e]%ﬂi(% boRe Ihrs%nfér@}f&%mﬁ{en?f ‘i‘l‘lérlgtnlgasftlo%\é"ﬂlgeﬂ ﬁt%tﬁéheable

i VI ng contal ner nments, the device
enables a user to control the oil's appearance or
quallntspmd mesdanmtlsl,euheobplaaatlmi bowé hasisixtomalwitcemference
di scl ose a t hod foroﬁPtalnlng ol.i.ve oil, the process

sogkefpr FeMPgtiblee 18t 8158, othaps| aRdt PEHUGR FR | inger circumierence

protrusions integrated as part of the inner surface of the collecting bowl.

In some embodiments, the device further comprises at least one barrier
attached to said collecting bowl. In some embodiments, the device further
comprises a filtering element residing between the collecting bowl and a

receiving container for controlling the amount of sediment flowing into the

. receiving container. In some embodiments, the device enables a user to control

the oil's appearance or quality.

It is another object of the subject matter to disclose a method for
obtaining olive oil, the process compris‘ing the steps of malaxation of milled
olives in a malaxation bowl, the malaxation bowl comprising at least one filter
configured for separating solids from liquids ; and collecting oil flowing
through said at least one filter. In some embodiments, the method further

comprises milling the olives in a hammer-shear grinder. In some embodiments,



olives in a mal axation bow, the mal axati on bow
conprising at |least one filter configured for

wa@epanatsiing solids fromliquids ; and col | ectiPgr/ai2009/000564
flow ng through said at |east one filter. In sone

embodi ts, the nethod further conprises mlling the
th%lm@fgegf fﬂﬂgeh&ﬁmlsghéﬁmt@gi thgeflow| of Signils through the filter

e ' t he t hod .furt hen rises,limtingt
g Sl BR RGOy BERRIng gt s dhe'fer.
introduction of a barrier partially blocking said at
| east one filter. BRI EF DESCRI PTI ON OF THE DRAW NGS The
present invention will be understood and appreci at ed

nore fully fromthe follow ng detail ed description
taken in conjunction with the drawi ngs. Identica
structures, elenents or parts, which appear in nore
than one figure, are generally labeled with a sane or
simlar nunber in all the figures in which they

appear, wherein: FIG la illustrates a first
configuration of an oil extracting device, according
to an enbodi nent of the invention; FIG Ib illustrates

a second configuration of an oil extracting device
havi ng a designed valve for controlling a vertica
spout through which oil exits the collecting bow,
according to an enbodi nent of the invention; FIG Ic
is a cross sectional view of the oil extraction device
of Fig. Ib, according to an enbodi nent of the

invention; FIG Id illustrates the valve core of the
desi gned val ve shown in Fig. Ib and Ic, according to
an enbodi nrent of the invention; FIG 2a illustrates a

filter integrated in the mal axati on bow, according
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to an enbodi nent of the invention; FIG 2b is a
cross-section view of the filter of Fig. 2a, according
wo e1amownbodi mrent of the invention; Figs. 2c aPcI/BRoey®0564
cross sectional views of the filter taken along |ines
C-C and A-A_of Fiﬂ 2h., respectively according to an
embodi ment BRIEFHRESGRIRFHOREOF SHE BREWBIGRr ough 3

illustrate a third configuration of an oil extracting

devi ce ' : IS j '
he. £1 1 i P aand SPrRRnQE i fully
framtthefolidviaiig ditaibsddde3driptien cakeasnseafunetiah wiigintheafrawings.
Figs. 2a and 3b, respectively of the device in open
Idpgedad isguctuaess Glemenfstas pastseNdieh sppearon mpdesiiBhewte figure,
matter: FI.GS.  4a,and4b illustrate anoth nmbodi ment . .
o eenfially ERli VB AP BNE RORE torl 4BE PEvBoM Which

th n%%@i?iri\%&%p?t ed seal ing conponent, according to an

nent of the subject matter; and FIGS. 5a, 5b and

5c iRIQustd adllestyés andirtecosfidodiiopndf ah éihecpuracmiid device,

i nvention according to which the mal axation bow
achardimgytoaan enhodinented g inventiascor di ng to an

enbodi nent of the subject matter. DETAI LED DESCRI PTI ON

or is) P%%Eﬁﬁﬁ% sEm@%e%ﬁggnﬁtiﬁhgéf oh éiTV%+C?®§ device

relates to a system'an “Torextracting o
ha‘}iﬂgha esighed Rgiviel fos candoRgravdrtitalodpoat SSRIR Mtkh oil exits
method involving the extraction of olive oil,
thaccoledinghdwl, rbeorgimesteran ¢émbedimeni of theyinyenbient er
FIG. 1c is a cross sectional view of the oil extraction device of Fig. 1b,

according to an embodiment of the invention;

FIG. 1d illustrates the valve core of the designed valve shown in Fig. 1b

and lc, according to an embodiment of the invention;

FIG. 2a illustrates a filter integrated in the malaxation bowl, according

to an embodiment of the invention;

FIG. 2b is a cross-section view of the filter of Fig. 2a, according to an

embodiment of the invention;

Figs. 2c and 2d are cross sectional views of the filter taken along lines
C-C and A-A of Fig, 2b, respectively according to an embodiment of the

subject matter;

FIGS. 3a through 3d illustrate a third configuration of an oil extracting
device having a mechanism for blocking and unblocking the filters, according

to an embodiment of the subject matter;



understood with reference to the drawi ngs and the
acconpanyi ng descri ption. Before expl aining

wepdodosent s of the invention in detail, it isSPCDI2E09/000564
understood that the invention is not limted inits
application to the details of design and the
ar r dgenede ofd thk aronposeniestional viewh ¢fn Figs. 2a and 3b,
foll.o 'n&&l}gs rlé;)t.i’on or illustrated in the draw ngs

et v

gs.
resestivg RPN B REFOISHRO I AR e bgfimpgnt of the
e cticed or carried out in various ways. Al so,
Sulj(eclpglate%@’be under st ood that the phraseol ogy and

term nol ogy enpl oyed herein is for the purpose of
- desdIGR. idanaraldd Blusirhte armthdreembodinubad odshiel prdsemginvention
Furt her, er.e consi dered approgri alte, ref erence .

