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Beyond Oil™

Description
Beyond Oil™ is a filtration aid, made only with natural 

ingredients. It is stable and inert chemically. Beyond Oil™ is 

authorized for the filtration of olive oil.

The use of our product meets the Olive Oil Council criteria for 

filtration of extra virgin olive oil. (olive oil council - Quality 

management guide for the olive oil industry: olive oil mills - 

T.33/DOC.NO.2-4 2006- Article 6, Page 11, Paragraph - "Oil 

filtration prior to packing for sale").

Benefits of Beyond Oil™  
Beyond Oil™ adsorbs the free fatty acids (FFA) from the oil in a 

physical filtration process and preserves the quality and the 

organoleptic characteristic of the virgin olive oil.

Beyond Oil™  is effective in all production seasons, regardless of 

fruit  quality, ripeness or maturity, and olive variety.

 

In the filtration process our product fully separates from the oil, 

leaving absolutely no traces. It has no undermining impact 

whatsoever on oil composition or health benefits. Beyond Oil™ is 

a natural, environmentally-friendly processing aid, with no 

wastewater pollution.

Achieve much higher quality olive oil
• Very low FFA level– easily meets extra virgin standards.

• Fewer toxins.

• Reduced oxidation damage.

• Better smell.

• Great color.

• Extended shelf life.

Wealthier & Healthier
Increase your oil quality and selling price:

• Filter olive oil after its production in your mill.

• Filter olive oil before bottling or bulking.

• Refresh stored olive oil and prevent it from becoming acidic.
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Instructions for use

Pour Beyond Oil™ into the mixing tank 
manually or use an automatic pump

1

Mix Beyond Oil™ with the olive oil in the 
mixing tank according to FFA level 

2

Separate Beyond Oil™ along with the free 
fatty acids (FFA) by separation process 
(vertical centrifuge + filter)

3

Achieve cold pressed olive oil with less 
than 0.1% acidity

4
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The following presents selected results of the various studies 
performed. All the trials were carried out on an industrial scale:

Acidity level decrease within 120min with Beyond Oil™ 

Ac
id

ity
 le

ve
l %

Minutes

00

1

2

3

30 60 12090

Picual

Leccino

Manzanilla

Scientific Test Results



4

Without Beyond Oil

Scientific Test Results

With Beyond Oil
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Comparison of annual 
acidity level changes in 
three different kinds of 
olives with and without 
Beyond Oil™  
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Scientific Test Results

TEST REPORT
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BEYOND OIL

BEYOND OIL FORMULA - SEPARATION TESTOGGETTO =

Dibutyladipat

In 25 and 27 February 2019 we have performed a separation test of the BEYOND-OIL LTD 
formula in vegetable oil.
The customer formula was implemented in a lampant olive oil and in crude palm oil. The 
task of the formula was to filter and adsorb the FFA form the oil; our task was to remove 
from the oil the formula with the related adsorbed fats.
During the test, we have found, that it was possible to completely separate the formula from 
the oil, in a continues separation procedure made with our lab centrifuge.
After the separation, no residual solid where remaining in the clear phase.
FFA and a part of oil linked to the formula have been totally separated from the oil .
yield rates obtained during the experiment and demonstrate a loss of 2.5% of oil.

In conclusion:
During the tests, the formula reduced the FFA level in the olive oil from 1.9% to 0.01%.
And in the crude palm oil from 3.6 FFA% to 0.01 %.
The test demonstrated the following results:
1 .The formula can be completely separated from the oil.
2 .No use of water during separation.
3 .After separation in the centrifuge, there were no visible solids remain in the oil.
4. Minimum losses of oil during the separation. (up to 2.5% of the from the oil)

Alfa Laval SpA Via Pusiano 2
IT-20052 Monza MI, Italy
Tel +39 039 27041
www.alfalaval.com
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About Us
After years of research, Beyond Oil Company has 

developed an innovate breakthrough technology that 

enables the production of cold pressed oils having free 

fatty acid content of less than 0.1%. 

Our technology makes it possible for the manufacturers of 

all kinds of oils, from all over the world, to produce 

healthier oils at the quality level that doesn't even exist in 

today's market, to improve their production process, make 

it more eco and human friendly, and all this while creating 

enormous value and great profit for the manufacturers. 

The invention is protected by International patents which 

secure the technology with all its aspects. 

Beyond Oil Company possess innovate technology, one of 

a kind all over the globe, which is a groundbreaker on the 

field and "changes the rules of the game". Our Vision is to 

contribute to the oil manufacturers by improving their 

production process and final products, and thus to bring 

considerable benefit to people health and environment. 
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For More Information:

Phone: +972 (0) 4-6548975
Email: office@beyondoil.co

 www.beyondoil.co


