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Olive	oil	refrigerator	test

Share	—	copy	and	redistribute	the	material	in	any	medium	or	format	for	any	purpose,	even	commercially.	Adapt	—	remix,	transform,	and	build	upon	the	material	for	any	purpose,	even	commercially.	The	licensor	cannot	revoke	these	freedoms	as	long	as	you	follow	the	license	terms.	Attribution	—	You	must	give	appropriate	credit	,	provide	a	link	to	the
license,	and	indicate	if	changes	were	made	.	You	may	do	so	in	any	reasonable	manner,	but	not	in	any	way	that	suggests	the	licensor	endorses	you	or	your	use.	ShareAlike	—	If	you	remix,	transform,	or	build	upon	the	material,	you	must	distribute	your	contributions	under	the	same	license	as	the	original.	No	additional	restrictions	—	You	may	not	apply
legal	terms	or	technological	measures	that	legally	restrict	others	from	doing	anything	the	license	permits.	You	do	not	have	to	comply	with	the	license	for	elements	of	the	material	in	the	public	domain	or	where	your	use	is	permitted	by	an	applicable	exception	or	limitation	.	No	warranties	are	given.	The	license	may	not	give	you	all	of	the	permissions
necessary	for	your	intended	use.	For	example,	other	rights	such	as	publicity,	privacy,	or	moral	rights	may	limit	how	you	use	the	material.	IngredientsOver	the	last	17	years	I’ve	tasted	hundreds	of	olive	oils.	Here’s	how	to	tell	the	good	stuff	from	the	mediocre.By	Lisa	McManusPublished	on	September	6,	2023I’ve	been	writing	about	olive	oil	for	years—
ever	since	my	first	story	for	America’s	Test	Kitchen	in	2006.	Since	then	I’ve	written	eight	full-length	features	on	olive	oil.	I	honestly	had	no	idea	how	delicious	olive	oil	could	be,	or	how	many	ways	I’d	learn	to	use	it.	Over	the	past	few	months	I’ve	been	at	it	again,	holding	tastings	of	nearly	three	dozen	new	extra-virgin	olive	oils	for	my	latest	articles
Olive	Oil	101:	How	to	Shop	and	Are	These	Instagram-Famous	Olive	Oils	Any	Good?,	and	my	reviews	for	the	best	Supermarket	Olive	Oil	and	Premium	Extra-Virgin	Olive	Oil.I	still	don’t	know	everything	I	could	about	olive	oil,	and	I’ll	never	stop	learning.	But	I	have	picked	up	a	few	tips	that	might	be	helpful.	Here’s	how	to	become	a	smarter	consumer	of
olive	oil	and	discover	what	you	really	enjoy.	First,	watch	this	from	my	colleague	Jack	Bishop:This	is	the	biggest	single	factor:	With	olive	oil,	you	can’t	just	keep	it	indefinitely	in	your	cabinet.	The	fresher,	the	better.	Olive	oils	are	typically	made	once	a	year,	they’re	perishable,	and	they	have	a	limited	lifespan.Check	the	label	for	a	harvest	date,	or	a	“Best
If	Used	By”	date.	Try	to	find	a	harvest	date	within	the	past	year,	or	a	“Best-By”	date	as	far	in	the	future	as	possible.Even	great	oil	can	taste	“meh”	after	months	of	sitting	around	in	less	than	ideal	conditions	(see	the	next	tip).	If	we	all	stick	together	on	this	as	consumers,	retailers	and	the	olive	oil	trade	will	have	to	step	up	their	game	and	work	harder	to
provide	fresher	olive	oil.	The	best	defense	is	a	good	offense:	If	you	know	what	rancid,	old	oil	tastes	and	smells	like,	you’ll	never	get	stuck	again.Here’s	a	tip	from	olive	oil	expert	Alexandra	Kicenik	Devarenne,	author	of	Olive	Oil:	A	Field	Guide	and	president	of	the	Extra	Virgin	Alliance.	Alexandra’s	top-notch	taste	buds	are	in	demand	world-wide	as	a
judge	at	international	competitions.She	says	to	think	of	the	acronym	H.A.L.T.Heat,	air,	light,	and	time	will	wreck	the	best	olive	oil.	Devarenne	suggested	this	test:	Grab	a	clean	empty	jar,	add	a	teaspoon	of	olive	oil,	cap	it,	swirl	it	around	to	coat	the	sides	and	put	it	in	the	sun	on	your	windowsill.	After	a	week	or	two,	open	that	jar	and	give	it	a	whiff.It’ll