5 whiigdy Biecokigling bpup das a8 1BiREAYCE REANGERBP et mscerting to

corf esnondi or | ogous_e] ements. Reference is nade
anteénib-?(glﬁ"re@gng]eas%bi%%wag%&]’o?nda first configuration of

an oil extracting device (10) including a malaxation

boWFIGR)®a, dds aigheésd fllustratel potadriother dinbodihaxatofahe present
_bow (100) includes one or nore openings, designed to )
inyensiiny cacgpeding  for avhich  tes malagytiomcbowhi hgving sameelastic

enbodi ments of the subject matter the nmal axation bow
mectRabratprae daneiiodtnetiy B shBe eRERr s 130)

integrated therein or snapped on before use. O her

10 enbodi nents of the subject nmatter can include any
shape container to be used as the nal axati on bow . The
mal axation stage is a process of olive oil extraction.
In other words, it is a process of churning or m xing
mlled olives in a specially designed m xer or
contai ner for approximtely 20 to 60 m nutes.

15
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The mal axation allows the smaller droplets of oil to
aggregate and be easily separated and rel eased from
W0 baoobicve paste. The paste may be heated to bRCTHEEN09/000564
25C and 300C during this process. In sonme enbodi nents,
astemay be heated during all or a portion of the

DET EDIPESRRIRAIQREOF ohHEP TiAFER BIREL EMBE2DINIEN TS5 C,

After mal axation, one or more filters (130) | ocated in

or Eéeer‘lq #\%nﬁo\‘i@ua‘t gs‘ifgfﬁ ﬁff@ 1ethod QW‘{ e&%rgalng olive

for alovvlng l ow, regu ate

oif i Th@rprimﬁ]lblbt; cdhdpeftiombixatsyernmband wethodSualolofigy the
nore filters allow mainly the flow of Lighter
eXQBbe‘DramfthV@rthanOydl@tgl to ftherpreseat niavaxdenonmepvibe better

ngrufod RGP avERe [t AHTES A IERGeO DB ing dspgription

occurs through the natural flow of oil generated

dur iBwfofehex Stﬂhﬁﬁﬁ§sen‘i’50diﬂieﬁtsabf @i Yiv@entiog @N&1ed4il RIS to be
filters (130 I'n some exenpl ary enbodi ments of 't he

unsletsjt et thamnhe inventionois enadrlimseds i iitstappicatien) toathe details of

| ocated in the openings of the nmal axatign bow
degiga 6?36’8? earffm&e@ft@t é@l}e &Qﬁlﬁ(‘?ﬁméaf*? y?%ehnﬁtjéh%?flf’ﬂowmg

d S{;@ét?&negg 1 ?Ate? 1npt%|ey5§%(v1fg€sé Eﬂ&% E\gfll isq ld' g%lgrbqr other

0 ‘pass thr di'ng

en%ddlﬁeneroradfybeqh? %Eaéticb&%& daﬁ%mottqntmlom rwags SKisb! Rds to
In the art. In ofther exenplary enbodi nents of "the

besurtifeestoodrtiat ehe phiseotnigg et tonning}( dioploysahhewnpis &e the
one or _nore openi ngs (not shown) é QhICh the one or
puipese off dessriptionzmd shavlgmpet Jeedeg%d? @8t vémg %I&lafﬁ where

el TG b P A A O e
to TRAUERToeSpSHidihpor ARhREBhS ERnkAY. (100) .

Reference is made to Figure la, a top view of a first configuration of an
oil extracting device (10) including a malaxation bowl (100) designed for
malaxation. The malaxation bowl (100) includes one or more openings
designed to receive one or more filters (130). According to some embodiments
of the subject matter the malaxation bowl can be fabricated with the one or
more filters (130) integrated therein or snapped on before use. Other
embodiments of the subject matter can include any shape container to be used
as the malaxation bowl. The malaxation stage is a process of olive oil
extraction. In other words, it is a process of churning or mixing milled olives in
a specially designed mixer or container for approximately 20 to 60 minutes.
The malaxation allows the smaller droplets of oil to aggregate and be easily
separated and released from the olive paste. The paste may be heated to

between 25°C and 30°C during this process. In some embodiments, the paste
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Typically, after a period of tinme during which the
ingredients are nounted in the mal axati on bow (100),

W0 bao0odle1d | oat s above the ot her ingredi ents exPCHUL20/000564
fromthe olive due to its | ower specific weight, hence
the position of the filters should be at substantially

mayhbe dleateldeﬁhmng rR aroapostidrodf it stages of Hee siglaxation to any
matter, o the one or nore filters (130) can be

terppefaRKg “&a | axation through the use of a wall or
ot her barrier (not shown) which prevents fromoil to
fl o fedirAbRatidie cHREoOMmob® fiftefd (1301 3odat&Din &Y E@indchd to a
| i qui ds have flowed via the one or nore filters (130),

wal hefythermalaxativst bowbe (031 for allovling Soma gegidated bgale height of
whi ch callects the |i

the @&ﬁ%@ﬁ@%‘@?t%@@é&al@ﬁg‘hﬁl’ ir@wgwasfggwédmlﬁl ¥ guets filfers allow

, mz@gfyl @g?tﬁ%n\é oggiﬁh?%l%%g{aggensf @9%5:@2 Vﬁl 'ﬁ’(frﬁ thjéhﬁﬁle%)ﬁltlon bowl.

