
SEPT. 19, 2013 | 5:30 PM | $5 DONATION 
SUGGESTED

Dr. Selina Wang of the UC Davis Olive Center 
will present her research into olive oil quality 
standards as well as new developments at the 
Olive Center.

Since its establishment in 2008 by the Robert 
Mondavi Institute, the UC Davis Olive Center 
has emerged as an international leader in 
olive research and education. In 2010 and 
2011, the Olive Center exposed the poor 
quality of olive oil available to US consumers, 
with a large research project showing that 65 
percent of imported olive oil failed extra virgin 
standards. In addition to the media attention 
and consumers’ reactions, this has spurred 
stronger quality standards and investigation by 
the government. In this lecture, Dr. Wang will 
talk about how the Olive Center is pursuing 
innovation during a difficult economic climate 
and pushing the tipping point for olive oil 
quality. Guests will have the opportunity to taste 
some olive oils and learn about their natural 
flavor attributes.

Selina Wang

Tahoe Center for Environmental Sciences, Room 139 & 141 | 291 Country Club Dr., Incline Village | http://terc.ucdavis.edu/events/

Dr. Wang is the research director of the UC Davis Olive Center 
where she develops and manages a wide range of projects in 
olive oil quality and authenticity. She oversaw the Olive Center’s 
2010 and 2011 studies evaluating the quality of extra virgin olive 
oil in supermarkets, which received worldwide attention.  She is 
pursuing innovative research that seeks to deliver faster, better and 
cheaper methods for analyzing olive oil quality and authenticity. 
She has a PhD in Organic Chemistry from UC Davis.

WHAT’S IN YOUR EXTRA 
VIRGIN OLIVE OIL?

NO-HOST BAR OPENS AT 5:30 PM, 
PROGRAM BEGINS AT 6 PM
TAHOE CENTER FOR ENVIRONMENTAL SCIENCES
291 COUNTRY CLUB DRIVE, INCLINE VILLAGE, NV
MORE INFO: 775.881.7566 | TERCINFO@UCDAVIS.EDU
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