have	a	distinctive	smell,	like	varnish,	putty,	old	walnuts,	or	crayons.	These	are	just	a	few	of	the	ways	people	have	tried	to	describe	rancid	olive	oil.	Rancidity	is	more	obvious	in	the	mouth,	so	if	you	have	any	doubt,	take	a	tiny	sip.	If	the	next	bottle	of	olive	oil	you	buy	reminds	you	of	this	little	DIY	horror	show,	take	it	back	to	the	store.	(Also,	lesson
learned:	Store	olive	oil	in	a	cool,	dark	place,	tightly	capped,	and	use	it	up	promptly.)Shop	smarter	with	our	ATK	Reviews	team's	expert	guides	and	recommendations.Olive	oil	comes	in	a	huge	range	of	intensity	levels.	Depending	on	the	kind	of	olive,	how	ripe	it	was	when	picked,	and	a	bunch	of	other	factors,	it	can	be	as	varied	as	different	types	of
coffee,	tea,	or	wine.For	example,	if	you	once	tried	a	big,	grassy,	pungent,	peppery,	intense	olive	oil	that	you	didn’t	like,	don’t	swear	off	olive	oil.And	don’t	conflate	grassy	with	good.	There	are	mellow,	buttery,	nutty	olive	oils	that	will	wow	you.	Look	for	oils	described	as	“mild”	intensity,	made	from	riper,	later-harvest	olives.	If	you’re	truly	interested	in
becoming	a	better	olive	oil	consumer,	I	suggest	reading	up.	For	many	more	tips	and	lots	of	information	to	help	you	become	a	smarter	shopper	and	find	your	personal	olive	oil	bliss,	read	our	latest	olive	oil	guide.	Equipment	ReviewThe	Best	Supermarket	Extra-Virgin	Olive	OilYou’re	standing	at	the	grocery	store	in	front	of	a	million	olive-oil	choices.	So
what	should	you	buy	and	why?See	Our	WinnerEquipment	ReviewPremium	Extra-Virgin	Olive	OilShould	you	spend	a	bit	more	and	use	premium	extra-virgin	olive	oil	in	your	kitchen?	We	tasted	more	than	a	dozen	products	to	find	out.See	Our	WinnerRecipeOlive	Oil	CakeRepurpose	one	of	your	favorite	savory	ingredients	for	a	cake	that’s	light	yet	plush
and	simple	yet	sophisticated.Get	the	Recipe	Download	Article	Download	Article	If	you’re	unsure	whether	a	certain	brand	of	olive	oil	really	is	pure,	there	are	a	few	ways	of	figuring	it	out.	Unfortunately,	lots	of	brands	of	olive	oil	are	often	tempered	with.	It's	common	to	find	olive	oils	that	are	diluted	with	lighter,	cheaper	oils.	[1]	Luckily,	there	are	ways
of	testing	the	purity	of	olive	oil	that	are	actually	much	simpler	than	you'd	think.	1	Pour	2	to	4	tablespoons	of	olive	oil	in	a	glass	jar.	Make	sure	you’re	using	a	very	clean	jar,	as	you	won’t	want	anything	to	mess	with	the	test.	Then	go	ahead	and	seal	the	jar	shut.	2	Put	the	jar	in	your	fridge	for	24	hours.	This	gives	the	olive	oil	enough	time	to	solidify.	You'll
want	to	leave	your	olive	oil	as	uninterrupted	as	possible,	so	avoid	moving	it	around	by	placing	it	in	a	back	corner	of	your	fridge.	Advertisement	3	Check	to	see	if	the	oil	is	solid	or	liquid.	After	the	24	hours	has	passed,	you	should	be	able	to	tell	which	state	the	olive	oil	is	in.	At	this	point	you	can	take	it	out	of	the	fridge.	If	the	oil	turned	into	a	solid,	it's
pure	olive	oil.	This	means	its	monounsaturated	(containing	only	one	carbon	bond).[2]	If	the	oil	has	remained	as	a	liquid,	it's	not	pure	olive	oil.	That	would	mean	that	it’s	polyunsaturated	(containing	several	carbon	bonds).[3]	Advertisement	1	Coat	a	wick	in	olive	oil.	Olive	oil	should	be	able	to	keep	a	wick	lit	if	it	is	indeed	extra-virgin.	A	pure	olive	oil
should	also	burn	smokeless.[4]	You	may	want	to	do	this	outside	in	anticipation	of	possible	smoke.	2	Put	the	wick	in	a	glass	container.	This	test	is	better	and	safer	when	done	in	a	container	rather	than	holding	the	wick	in	your	hand.	The	more	shallow	the	container	is	the	better	you’ll	be	able	to	light	the	wick.[5]	Use	flame	retardant	gloves	as	well.	Take