razs@stsidfrprmgzﬁly(ség%uhg th&8RIfi®H thé bler ﬁrtgfedls@ts within the

| axati on bow is located within said
malaxdtent bongl b ((cmﬁ) thrdnlgfsﬂwm%md)dhvenf il igenerated during
col l ecting bow (120) can be sha flLuid
the process pf)maé%@wﬁavaﬁ@e 8¢ of mrﬁt ?@0: AY someg exgnplary

| | r f..Qi I d
enhadeRBRE PPt bifieB e ene T mBREMIER) A b dfGared in
théjfp@l nopf%hé’fmé‘l@)(attlé(rpeo(ﬁ{ll 3826@' J)&Ctdroﬁlo%aﬁﬁe%r (130) can
haV| ng a depth to allow for accunul ati on of
typichllpbe ahddearftktsiatissBtee] bt palymgerthesiugihowingz bigeidsrand small
nore filters (130). In operatlon after mal axation the

sedlmerﬁ-ﬁ@o a8sy ﬁhﬁ@%g}bwhllﬁﬁtp disgs brokt salids|orranaothgrdilfereknown
e pEGPRALNER BBt diuie: st edGHERLHERITEREE e b et
mii&, &ﬂ‘%l?ﬁti’&eﬂo@pqlﬂm) can comprise one or more openings (not
shown) into which the one or more filters (130) are affixed. Alternatively, such
one or more filters (130) can be placed into openings of the malaxation bowl

(100) during the process of manufacture of the malaxation bowl (100).

Typically, after a period of time during which the ingredients are
mounted in the malaxation bowl (100), the oil floats above the other ingredients
extracted from the olive due to its lower specific weight, hence the position of
the filters should be at substantially the oil level. In some embodiments of the
subject matter, access to the one or more filters (130) can be blocked during
malaxation through the use of a wall or other barrier (not shown) which
prevents from oil to flow through the one or more filters (130). After the liquids
have flowed via the one or more filters (130), they are transferred into a

collecting bowl (120) which collects the liquids and some small sediments

10
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2cmto about 50cn) sedinent will settle at the bottom

of the collecting bow (120) and oil wll float on top
wokoismd®icedi mrent. The collecting bow (120) ce@I/2009/000564

affixed to the mal axati on bow (100) through the use

of any known affixing agent such as gl ue, welding,
extriagtedi frgmartkie taliveb.i Buch |liuad Herprefdvabliyneit exafactddefrom the

subj th | . St i ¢ !

ol%’%éf{‘ g‘gfﬂ t tggrrlgvi wt @%o e%tglxt(;rlqg a Ol?f)‘ﬁ]o%ﬁto (21,5]8?{1‘ stbg smalaxation
) | af thel boRokd (120} _can.. .

bly] T ORLI RGO el tne RIAGERTRADE( Y 15 it

safl @6PédlingNBOWS M) 1Afdomee dmbodiriéntsRinRxab 1108tk Wowl (t120)
bel ow the | ower one or nore filters (130) line. In ye

cantbeeshapedoali adhtid, calleeticmishmgt hangnp oulfi¢ieR0)calkentihg area to

second collectjng gontainer | ocated bel ow the .
alloay dQnacepmytanon( 950)1{ a@ﬁﬁ%ﬂﬁa%&- Her odd FaYhodimgpfsngl the

hr r : ¥ I cumdt at.ed
s e 7 S Big A 3] B PRy B, BB
or(shéfike BaAVINR & AcFONRY AlfRy 3r fedulBtiSP S80Il of 1) and sediment
positioned so as to transfer oil to yet another
flowingehtdugh theohaionetorgddtersidi;) , | eavi ng the
sedi nents and unwanted liquids in a volune created

R AR L P B o i
AP, A GHONE, St g e

sufficiaimodépthhehiehl inl eye¢ entboddmensiliisnigp $ediamget Betarkdn about
unwanted |liquids fromexiting the collecting bow
2¢cfr1 29 pbottha0¢ra) gediment evidl| setthe ahéhabeitemt ofothe kkellecting bowl

B SR E RN W W NN
o 5y TR OB ALECINER Unhpechls o 6 of oS B
agent such as glue, welding, riveting and the like. In other embodiments of the
subject matter, the collecting bowl (120) can be prefabricated with the
malaxation bowl (100) such that they form a single unit. The collecting bowl
(120) can in other embodiments comprise a collecting rim having a depth (not
shown) affixed to the malaxation bowl below the lower one or more filters
(130) line. In yet other embodiments, the collecting bowl (120) can be a second
collecting container located below the malaxation bowl (100). Oil and other
sediment flowing through the one or more filters (130) are accumulated in the
colleéting bowl (120). The collecting bowl (120) can also comprise an exiting
spout (110) positioned so as to transfer oil to yet another collecting container
(not shown), leaving fhe sediments and unwanted liquids in a volume created

within the collection bowl (120) below the exiting spout (110). Since the oil is

lighter than the sediments and the vegetable water, it is preferred to position the
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as quantity, ingredients, olive cultivar, size of
mal axation bowl (100) and the like. In sonme cases, at
wo easpomiporti on of the barriers (not shown) aPET/II2Ha9/000564
closed to prevent flow of non-oil fluids fromthe
mal axati on bowl (100). Control of the barriers (not
ins¢roopeningpf phefesiting spas (1éP) ot ﬁ’@@ltut;hﬁrfgl dgwebrthnpragoiding

semals %edﬁﬁ%g@&%ﬁﬁ% Fortaciing thecodieching g 2% The
telllﬁ %ﬂal%%'lnﬁl c%'nlt?)th?StﬁQtaorés%n’E F}F‘veﬁh ¥ Gefedd) C{oo{ht%erfm%}ht of oil

