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                    Abstract
We measured the velocity of sound in olive oil under pressure with the Brillouin light scattering technique. Using the values for the density and the thermal conductivity that have only recently been reported, we calculated the adiabatic compressibility and the isobaric specific heat up to 356 MPa and the thermal diffusivity up to 200 MPa. The specific heat displays a maximum at 124 MPa, suggesting a possible phase transition around this pressure. Apart from the theoretical and practical importance of these results for the food industry and beyond, this work shows that Brillouin light scattering and macroscopic methods are complementary and can be employed to measure thermophysical parameters of food liquids under pressure.
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