Highlights
· Phenolic content is one of the most important quality parameters, and phenolics are mainly responsible for the color, flavor, nutritional value, organoleptic properties, and oxidative stability of olive oil 
· Oil yield and phenolics of olive oil change depend on the maturity and processing methods
· Malaxation process was optimized to achieve the highest antioxidant phenolic content and oil yield together by RSM
· Results reveals the high potential and could be economically valuable for producers and consumers
