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1. EXECUTIVE SUMMARY 
 
No more than two (2) pages. 
It will contain relevant fact, figures, conclusions, recommendations. 
 
Deliverable 3.2.4 
 
Α. During the Authentic Olive Net project framework, there were carried out 2 seminars, 
with each seminar lasting for 16 hours. In particular the seminars took place at various dates 
and places as follows:   
 22nd and 23rd of March 2022 in Pyrgos, regional section of Ilias, at the center of life 
long learning “Olympus Educational” 
 24th and 28th of March 2022 in PAtras, regional section of Achaias, at the center of life 
long learning “Vergis Educational Institute” 
 
The were 15 attendees on average for each seminar and the majority of whom were olive oil 
millers and olive oil producers. 
 
 
The following modules were presented during the seminars: 
 
1) Presentation of the Authentic Olive Net project 
2) Definition and methods of certification  
3) Presentation of the current situation 
4) Presentation of the AON Certification System 
5) Presentation of Pillar 1 
6) Presentation of Pillar 2 
7) Presentation of Pillar 3 
8) Presentation of the AON Common values 
 
During the seminars the matters that were discussed were mostly related to the production, 
bottling and labelling of the local olive oil.  
 
Emphasis was placed on the lack of financial support/funding from public bodies to olive 
growers in order to address the problem of quality instability of the product due to unstable 
weather conditions.  
 
The millers of the Regional Section of Ilia, which they have PGI OLYMPIA certification stated 
that although they have the certification, it does not ensure a higher final selling price of 
their products which limits the desire for quality upgrading of both the product produced 
and their equipment. 
 
Moreover, the millers stressed that due to the small olive grove, the producers are not 
interested in getting trained regarding proper cultivation and phytosanitary practices, and 
thus  the olive fruit they receive does not meet the requirements for the production of olive 
oil with high quality characteristics and competitive advantages. 
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Upon completion of the training, the millers expressed particular interest in joining the 
Authentic Olive Net group/network of certified companies as they believe that through their 
cooperation with both the operators and other olive oil companies, they will be able to 
highlight the quality characteristics and produce high quality product with increased added 
value. 
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Some indicative expenses for the Authentic Olive Net project framework are as follows: 

 

• Premises rental in Pyrgos 

• Use of audiovisual equipment in Pyrgos 

• IT Support services in Pyrgos 

• Coffee Break in Pyrgos (coffees, dips, juices) 

• Use of premises in Patras 

• Use of audiovisual equipment in Patras 

• IT Support services in Patras 

• Coffee Break in Patras (coffees, dips, juices) 

• Poster creation 

• Creation of Certification of studies template 

• Poster printing 

• Publication of invitation in the newspaper Peloponnisos 

• Publication of invitation in the newspaper GNOMI 

• Publication of an invitation on the news site Tempo24 

• Purchase of a pro account for Zoom software for online meetings 

 

 

The program’s success is conspicuous as the participants were fully informed by the trainers 

about the variety of Coroneiki olive oil, its benefits, the harvesting methods and the 

production improvements that can be implemented.  
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Photos of Authentic Olive Net seminar in Pyrgos 
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Photos of Authentic Olive Net seminar in Patras 
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MEDIA PUBLICATION 

 

NEWSPAPER GNOMI 
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NEWSPAPER PELOPONNISOS 
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NEWS SITE TEMPO24.gr 

 

 

 
 

 

 
 

 

 

 

 

 



AUTHENTIC-OLIVE-NET Page - 15 - 

 
 

 

 
 

✓  


