
How to Produce Quality 
Table Olives
Geoff Crawford Telegraph Hill



agenda

Growing

Harvest

Fermenting

Processing

$ Returns



Eaten One at a time



Growing 

Healthy tree

=

Healthy Olives



Growing targets

15 kg per tree net

17mm width manzanillo, 75% green

14mm width kalamata, black

Zero disease

Zero frost



Growing requirements

Tractor

Spray program

Annual pruning

Record keeping



Harvest timing
March 9th Green UDP

March 30th Manzanillo

May 30th Kalamata



At Harvest

De-leaf

Size grade

Wash

Brine



Put to bed

200 litre Drum

140kg olives

90 litres brine

submerge



Three methods to 
produce table olives

Californian

Lye

Natural



Speed up 
fermentation

Lye

Temperature control



Natural is Simple
Pick, wash, sort

Brine 10%

Check, raise salt weekly

Check monthly adjust salt pH

Wait 6-8 months



Minimum 
requirements

NP3

Salinometer

pH meter

Thermometer

Holy bucket



Wake ‘em up

Grading

Stalks

Bird damage

Wrinkles



Packing olives for sale
pH meter

Salinometer

Calibrated scales

Thermometer

Pasteurisation

Record keeping



Processing is simple
Grade for blemish, Check salt & pH, adjust, Pack in fresh brine with flavours, BB 18 – 24 months, Record, Sell, Shelf samples



Commercialise it
Mechanise as much as possible, remove 
labour units

17 lifts to 1 lift

De - Stalker

Bin tipper

forklift

Larger batch sizes



Returns

Per tree

Table Olives Oil

Wholesale $25/kg x 15kg per tree = 
$375

$40/litre x 3 litre per tree = 
$120

Retail $50/kg x 15kg per tree = 
$750

$80/litre x 3 litre per tree = 
$240



Plan long term
Grapes for children

Olives for grandchildren

Harvest 2023

Ready to eat Feb 2024

Used through to Feb 2025

Dated BB Feb 2027



Thank You
Recommended Resource: Producing Table Olives. S Kallis and D Harris
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