care	not	to	burn	yourself.	3	Light	the	wick	on	fire.	If	the	wick	doesn’t	remain	on	fire	then	you'll	know	that	you're	using	fake	olive	oil.	If	the	wick	is	lit	but	it’s	also	producing	smoke,	you	can	assume	that	it's	fake	olive	oil.[6]	Advertisement	Ask	a	Question	Advertisement	Thanks	Thanks	Thanks	Show	More	Tips	Advertisement	This	article	was	reviewed	by
Marrow	Private	Chefs.	Marrow	Private	Chefs	are	based	in	Santa	Rosa	Beach,	Florida.	It	is	a	chefs’	collective	comprised	of	an	ever-growing	number	of	chefs	and	culinary	professionals.	Though	regionally	influenced	primarily	by	coastal,	traditional	southern,	cajun,	and	creole	styles	and	flavors,	the	chefs	at	Marrow	have	a	solid	background	in	all	types	of
cuisine	with	over	75	years	of	combined	cooking	experience.	This	article	has	been	viewed	61,087	times.	Co-authors:	3	Updated:	December	31,	2024	Views:	61,087	Categories:	Food	Selection	and	Storage	Print	Send	fan	mail	to	authors	Thanks	to	all	authors	for	creating	a	page	that	has	been	read	61,087	times.	Regarding	the	“refrigerator	test”,	and	as
stated	in	a	recent	article	by	Nancy	Flagg,	in	The	Olive	Oil	Times	(	,	"you	cannot	determine	an	oil's	quality	by	seeing	if	it	solidifies	in	the	refrigerator.	This	is	a	myth,	and	has	been	proven	to	be	totally	unreliable."The	North	American	Olive	Oil	Association	called	the	home	test	“completely	false	and	misleading.”	Almost	any	oil	will	solidify	at	cold
temperatures,	depending	on	its	chemical	compounds,	and	even	within	the	EVOO	category,	factors	such	as	olive	variety	and	time	of	harvest,	will	affect	solidification."The	profile	of	an	olive	oil,	and	especially	Extra	Virgin	Olive	Oil,	is	incredibly	diverse	because	the	oil’s	makeup	is	affected	by	so	many	natural	factors	that	vary	by	region,	season,	and	type
of	olive.	These	include:The	olive	varietyThe	seasonal	growing	conditionsThe	latitude	of	the	country	of	originThe	time	of	harvestThe	processing	methodsAll	these	factors	affect	the	final	profile	of	the	olive	oil,	and	even	olives	from	the	same	trees	can	produce	oil	that	varies	from	year	to	year.	Since	olives	are	a	fruit,	the	skin	has	natural	waxes	that	protect
the	fruit	as	it	grows.	Evidence	of	these	waxes	can	be	traced	in	the	final	product.	These	natural	waxes	aren’t	harmful,	but	the	range	found	is	variable	and	some	suppliers	even	chill	and	filter	the	oil	to	remove	visible	waxes	for	appearance	purposes	in	order	to	produce	a	more	polished	oil,	which	will	also	affect	the	oil’s	solidification	temperature.	Finally,
in	order	to	achieve	and	keep	a	consistent	flavor	profile,	some	producers	may	blend	several	varieties	of	extra	virgin	olive	oil	from	various	types	of	olives	or	regions.	This	will	also	affect	the	time	and	the	level	of	cold	required	to	get	to	the	solidification	stage.Expert	olive	oil	taster,	Australian	Richard	Gawel	stated	that	the	refrigerator	test	"is	not	a	reliable
indicator	of	an	oil’s	EVOO	authenticity."	Gawel	writes	in	his	blog	why	the	myth	may	have	come	into	being.	"EVOO's	are	largely	made	of	monounsaturated	fats	that	coagulate	at	refrigerator	temperatures	while	other	oils	tend	to	be	made	of	polyunsaturated	fats	that	can	only	solidify	at	much	lower	temperatures	—	lower	than	regular	refrigerators	can