aracter|S|cso ticu IVG cul ti var

acBidviel Neft&rPAUTeabt lalpbrtﬂfﬁﬁ/ ob&hé malaRetiomnsaid peisilevéNnas be
shown in Fig. la or may have a nmechani sm (not shown)

detdrhongd hefome she stepraf whlaxadopasiat fupgtien o thigaparameters such
o i e Al PiF O L o
hliehih?&!n? %lasésr gf: l‘eagpg &’ff};&m@ th%lﬂ tojﬂ?h j%@:lef?fclosed

ing sp ong t e ve tica

togsrkoamwwrtﬁ“ ﬁ&ﬁoﬂxﬂlﬁﬂdﬁih(ﬁﬁqub rhalddor poartd( oy Cofitrol of
ifferent levels and all ovwmbg extraction of the

therebeirriens @uoustiovat) oidy wirefoabdy Jwed peeformpérusiaghone or more
cultivar of olive. To allow the user to place the

chepuea! detect®re- ri ght hei ght, marking Iines (not shown)
i ndicating the best oil level for each cultivar of

ol i Vﬁg@@‘%a@ﬁ' M?véqléﬁm\bérhscﬂﬁe@e télisrliayed Qiffeddnt oil level,

out side surface of the collecting bow (120). In sone
de?eh@ﬂgrmnﬂhe antourhefibpres¢ntimtheoliveshwndethex ahiacmtdristics of
100) and the collecting bow (1202 have sim | ar
thd.pa@h@ﬂ@lh@hw rralldvan, dbe iexitingoapoyts(1di0) gAeY ybg dn gepermanent

p051t i as s ot\h(f)n }n ig. la%é%rtlallyoﬁave ?\1N| niechanism (not shown) allowing an

altering of its position such that additional sediment will not be collected within
said spout (110). Such mechanism can include for example a mechanical track
(not shown) allowing the movement of the exiting spout (110) along the
vertical axis to allow moving the exiting spout (110) up and down to different
levels and allowing extraction of the maximum amount of oil without sediment
per each cultivar of olive. To allow the user to place the spout at the right
height, marking lines (not shown) indicating the best oil level for each cultivar
of olive and olive quantity can be displayed on the outside surface of the
collecting bowl (120). In some embodiments of the subject matter, the
malaxation bowl (100) and the collecting bowl (120) have similar dimensions;
the collecting bowl is slightly larger as compared to the malaxation bowl,
allowing a gap of approximately‘ 1-5mm between both bowls. In some other
embodiments of the subject matter, the device (10) further comprises a

receiving container (not shown) that receives the oil from the collecting bowl
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allowing a gap of approxi mtely |-5mm between both

bow s. In sone other enbodi nents of the subject
worediee761@ he devi ce (10) further conprises a rBCEIN200VN00564

cont ai ner (not shown) that receives the oil fromthe

col l ecting bow (120) via connecting el enent such as a
(10)peia qonbecting gamsnt sudh 2% @ pingg tecevrepmpayA fdsiring element

oSS SRR ST S s BV S8 ) o
J1 ' l ¢t ol ' .
5 1 GK0%0 OGHFF FORLPLr e HepkYB BIERA v

and@alérgur ati on of an oil extracting device (10) having
a designed val ve (140) and an exiting spout (150)

t hrough which oil exits the collecting bow 20) .. The
desiRtpierenee s, made 40k ignre ’ecfePFcél%e% \ﬁg%ﬁl%e-cﬁ?é#%}mﬂ?@ of an
.val ve i ' . t ' [ ' o
oil b I MG DO ER e ] RNV LT 484 A pxiging spout
(150 tReapk vaiicRioil BRIty dhe/ CoBEdtingt Bewh€1 20N Dhetdwgidneaevalve
openi ng of the spout (150) and there fromits
(14@) dmmetert i etwedre 3elminnheatadyé i demgrisk soi thetitlienopening
detail in reference made to Fi

: ! g c. In.the present .
heighelsthreporstionak tcbﬂtﬁ‘ Etpteen 1*18%lﬁa‘:1>é°rs§rr’°'ﬂef-‘rl‘ﬁé"rael oﬁ.?il@ position of

openi n i Gh.l i| I
i REB S U 15 o Pl LSO Eyf v from
itd &Ryt dYane %Siitﬂ%lfrﬁte@fh‘lj aY AdEF Be@0in! detail 6§ referbi®@ made to
vol une great ed within the collecting bowl (120) bel ow
Fighe. lmmles pogsenti iyenfion livissprelitrr¢dl &0haverhar imaenisgout opening
configuration also includes the one or ,rrg{g,fi lters
wiiith 0§ setrat the eilngyelx sepabie pballoyimmihegxitat high peigentages of

Jo the first conf.iguration of the ofl ext ting, device
oit 7oy e saSroimeel-craf dutisalie  Bluif 16 e 08K Feaced
within the collecting bowl (120) below the inner opening of the spout (150).
The second configuration also includes the one or more filters (130) and the
malaxation bowl (100) which are similar to the first configuration of the oil-

extracting device (10) described in reference made to Fig. la.

