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INTRODUCTION
Within the Agroquality project, the first necessary step was the identification of one or more criteria to be used for the selection of the sample of the farms and subsequent identification, among these, of "pilot" companies. 

At the beginning, we analyzed about a hundred Olive oil farms located in different municipalities of the province of Lecce. 
From a first analysis of these companies, obtained from the archives of the Chamber of Commerce of Lecce, we did a screening based on the choice of a number of farms (20) with characteristics that include within them all the different types of olive farms in the area of Salento.
1. Choise of parameters 
The parameters used in the choice of our sample companies, also identified thought a  direct knowledge of the farmers, were the following: 

1) LOCATION 
We identified farms equally distributed within the Province of Lecce.
Picture 1: The farms of the sample
	NAME OF THE FARM/PRODUCER
	LOCATION

	1. Azienda agricola di Silvia Coppola
	Nardò (LE)

	2. Azienda agricola “La Duchessa” di Nicolaci Massimiliano
	Veglie (LE)

	3. Azienda agricola “Le Saittole” di Elena Georgopulos
	Castrì (LE)

	4. Azienda Agricola Carrozzi di                   Giuseppe Ricchiuto 
	Melendugno

	5. Azienda Agricola Leo Sandro di Costantino
	Copertino/ Nardò/Veglie (LE)

	6. Azienda Agricola di Falcone Amedeo
	Ruffano/ Supersano (LE)

	7. Azienda Agricola di Pietro Ferilli
	Castrignano del Capo (LE)

	8. Azienda Agricola di Fernando De Filippis
	Castrignano dei Greci (LE)

	9. Azienda Agricola “Piana del Lentisco” di Andrea Melcarne
	Alessano (LE)

	10. Azienda Agricola di Cosimo De Solda
	Gagliano del Capo (LE)

	11. Azienda Agricola di Passaseo Mardo
	Specchia (LE)

	12. Azienda Agricola “Le Filare” di Melorio Margherita             
	 Vernole (LE)

	13. Azienda Agricola di Giampiero Perrone
	Corigliano d'Otranto (LE)

	14. Azienda Agricola di Fasiello Francesco
	Strudà di Vernole (LE)

	15. Azienda Agricola di Benegiamo Stefano
	Cutrofiano (LE)

	16. Azienda Agricola di Rollo Pasquale
	Lecce/ Lizzanello (LE) Taurisano (LE)

	17. Azienda Agricola di Paglialunga Antonio
	Lecce

	18. Azienda Agricola di De Sicot Anna
	Vernole (LE)

	19. Azienda Agricola di Ettore Labbate
	Ugento (LE)

	20. Azienda Agricola di De Solda Giovanni
	Gagliano del Capo (LE)


2) EXTENSION / PRODUCTION 
We included in the sample, different Olive oil companies present in the area of Salento: small, medium and large ones. 
The production of the farms involved in the survey can be grouped in the following ranges: 
- 3 companies produce from 0 to 10 quintals 
- 3 companies produce from 10 to 20 quintals 
- 7 companies produce 20 to 50 tons 
- 7 companies produce more than 50 tons 

3) TYPE OF OCCUPANCY
 Property and rent; 

4) VARIETY 
We excluded all farms that, even after the recent forms of support to olive, have introduced table varieties significantly compared to the original olive-groves (eg Picholine), thus changing the percentage of the commercial destination of the final product . 
Among the farmers interviewed, only a fraction produces table olives
	Picture 2: Production of table olives
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All companies surveyed cultivate predominantly the varieties of Ogliarola Salento and Cellina di Nardò;  In a lesser extent, we have observed the presence of the Leccino and Nociara varieties.

Especially the first of these varieties is now increasingly in the territory and is uniformly distributed thanks to its high plasticity and to the quality of its olives destined for the product to be consumed and for the production of particularly mild extra virgin olive, characterized by a fruity, characteristics that make it easily marketable.

In the 20 selected companies, olive cultivation is conducted in a specialized way and not in mixed mode (with other types of plants).

	Figura 3: Tipologia  di coltivazione
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5) AGE OF PLANTS

Young companies characterized by the exclusive presence of olive trees under 10 years of age were not taken into consideration;
6) PLANT SPACING 

Farms that do not use super intensive planting distance (800/1000 plants / ha) were chosen, not as a cultivation discrimination, but only because these farms, even if they exist, represent an exception to the olive cultivation of Salento and therefore differ from the characteristic of the considered area.

 7) HEALTH STATUS OF OLIVE PLANTS
All those farms that clearly lead the olive groves in a marginal, superficial and not rational way for the proper management of the plants were obviously excluded (after necessary inspection).
8) HEALTH STATUS OF OLIVE PLANTS 

All farms that are part of the original sample, although characterized by different extensions, had the common feature of possessing an olive plants heritage properly maintained, despite of the system of cultivation adopted, made ​​clear by the optimal state of health of the plants found during the inspection.
9) IRRIGATION

This parameter, although representing a factor of production that mostly affects the quantity and quality of the product, was not taken into account because different companies declared that despite being equipped with an irrigation system, they use water in a non-regular way, only and exclusively during particularly dry years due to high electricity costs and low selling price of the olives as of the olive oil derived from their transformation.

 10) AVAILABILITY 

Obviously, due to both skepticism of many operators of the industry and to a physiologic distrust of some interviewees, the availability of farmers to declare information on cultivation methodologies  was one of the limiting factors in the selection of the farms in the sample survey.

2. Selection of pilot companies

The next step to the interviews with the conductors of the different farms, was the choice of the pilot companies (3) to be included in the project, also made possible to the conduction of a questionnaire.
The parameter taken into greatest account was first of all the active involvement that characterizes the conductors of the three companies.

In fact, for all of them, a qualitative production represents a common key factor regardless of the final destination of the product.

- The first of the companies chosen (Az. Silvia Coppola) is a manufacturing party increasingly present within the territory of Salento. This fact, while not completing the cycle of the supply chain, not just produce olive oil of high quality standard designed to millers or traders who have the channels of trade for the sale of extra virgin olive oil retail and therefore willing to pay more for a healthy product , free from pest attacks and so as a guarantee of a high quality oil. 
On the other hand, the highest value obtained from the sale of olives to the manufacturer guarantees the achievement of an income to justify his interest and his direct involvement in the production process.
- The second company represents one of the multiple farms that, even if small sized, is able to reach directly to the final consumer, aided by the coexistence of a farmhouse inside, by offering a high quality product allowing the conductor to recover the higher costs necessary to realize a high quality product with better marginality. Even for this company the production process is not completed in house, but rather making use of the transformation at a local mill which also provides bottling and labeling.
- Finally, the last company chosen as a pilot (Az Agr.Georgopoulos) represents one of the top companies in the area of Salento.
Characterized by a remarkable extent, different type of plants (traditional and intensive) all irrigated from a well-stocked machinery (tractors, shakers, pickers, flail mowers, trailers, sprayers, etc.), by a constant research of innovation and presence in a direct point of sale, Az. Georgopoulos works 360 days a year for a high quality olive oil production.

Among its products there are an extra virgin olive oil of different types (more or less fruity and delicate), mono-varietal oils (Cv. Leccino, Cv. Ogliarola and Cv. Cellina), table olives (Kalamata), olive paste, etc..
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