reach.”	"Even	an	EVOO	that	has	been	adulterated	with	a	bit	of	canola	oil	will	solidify	in	the	refrigerator	and	pass	the	test,	even	though	it	is	not	pure	EVOO,"	said	Gawel.Dan	Flynn,	Executive	Director	of	the	UC	Davis	Olive	Center	told	Flagg	that	looking	at	solidification	in	the	refrigerator	is	a	flawed	technique.	“While	it	is	true	that	refined	oils	will	not
coagulate	in	the	cold,	it	is	also	true	that	some	olive	oil	varieties	will	not	coagulate	either.”According	to	Flynn,	"Seven	oil	samples,	including	EVOO,	lesser	grade	olive	oils,	olive	oil	blends	and	non-olive	oils	were	placed	in	a	refrigerator	and	checked	at	intervals	up	to	180	hours.	Although	no	samples	fully	solidified,	a	sample	of	EVOO	mixed	with	up	to	50
percent	lesser	grade	olive	oil	congealed	in	the	bottles,	meaning	it	could	be	interpreted	as	passing	the	refrigerator	test	even	though	it	was	not	pure	EVOO.	The	study	concluded	that	the	“Fridge	Test”	is	not	reliable	for	determining	oil	purity	or	quality."There	is	no	simple	magic	home	test	to	check	for	olive	oil	authenticity.	Extra	virgin	olive	oil	will
crystallize	and/or	solidify	at	a	wide	variety	of	time	and	temperature	exposures.	All	this	variance	is	what	makes	extra	virgin	olive	oil	truly	special.	Forget	the	fridge,	and	focus	instead	on	enjoying	the	wide	variety	of	flavors	found	amongst	extra	virgin	olive	oils.*NOTE:	Our	LOVE	BRAND	of	Organic	Extra	Virgin	Olive	Oil	is	a	great	choice!-The	oil	is	single
sourced	from	Kalamata,	Greece-Made	from	100%	Koroneiki	Olives	organically	grown	on	small	family	farms	in	Kalamata,	Greece-The	oil	is	the	first	cold-pressing	within	4-6	hours	of	picking-Tasting	notes	are	herby,	grassy	on	the	front	side,	buttery	mid	mouth,	no	bitterness,	and	a	white	pepper	finish	on	back	end	pungency$18.99	750ml	dark	green	glass
bottle	As	a	leader	in	digital	health	publishing	for	more	than	25	years,	WebMD	strives	to	maintain	the	most	comprehensive	and	reliable	source	of	health	and	medical	information	on	the	internet.	We	recognize	the	responsibility	that	comes	along	with	being	the	most	well-known	and	trusted	health	information	platform	—	and	we	take	that	responsibility
seriously	by:01Charging	our	content	creators	to	practice	journalistic	principles	of	excellence	and	provide	objective,	accurate,	and	balanced	reporting02Maintaining	editorial	independence	and	transparency	into	how	we	protect	the	integrity	of	our	content03Regularly	reviewing	and	updating	our	content	by	working	with	our	network	of	more	than	100
doctors	and	health	expertsLearn	more	about	our	Editorial	Process	An	often	perpetuated	myth	related	to	olive	oil	is	the	“Fridge	Test”	-	a	supposedly	simple	home	test	for	olive	oil	authenticity.	The	myth	is	so	widespread	that	you	may	even	see	conflicting	versions	of	the	test	–	some	say	your	oil	should	solidify	if	it’s	real,	and	others	say	it	should	not	solidify
if	it’s	real.	If	only	it	were	that	easy!	This	“test”	unfortunately,	is	completely	false	and	misleading.	Read	on	to	see	why	even	the	rumor-mongers	are	confused	on	this	one.	Almost	all	oils	will	become	cloudy	and	eventually	solidify	at	cold	temperatures.	Generally	speaking,	refined	oils	(such	as	regular	olive	oil	or	vegetable	or	seed	oils)	will	solidify	at	a
lower	temperature	than	extra	virgin	olive	oil.	However,	the	time	and	the	level	of	cold	required	to	get	to	the	solidification	stage	are	greatly	affected	by	the	overall	chemical	compounds	of	the	oil.	These	include	the	contents	of	the	saturated	fatty	acid	chains,	like	palmitic	or	stearic	acid,	that	can	change	the	melting-point	of	the	triglycerides	(the	main