Reference is made to Figure lc, which is a cross-sectional view of the
oil extracting device (10) of Fig. 1b. The oil extracting device (10) comprises
the malaxation bowl (100) mechanically attached to the collecting bowl (120)
by a connecting element (160) such as lip sealing, welding, glue, over-mould,
insert-mould and the like, so that the volume between the malaxation bowl
(100) and the collecting bowl (120) is between 200ml to 500ml. The designed
valve (140) described in reference made to Figure 1b is designed so that the
opening level (200) is proportional to the rotation angle of a knob (210) which
sets accordingly the position of the proportional valve body (220) and there
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Ref erence is nmade to Figure 1c, which is a
cross-sectional view of the oil extracting device (10)
W@R01B0gr61d b. The oil extracting device (10) coP@F/II2e69/000564
t he mal axati on bowl (100) nechanically attached to the

coll ecting bow (120) by a connecting el enment (160)
francdetsathel opendeglleve, threlghi whichgbilieyilloflemw- omul while sediments

i - I d. and the |ike, h - vl b
anhEnA LR et Dby da e ties SbFTleet G ragiaKaton bow
(0750 DB BRR, CPATIor BRI FT PO 0 e o
st&lRBFO5AE boW 4Nl tof Raimant Ndvel ed?ko;{e%Qantbﬁmine the height of
proportional to the rotation angle of "a knob (2 10)

thewildéevedet s accordingly the position of the
pro’pprti onal val ve body (220) and therefrom sets the

ope | evel thro .which,oil_wl l. ut. Whi
ceatabens iy tNan? el o matnifed atiuftlioh e Ge vaive
1 i i is( cngo -
oo PP PG R TR 08 Y oo nelgs Qe the opening
levedsl Ff@ﬁ)rti@n@lttahhé rgtatisniadglzoMorarspetidicatly ntlae position of the
| evel to properly determ ne the height of the oil _
vabheysits thrdiegltimiche snprdwenmeroighe €xiting spartgad thege from its

g BB R DU Bl i
[ i i ' .
Gy RPIOBPEATA) LR ARG OBl hife e e

cof@in@ld earighaht heRiht op el sigenidg fdvingRic dolpcsi@boand 20).
there fromits selectivity of the exiting material. As
can be readily sgeen core is

cy! ifderengs ih mp f&gﬁlﬁrev N piratins T ASEON intperated in,
o G BRI SRR 1 Wi 1)
Filter (130) includes a frame (230) preferably made of polymer for supporting a
filter body (240). The frame (230) may include elements for attaching a barrier
(250) enabling partial blocking of liquid flow exiting the malaxation bowl. The
barrier (250) may be of different sizes according to olive cultivars. The barrier
(250) may be made of polymer or other like materials and can be supported to
the filter frame through a mechanism comprising a fixed or moveable arm to
allow for manual or controlled opening and closing of the barrier (250) by the
user or through an automated mechanism such as a mechanism having a motor
(not shown) attached to the arm (not shown). Barriers (250) may control the
level of the liquids exiting the malaxation bowl (100). It is also optional to
supply detachable filters (such as filters 130 of Fig. 1a), each one suitable for a

predetermined olive cultivar, such that when the detachable filters are attached
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Reference is made to Figure 2a, illustrating a filter
(130) integrated in, or detachably affixed into
wopaEnioomgso of , the mal axati on bowl (100 of Fi g. PCEIL2009/000564
Filter (130) includes a franme (230) preferably made of
pol ymer for supporting a filter body (240). The frane
to (RS Mtegmied fremede cethenrams integraied acithinghg bualaxasion bowl),
(250) enabling pgéwﬁi al blocking of liquid flow exiting
theynget ged 1 HgENE HRVEBSACVEFhe barrier (250) may be of.
di fferent sizes according to olive cultivars. The

bar rAgfihdrda@bodiBienPRan e HitePOlNBIItOR Ent bKgesh pore
materials and can be supported to the filter frame

siZeharadl hlpdmphebivapiopertessnimot shogna ffam dwtom ntsy ¢eph| withramall
to allow for manual or controll ed eni n ﬁ)nd cl.osi ng
poegs athilebaiton ang dargpr poresial the &p-obhip Waﬂig expchieved by the

ut ted nechani ch... [ : [
IR0 SEHEARY CUARad ot h et e Al SRLUAK e PR} Bbove
t learfls df sephliatdisath dhothbt eRBoliifent,
th%@h?@%ﬁﬁ&ggﬁ}pkggﬁr It is aleg)o optional to supply
safiiegadimblceufd be eckieysdibly maltiyile aress d8Mnash Bombihe) to form
each one suitable for a predeterm ned olive cultivar,
the desiradgradighbn t he detachable filters are attachedto
the integrated frane (i.e. the franme integrated within

the %r@lon‘gﬁc)corstﬂaﬁéxﬁfﬁ&t g il E HENtwid eWhiT¥ant ones

i
| evel . Another enbodl nent can be a filter (130) wth a

witicRdiag e &tim@ed apdr @msictiedadrd thy drmpin oif colpvepand itlesolive
(not shown) frombottomto top, with small pores at
cui tirearb Baclo vpabindtinngprovidases differenietypsef alhye aibin @ dierent

AR s P OB
ac%ﬁ%@&?ﬁn@ tlgy F8UMEE BRNdSerOtWiBFPpRoRiste S1keRNBF Nfilters as

described.

In some embodiments of the subject matter, the volume of the
malaxation bowl (100) is approximately between 2-6 liters and the one or more
filters (130) cover between 20%-60% of the surface area of the malaxation
bowl (100). In some preferred embodiments of the subject matter, the volume
of the malaxation bowl (100) is approximately between 2-5 liters and the one or
more filters (130) cover between 30%-50% of the surface area of the

malaxation bowl.

Reference is now made to Figures 3a and 3b, illuStrating an embodiment
of an oil extracting device (10) capable of blocking the one or more filters
(130) during the malaxation process and also before and after the malaxation

process by a mechanical or electrical feature. One embodiment of the oil
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said gradient could be achieved by nmultiple | ayers of
mesh conbined to formthe desired gradient. There are

wa@emenele1d actors for extracting olive oil. TwoPCT/IL2009/000564
significant ones which can be estimted and controll ed
are the anount of olives and the olive cultivar. Each

exeatindalevish Plustrigeshe rapleratiahbow d08) hatving simedhanism
oy fon @B pon amelefPRmOdd R odksetion bowl (120)
SRR A PLBIEIAY L8 eobhin BETSRAGARLE o

thé figtesd)lof @ Ghedahised that htoweslautaasodnd bftheahakat-tion How (100)
(100) is approximately between 2-6 liters and the one

orogoltastienthawkf E2Q)180rdesvier chengedie 20damoobetwedne said two
Slirface area of the mal axation bow (100). In sone

bob’Y%'f erred enbodi nents of the subject matter, the
vol une of the mal axation bow (100) is approximtely

bet V\Hﬁnoﬂ-&tﬂabﬁﬂ% deaivd $1M)9 farteoindlode fHel baesof k¢ filters
cover between 30% 50% of the surface area of the

