
Numbers of Employees

Company`s 

Address
〒 Italy

Factory`s 

Address
〒 Italy

E-mail Address

Fax Number

■ Selling Points of the production process

Prodction Process

Employees

Facilities and 

Equipments

The Contact Points The person in charge Dott.ssa Angela Ciotti Phone number 340-5231223

Documentation

Emergency Response

All  e mplo y e e s inv o lv e d  in t he  p ro duct io n fo l lo w H ACCP -b a se d  fo o d  sa fe t y  t ra ining  a nd  a dhe re  t o  st r ic t  hy g ie ne  a nd  sa nit a t io n pro t o co ls .  Re g ula r  t ra ining  se ssio ns e nsure  t he y  ma int a in hig h st a nda rds o f c le a nl ine ss,  sa fe t y ,  a nd  q ua l it y  co nt ro l  t hro ug ho ut  a l l  p ro duct io n st a g e s.

O ur  p r o d uc t i o n  f a c i l i t y  i s  e q u i p p e d  w i t h  m o d e r n  s t a i n l e s s - s t e e l  m i l l i ng  m a c h i ne s  a nd  s t o r a g e  t a nk s  d e s i g ne d  t o  p r e s e r v e  t he  q ua l i t y  o f  e x t r a  v i r g i n  o l i v e  o i l .  A l l  e q u i p m e nt  i s  r e g u l a r l y  c l e a ne d ,  s a n i t i z e d ,  a nd  m a i nt a i ne d  a c c o r d i ng  t o  H A C C P  s t a nd a r d s .  T e m p e r a t ur e - c o nt r o l l e d  s t o r a g e  e ns ur e s  f r e s hne s s ,  s t a b i l i t y ,  a nd  p r o d uc t  s a f e t y  t hr o ug ho ut  t he  e n t i r e  p r o c e s s .

EU Organic Certification 

ISO 22000 / ISO 9001 

EU-HACCP / HACCP compliance certificate

W e  f o l l o w  s t r i c t  h y g i e n e  p r o t o c o l s  b a s e d  o n  H A C C P  p r i n c i p l e s .  A l l  e m p l o y e e s  a r e  t r a i n e d  i n  f o o d  s a f e t y ,  p e r s o n a l  h y g i e n e ,  a n d  s a n i t a t i o n  p r o c e d u r e s .  P r o d u c t i o n  a r e a s  a r e  r e g u l a r l y  c l e a n e d  a n d  m o n i t o r e d  t o  e n s u r e  f u l l  c o m p l i a n c e  w i t h  E U  f o o d  s a f e t y  r e g u l a t i o n s .  O u r  e x t r a  v i r g i n  o l i v e  o i l  i s  p r o d u c e d  t h r o u g h  c o l d  e x t r a c t i o n  u s i n g  m o d e r n  s t a i n l e s s - s t e e l  m i l l i n g  e q u i p m e n t .  O l i v e s  a r e  h a r v e s t e d  b y  h a n d  a n d  p r o c e s s e d  w i t h i n  a  f e w  h o u r s  t o  p r e s e r v e  f r e s h n e s s  a n d  f l a v o r .  T h e  e n t i r e  p r o c e s s — w a s h i n g ,  c r u s h i n g ,  m a l a x a t i o n ,  a n d  s e p a r a t i o n — i s  c a r r i e d  o u t  u n d e r  t e m p e r a t u r e - c o n t r o l l e d  c o n d i t i o n s  t o  m a i n t a i n  q u a l i t y .

Corso della Repubblica, 313 - 04012 Cisterna di Latina (LT)

Via La Selva, 26 - 04010 Roccasecca dei Volsci (LT)

Rosanna Ottaviani info@solatiafarm.com

Cold-pressed extraction: Preserves delicate aromas, flavors, and nutrients.

Single variety (Monocultivar Itrana): Ensures consistent taste and quality.

Hand-picked olives: Carefully selected at optimal ripeness.

Short processing time: Olives processed within hours of harvest to maintain freshness.

Sustainable farming practices: Respect for the environment and local biodiversity.

Certified DOP and Organic: Guarantees origin, quality, and traceability.

Traditional and modern combination: Uses modern milling techniques while preserving 
traditional Italian methods.

Name of the  Person 

in Charge

Hygine Management 

Inspection of 

Products
Yes – Each production batch is inspected through chemical and organoleptic analysis. Chemical tests include acidity, peroxide value, and polyphenols. Organoleptic evaluation is performed by certified tasters to ensure quality and freshness. All inspections follow HACCP and EU quality standards.
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Daniela Severino

写真

Discover our Premium Organic POD Extra Virgin 
Olive Oil Itrana, produced in the historic 
Pontine Hills of Lazio, Italy. Cold-pressed from 
carefully selected Itrana olives, our oil offers 
a delicate balance of fruity aroma, soft 
bitterness, and a sweet almond finish. Perfect 
for drizzling on salads, pasta, grilled 
vegetables, sashimi, desserts, and even dark 

www.solatiafarm.com

Cold-pressed extraction: Preserves 
delicate aromas, flavors, and 

nutrients.

6,000 litres/year

■ Information of Quality Assurance

Pictures

■ Company`s profile

Company`s Name

Annual Sales

Name of 

Representative

Phone Number

Messages to 

Purchasers

Website Address

Solatia Farm Srl Agricola

Yes No

mailto:info@solatiafarm.com
http://www.solatiafarm.com/