constituent	representing	almost	98%	of	all	oils	and	fats)	and	other	compounds	in	oil	as	well	as	the	presence	of	natural	waxes.	The	profile	of	an	olive	oil,	and	especially	Extra	Virgin	Olive	Oil,	is	incredibly	diverse	because	the	oil’s	makeup	is	affected	by	so	many	natural	factors	that	vary	by	region,	season,	and	type	of	olive.	These	include:	The	olive	variety
The	seasonal	growing	conditions	The	latitude	of	the	country	of	origin	The	time	of	harvest	The	processing	methods	All	these	factors	affect	the	final	profile	of	the	olive	oil,	and	even	olives	from	the	same	trees	can	produce	oil	that	varies	from	year	to	year.	Since	olives	are	a	fruit,	the	skin	has	natural	waxes	that	protect	the	fruit	as	it	grows.	Evidence	of
these	waxes	can	be	traced	in	the	final	product.	These	natural	waxes	aren’t	harmful,	but	the	range	found	is	variable	and	some	suppliers	even	chill	and	filter	the	oil	to	remove	visible	waxes	for	appearance	purposes	in	order	to	produce	a	more	polished	oil,	which	will	also	affect	the	oil’s	solidification	temperature.	Finally,	in	order	to	achieve	and	keep	a
consistent	flavor	profile,	some	producers	may	blend	several	varieties	of	extra	virgin	olive	oil	from	various	types	of	olives	or	regions.	This	will	also	affect	the	time	and	the	level	of	cold	required	to	get	to	the	solidification	stage.	There	is	no	simple	magic	home	test	to	check	for	olive	oil	authenticity.	Extra	virgin	olive	oil	will	crystallize	and/or	solidify	at	a
wide	variety	of	time	and	temperature	exposures.	All	this	variance	is	what	makes	extra	virgin	olive	oil	truly	special.	Forget	the	fridge,	and	focus	instead	on	enjoying	the	wide	variety	of	flavors	found	amongst	extra	virgin	olive	oils.	If	you	are	looking	for	assurance	that	the	olive	oil	you	buy	meets	global	olive	oil	quality	and	purity	standards,	look	for	the
NAOOA	quality	seal.	Brands	that	carry	this	seal	are	tested	at	least	twice	a	year	for	quality	and	authenticity.	The	seal	looks	like	this.	A	list	of	brands	that	carry	the	seal	can	be	found	on	the	NAOOA	website.		Olive	oil	is	nothing	short	of	a	healthy	pantry	staple—both	for	its	use	while	cooking	on	the	stovetop	or	in	the	oven,	as	well	as	its	versatility	when
used	on	its	own	for	dressing	salads	and	drizzling	over	dips.	The	rich,	peppery	flavor	and	pure	quality	is	unmatched,	allowing	a	good	extra	virgin	olive	oil	to	be	a	standout	ingredient	unlike	other	oils.		However,	once	it	became	asserted	that	some	bottles	of	extra	virgin	olive	oil	on	the	market	could	be	counterfeit	in	some	way,	people	started	wondering
just	how	to	tell	if	their	extra	virgin	olive	oil	was,	in	fact,	real	or	fake—particularly	since	they	are	paying	for	it	and	ingesting	it.	While	that	can	be	a	difficult	task,	some	home	cooks	have	tried	an	at-home	method,	called	the	“olive	oil	fridge	test.”	Here’s	how	it	works,	and	if	it	works,	for	telling	the	authenticity	of	your	EVOO.	Credit:	Getty/fcafotodigital	The
basis	of	this	testing	method	(which	has	been	popularized	on	social	media	and	television)	stems	from	the	fact	that	authentic	EVOO	should	be	composed	of	mostly	monounsaturated	fats,	which	would	coagulate	and	solidify	at	refrigerated	temperatures,	unlike	polyunsaturated	oils	such	as	vegetable,	nut,	and	seed	oils.	(These	lesser-quality	oils	have	been
accused	of	being	used	to	dilute	some	olive	oils.)		Therefore,	by	placing	your	bottle	of	extra	virgin	olive	oil	in	the	refrigerator	overnight,	it	should	theoretically	solidify,	showing	that	your	bottle	is	made	up	of	monounsaturated	olive	oil	and	nothing	else.	If	it	does	not	solidify,	it	would	potentially	indicate	that	there	might	be	polyunsaturated	oils,	such	as