(18@) foraalioningothe . fleef ot equids,i primavilyratde and figuwedingus after

and 3b, illustrating an odi nent of an oil .. .
maaxatent it malpxaton %eyvl éﬁ@my £ 1B B OPER P AN OB eheggin the

ongﬁgrgmfgleéf hftER @62@9&&;@%&@ a%ee@bzssqaowﬁgga% Aone or

ore a er e ral axati on process

mORCHREs ¢ 830 )Pdre h&dd nlefRbtiveat I fomiCBiserepdtion8Nlt i9breferred
the oilextracting device illustrates the mal axation
to bamtivale1 0 ppbavignpo stioe on ansam-opeting qrositolts afhihef melaxation
bowl (100) Biee the amalanation process Te complsed’ @ aflow 15 fo be
transferred to the collecting bowl (120). In some embodiments of the subject
matter it is preferred that the malaxation bowl (100) remain‘s in a closed
position throughout the malaxtion process. In some embodiments of the present
invention, the malaxation bowl (100) and the collecting bowl (120) are
connected at the base by means of a rotating wheel or a sprocket which allows
the rotation of the collécting bowl (120) around the malaxation bowl (100).
According to this embodiment one or more ‘barriers are connected to the
connecting bowl (120) base and are situated such that in one position the
barriers face the one or more filters (130) to block flow of material from the
malaxation bowl (100) to the collecting bowl (120). When the collecting bowl
(120) is rotated around the stationary malaxation bowl (100) the barriers
attached to the collecting bowl (120) move accordingly allowing material to

flow through the one or more filters (130). In other embodiments of the present

invention the closed position merely comprise the positioning of barriers

16



10

15

20

25

Such nmechani sm may conprise a valve or control unit
for opening or closing the filters, or a mechanism
wao bav/oemves at | east one of the mal axati on bowpCT/II2009/000564
or collection bowl (120) in order to change the vol une
between said two bows. The oil extracting device (10)
opiposingethe iffitdrs thegefone substantiallyper coinplately {lxatRingahe flow of

allow.ng the flow of liquids, priparjl i and fine
mg@apﬁ%ﬁﬁtﬁﬂsw@axm%%w orine pallesieba] g‘#%wl (100)
may be in an open position wherein the one or nore .

filtigegres B0)andrRi, aglityak QHe dileradiRgedevied {1®Nin an open
wherern the one or nore filters (130) are nade

pasit@fri. dotthisepasitiom tlse gap dperepotic matexation Pewdr@06) rmed the
to activate an_opening posithi&a; or a senj-openin

coblgsiing ovdr (k403 oransxas iths PADRFOuR é‘raqfhé)tger and the

| axat i r 0GESS.. | e l4quids to be.
prpPUSERE f QuBL QTR Ik HFACREnhS datde e’ 1 1S Sblivie
so%ﬁ@@ Ah A% GtaBly %ﬁ‘s‘h fhigRiopettinBb&®I (120)lapaRITRbak iIRdmh&htion
the mal axati on bow (100) remains in a closed position
bawir d@ghotherdbyeactistatingi anexposoes the bne omeorertfoldénsgiB8) and
of the present invention, the nmalaxation bow

100
allorving Hiquidte et irarsipaas betwesn Hice flelaoﬁtl((tll‘?@g and the
b f tatj | ket whi ch
colRFGug BoRE C1abate B R oAR e RGP oow (120) "

around the mal axati on bow (100). According to this
enb Qi fapsice oRemade "y Figaer 4erandaFegurondteciBdstratindi@nother

connecting bow (120) base and are situated such that
emlmoctimnpogrche presemeinyantiore wherein dhe kellegtng bovdr@d 20) has an
in{eiglratltg(ri Ss.eSljfr’igo )metc?lag{s?rf 548 ),O\évcgc];rdlnr%t 0 iw%licl{ rv%rge%ht%e frames of
the filters located on the malaxation bowl are attached to the sealing
mechanism (420), the filters are blocked and cannot transfer liquid between the
bowls. Such attachment may be achieved during the rotation of the collecting
bowl (120) while the malaxtion bowl (100) remains static. Both bowls are

connected at the bottom, sealed by a lip-seal or any of numerous existing

sealing methods (430) as illustrated in Fig.4b.

Reference is made to Figures Sa, Sb, Sc, illustrating yet another
embodiment of the present invention wherein the oil extracting device (10)
consists of a malaxation bowl (100) with integrated one or more filters (130).
In some embodiments of the present invention, it is preferred to control the
height of the filters for obtaining high extraction percentages of olive oil, yet
leaving behind all the layers of vegetable water and sediment as described
previously. A bellows mechanism (510) allows a change in elevation of the

malaxation bowl (100) which results in a height change of the one or more
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mal axati on bow (100) to the collecting bow (120).

