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The official method proposed by the International Olive Council [1] analyzes the sterol fraction through a multi-step process: initial saponification followed by liquid-
liguid extraction and isolation of the fraction using thin-layer chromatography (TLC). The final analysis is carried out with gas chromatography coupled with a flame
lonization detector (GC-FID). To streamline and accelerate this process, the sample is processed using a Microwave-Assisted Saponification and Extraction (MASE)
method, with purification achieved through solid-phase extraction (SPE) prior to analysis in one-dimensional chromatography ("D GC). Despite these improvements,
this study focuses on replacing the 'D GC method with comprehensive two-dimensional gas chromatography (GCxGC) to enhance the separation of sterol
components.
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