vegetable	or	seed	oils,	mixed	in.	While	the	simplicity	of	this	test	might	be	appealing,	it	still	leaves	much	to	desire	in	terms	of	proof	for	those	who	seriously	want	to	know	about	the	authenticity	of	their	olive	oil.	If	you	perform	this	test	on	a	bottle	of	what	appears	to	be	an	authentic	oil	and	it	works,	you	might	be	tempted	to	rest	assured.	But	is	the	olive	oil
fridge	test	actually	reliable?	Perhaps	not	so	much.	While	the	premise	of	the	olive	oil	fridge	test	seems	to	make	sense	at	first	glance,	the	makeup	of	olive	oils	can	be	drastically	different	depending	on	where	they	come	from	and	how	they	were	produced.	For	example,	some	producers	filter	out	the	natural	waxes	in	olive	skin	to	help	“winterize”	the	olive
oil	to	be	less	prone	to	coagulating,	even	though	it	could	be	100	percent	authentic,	thus	nullifying	the	test’s	veracity.		In	short,	the	fridge	method	is	not	proven	to	work	when	telling	true	authenticity,	and	most	olive	oil	producers	or	experts	would	urge	caution,	instead	recommending	other	ways	to	tell	if	your	EVOO	is	real	or	fake.	As	a	rule	of	thumb,
most	producers	recommend	that	a	harvest	or	best-by	date	should	be	stated	on	the	bottle,	and	if	the	olive	oil	has	a	best-by	date	no	more	than	24	months	from	bottling,	it	is	a	good	indicator	that	it	is	fresh	and	not	degraded	of	flavor	and	quality.	Additionally,	if	there	is	no	indicator	of	where	your	olive	oil	is	from	or	it	does	not	denote	“extra	virgin”	on	the
bottle,	that	might	be	a	red	flag.		While	certainly	not	the	most	foolproof	method,	it	is	common	knowledge	that	EVOO	is	best	stored	and	preserved	in	darker	(such	as	dark	green)	or	opaque	glass	bottles.	Therefore,	avoid	clear	plastic	bottles	that	claim	to	have	authentic	olive	oil.	Most	producers	don't	recommend	storing	olive	oil	that	way	because	sunlight
exposure	speeds	up	degradation.	Plastic	is	permeable	and	may	expose	the	oil	to	air,	and	it	may	also	leach	into	the	oil.	You	may	also	find	authentic	oil	sold	in	metal	tins.	It's	not	an	obvious	answer,	but	it's	a	good	place	to	start.	A	great	way	to	know	exactly	where	your	olive	oil	is	from	and	what	it	is	made	of	is	to	purchase	local	olive	oil.	While	not	as
prevalent	in	all	states,	you	might	be	able	to	find	a	local	producer	at	your	farmers’	market	somewhere	in	your	region.	For	example,	in	Texas	you	can	stock	up	on	oils	at	Texas	Hill	Country	Olive	Co.	or	Texas	Olive	Ranch.	In	Georgia,	you	can	find	small-batch	olive	oil	from	Georgia	Olive	Farms.	(They	also	ship.)	Ask	questions	about	local	producers'
processes,	and	feel	good	about	supporting	local	businesses.	Whether	opened	or	not,	olive	oil	should	be	stored	in	a	pantry	or	other	cool,	dark	place	away	from	light,	air,	and	changes	in	temperature.	If	you	choose	to	put	a	small	amount	in	a	decorative	bottle	on	your	countertop,	choose	a	small	opaque	one	that	light	can't	get	to,	and	make	sure	to	decant
only	enough	that	you	will	use	in	a	short	amount	of	time.	Decanting	the	oil	risks	exposing	it	to	air.	Frequently	Asked	Questions	Olive	oil	stored	in	the	refrigerator	won't	go	bad,	but	the	cold	temperatures	can	affect	the	taste	and	quality.	Refrigeration	can	cause	condensation,	reducing	the	quality	of	the	oil.	If	the	olive	oil	smells	rancid	or	like	crayons	or
has	a	bitter	or	acidic	taste,	it's	no	longer	good.	If	it	is	cloudy	or	dark	in	color,	that's	also	a	sign	it	has	gone	bad.	Extra	virgin	olive	oil	has	a	shorter	shelf	life	than	other	oils.	Unopened,	a	bottle	can	last	up	to	two	years.	Once	opened,	use	the	oil	within	three	to	six	months.	Fresh	olive	oil	is	clear	golden	or	green,	smells	bright	and	fruity,	and	tastes	buttery,
fruity,	or	floral.