When the collecting bow (120) is rotated around the
waeavianary mal axati on bowl (100) the barri er SPEEAIR009H0564

to the collecting bow (120) nove accordingly all ow ng

material to flow through the one or nore filters
ﬁl(eIS3(6)30)l Ahst hellowssivaetbapists (d0) ae nprgadised imegticomay be

b PSR 0 SRS EHrATB] T4 BEChETGR oS QU BeTatbrely iy also
p09§1 ﬁi‘olrg)élﬁhﬁ)l \Alﬁét?glét%%%ﬁt@ f%%l?&%&%% @(? i@l s{rregﬂ? to an

axat e co ectlng 120
Opﬁﬁw]®ﬂﬂn3d illustrate the oil extracting deV|ce (10)
in an open position. In this position the gap between
and the collectin

EIIS rrf?% %ﬁgﬂg’é)dt?rﬁ\gmbdwqoégsplan flexiin clagem g‘ﬁe‘i‘urgarﬁ? at the
tggg S otthr Pa&%tl&fx l;chfgl gfded)eﬁﬁﬂgl?orp%w déti4t 181? (%fﬂgeervohume

e|r cO 50C S and 1 nev

beh@ﬁhctﬁid ﬁﬁfada:gramw or(163Rts aasdrfideost tHeeombaf;@Jte thin the
bow (100), thereby activating or exposing the one or

matexaidn bowk 61 00) 363peativelslandwhapges teirdlativedecight between the
transferred between the mal axati on 100). and the
levad| efeekyh Pasiswing iheopng ios AR Hsrsoflﬁﬁa % fiepirgd gn order to

oA ARG TR 10D UL h 120,

i nvention vvherel n the collecting bow (120) has an

i nt éyicateeinkabkifog ofttleanbiet (ridte) is azabow agtraction of olive

whi ch, when the frames of the filters | ocated on t.he
oihmilitheat iezterpehnleviees, solely Hegontainer e"m@e%llci"hﬂ“ﬂécﬁ%\‘ﬁp@ nysing

obEEShgA AN B SSRGS
mEHIL AP A ALY s qhif&d (@ pRIduRE ol frthecx‘El@llléaeSIiiVQQ and no energy
is consumed. In some solutions, the walls of the malaxation bowl are
replaceable to allow different walls to be used, having different heights of the
one or more filters (130). Another technical effect of the subject matter is to
allow home users to produce olive oil, since the size and costs of the device are

affordable for home users as well.

It should be appreciated that the above described methods and devices
may be varied in many ways, including omitting or adding steps, changing the
order of steps and the type of devices used. It should be appreciated that
different features may be combined in different ways. In particular, not all the
features shown above in a particular embodiment are necessary in every
embodiment of the invention. Further combinations of the above features are

also considered to be within the scope of some embodiments of the invention.
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bow (120) while the mal axtion bow (100) remains
static. Both bows are connected at the bottom seal ed
whgo1a/0b0iepe seal or any of nunerous exi sting seaPCTTL2009/000564
nmet hods (430) as illustrated in Fig.4b. Reference is
made to Figures 5a, 5b, 5c, illustrating yet another
enb@dictiemtheadingh arp peewded ifay epgistancevire nevhgatien gind should
extracting device (10).consists of a | axati on bow
nog i;e@pnmrﬁdiaﬁtn@@?%ﬁ@gf iR teghoptants phike T9%9n- | n
sonme enbodi nents of the present invention, it is
pr efierygi@dbé appeddisel by eheinghikinéd tiketel hierthaf @e present
obt ai ni ng hi gh extraction percentages of olive oil
inyeitionesvnoty libatedntb aiHat thae beapepartiohlavkygsh @bire andt dascribed

and sedi nent as descr lﬁgetge (%;i%\élgglqus"lﬁ%gpg \}g%elgphnm% oplyeby the

herginabeics Matler1thy seppe
mal axati,o ow (100) which results in a height change
clgypms, Wi‘l%gﬂg’wmr efilters (130). The bel |l ows mechani sm

(5 10) as magnified in Fig 5c may be raised nmanual |y
or automatically by nechanical neans. Alternatively,
it is also possible to enploy elastoneric nmateria
which allows to be stretched up to an optiml point.
Anot her enbodi nent includes a flexible elastoneric
surface at the bottom of the nal axation bow (100).
Inflation or deflation of the volume beneath this
surface raises or lowers the surface of the olive
paste within the mal axati on bowl (100) respectively
and changes the rel ative hei ght between the |evel of
olive paste and the one or nore filters (130) as
desired in order to optimze the flow fromthe

mal axati on bow (100) to the collection bow (120).
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One technical effect of the subject matter is to allow
extraction of olive oil w thout external devices,

w@od1el§7620 cont ai ner and a crushi ng devi ce, usiPQI/IL2009/000564

preprocessed | ocations of the one or nore filters.

That way, no human or nechanical effort is required to
produce oil from crushed olives and no energy is
consumed. I n sone solutions, the walls of the

mal axati on bowl are repl@cAdSe to all ow different
walls to be used, having different heights of the one
or nor ' . Anot her technical effect of the
subjec?“&g?%gég?gﬁggi%lIOM/hone users to produce olive
oil, since _the size and costs of the device are.

df f dy dere fargxinshag eileths ikexiEaqting devisfoePmmesing:
appreci ated that the above descri bed net hods and
deviagaslanayorbBowa (1 @d) fon malayatvay ef niilled wllivig leaxihg iabdeast
or addi ng steps, changing the order of steps and the

typ f AN used. It should be appreciated that
di f grgé)ﬁgﬁ%ga?%(}es may be conbined in different ways.

In particular, not all the features, sho above in a
par 8f deashronenbbar kb3 locatederrthinspid at dgasty one opening for

enbodi nent of the invention. Further conbinati ons of

thesaib@qy@ng ealidy @6maliguidé,so considered to be within
the scope of sone enbodi nents of the invention. Section

ot st hRthe i eLifn & TRUALELGRP!e AR B R0 for

contents of the section. It will be appreciated by
per soushingtheldivesn the art that the present invention
is not limted to what has been particularly shown and

desqmiebgsyiberoti flakaVve wikitiiethd be l&soRacofilieheisphadef a

invention is defined only by the
material selected from a group consisting of stainless steel, polymer
mesh configured for allowing liquids to pass through while holding back
solids or a combination thereof.

