Quality ~ Curing

Evaluation Tanl<s

Per Seville's High Standards Development of the Familiar
Olive flavor

Boat Ride to USA PROCESSING
4 Week frip to final Destination FLOW CH ART

GREEN OLIVES

Placed on a

Container
Palletized and Shrink Wrapped

Placed in shipping
Cartons

Protection of final Product

<t 4 Packed into 1 <= Vvibual
Jars : Inspection

Removal of bruised Fruit

Ferm

4-5 Week pigilng
Sizing &
Classification

Olives Sized and Sorted for Uniformity

3

Pitting &
Stuffing

Removal of pit and replacing
with Pimiento