4. The deviée of claim 1 wherein the at least one filter is located on the
wall of the malaxation bowl, at the expected oil level.

5. The device of claim 1 further comprising a barrier to prevent from
malaxation liquids to pass through the at least one filter, said barrier is
located between the malaxation bowl and the at least one filter.

6. The device of claim 1 further comprising a collecting bowl for collecting

the malaxation liquids, the malaxation bowl is located such that oil
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clainms, which follow CLAIMS |/we claimas follows: 1.

A device for extracting oil, the oil extracting device
w@ompodsing: a mal axati on bowl (100) for nal axedT/Or2o@k000564

mlled olives having at | east one opening; and at

| east one filter (130) located within said at |east )

one fipEmEngomothesatplgnsit onry fidters wscallestad wWathias saidcollecting

The device according to claim| further conprises a

cruguywlg device for crushing the olives. 3. The device

of claim1l wherein the at |least one filter is nmade of

eri,al. sel ed frama u i Sti of
ot 8Vigt Qrabis M- dhe B RRNRE PR s £ oxalge for
l'iquids to pass through while holding back solids or a
conthaiatdipingtsedieesits. 4. The device of claim 1 wherein
the at | east one filter is |located on the wall of the

5 gl apat iQAcdefMtlaimle Wheredx BRCEARcHhE bo@N 8 paxitid&l adjacent
device of claim 1l further conprising a barrier to

prevent fro |laxatign |igquids o0 pass through the a

| eadp erqa%{%p’n 3 g 68?‘3}’%18 ﬂté)“f g‘g eg“%efr%é%’f?“toﬁebom
mal axati on bow and the at |east one filter. 6. The
devitbsugh the af least onerfiker. conprising a col l ecting bow
for collecting the malaxation |iquids, the mal axation

LpWTHeS depieat 6 chifh 6t hath&l bémﬁﬂfsiyﬂg Ar@ouitheAlind 8&Stnner

one filters is collected within said collecting

opening, said inner opening is positioned at about the oil level.
10 10. The device of claim 9 wherein the spout further comprises a valve for
regulating the height of the inner opening of the spout.

11. The device of claim 9 wherein the spout further comprises a valve core
located adjacent to the collecting bowl and having a hollow cylinder
having a longitudinal cut substantially across the length of the valve

15 core.

12. The device of claim 1 wherein the at least one filter is having a filter
body and the at least one filter is further comprising a frame for
supporting the filter body.

13. The device of claim 12 wherein the filter body further comprises an

20 element for attaching a barrier for enabling partial blockage of liquid

flow exiting the malaxation bowl.
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bow . 7. The device of claim6 wherein the collecting
bow has a volune for maintaining sedinments. 8. The

walembpoereod claim 6 wherein the collecti ng bow PEEIL2009/000564

positioned adjacent to the nmal axation bowl, receiving

flo rqm.t he [ axat i on.bgwl through I he.at | east one
fit Bk 3Vicq 56 Caud: whgreii e 16t G KU i dtadiable o
spout, having an inner opening, said inner opening is
Agsi Thededicatofattaint 6t Wwhemin theemalaxafion boivel de\Havingoéxternal
claim9 wherein the spout further conprises a valve

for ' ' ; i A i t he:
Lo EUHBREY G Sosplc Wi aspe RAD B Rl Bionc
further conprises a.valyve core |ocate dj.acent to the

col ICEERMHgreRsPT iR P ItHegratadoty Bt éﬁltﬁﬁd&n%aﬁw ¢ f the

| ongi tudi nal cut substantially across the | ength of
t he coliesténgbowel. 12. The device of claim1 wherein the
at least one filter is having a filter body and the at

o RRaLq REEfaihfo Fthelio BTGy &' IGR ol BHRigfiached to

wherein the filter body further conprises an el enent

for satdelecHBE ®OWArrier for enabling partial bl ockage

of liquid flow exiting the mal axati on bow .14. The
deviTte aévict afmelaimhigr Rirthet @ngirisesas filena g idlérent re3iding

det achabl e.
between the collecting bowl and a receiving container for controlling the
amount of sediment flowing into the receiving container.

18. The device according to claim 17, wherein enabling a user to control the

oil's appearance or quality.

19. A method for obtaining olive oil, the process comprising the steps of:
malaxation of milled olives in a malaxation bowl, the malaxation bowl
comprising at least one filter configured for separating solids from
liquids ; and
collecting oil flowing through said at least one filter.

20. The method aééording to claim 19, further comprising milling the olives

in a hammer-shear grinder.
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15. The device of claim6 wherein the nmal axati on bow
is having external circunference sockets conpatible in
W@ eme/0oshape and position to inner circunferenP@l/IL2009/000564
protrusions integrated as part of the inner surface of
the collecting bow. 16, . Th evice of ¢laim6 further
@dwafhes@@tw dceqeding d@ Clpy f%?uﬁhqra%amlsgs kingiting the flow
collecting bow. 17. The device of claim1, further
conpfilz@sdsathtoughethierfitee ltromgh thefitchdugtioatokearbarfier partially
coll ecting bow and a receiving container for
C°ntbﬁ&éﬂiﬁggaihré?l@a'gpf}ﬂ%g% sedinment flowng into the
recel vi ng-cont ai ner. rhe devi ce according to claim
17, wherein enabling a user to control the oil's
appearance or quality. 19. A nethod for obtaining
olive oil, the process conprising the steps of:
mal axation of milled olives in a mal axation bow, the
mal axati on bowl conprising at |east one filter
configured for separating solids fromliquids ; and
collecting oil flow ng through said at |east one
filter. 20. The method according to claim19, further
conprising mlling the olives in a hamrer-shear
grinder.1. The nmethod according to claim219 further
conprising limting the flow of |iquids through the
filter through the introduction o f a barrier
partially blocking said at | east one filter.

23



