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PREFACE

Dear Reader,

have great pleasure in presenting the World Olive Encyclopaedia.
This is an ambitious work that has taken some time to come to light:
however, we trust that the laborious revision that has now been
completed will ensure quality, at least that is our intention. I con-
sidered it both appropriate and necessary to extend the coordination and
collaboration on the work to experts from the main producer areas of the
world and to face with realism and determination the problem of the lan-
guages spoken in these countries — namely, Arabic, English, French,
Greek, Italian, Spanish and Turkish. This is the first time in the history of
olive growing that a publication has been produced in all these lan-
guages.
This was a difficult choice but I considered it necessary and in line with
professional practice in that, for over thirty years, the International Olive
0il Council has been at the service of world olive cultivation, taking on
all the responsibility of attaining this objective. It is therefore a source of
great personal satisfaction that the Encyclopaedia has been produced
under the auspices of the International Olive Oil Council which I have
the honour of representing and for which I am responsible as head of the
Executive Secretariat.
The publication of this work represents the first general and global com-
pilation of all the latest knowledge in the field of olive cultivation and
olive processing. We set ourselves two basic objectives: to draw up and to
make accessible to both specialist readers and those who are starting out
in the world of olive cultivation a compendium of knowledge in a single
text. The subject matter is of prime importance for our Mediterranean
countries and covers a broad range of topics — from culture to the eco-
nomy — in a succession of situations, the origins of which go back to the
early years of Mediterranean civilisation.
This is what makes the olive different from other agricultural crops and
we have devoted the first chapter to the history and the presence of this
tree in art and literature, thus symbolising the scope of the work as a
whole. In this section of the book entitled «Evolution and History» and
written by several authors, the reader will be able to go back over the his-
tory of the olive from the very start of its cultivation, discovering its vari-
ous social, cultural and even religious aspects and finding out the extent
of its significance — the olive was a source of mythical inspiration from
the times of pre-Classical civilisation and later figured largely in the
Greek epic.
As you will be able to see for yourselfes, the style of the Encyclopaedia is
deliberately not uniform. It was practically impossible for there to be any
type of continuity between such diverse subjects although all have the
common denominator of the olive. In my opinion this heterogeneity is
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what gives meaning and full justification to a work that aims to embrace
such a far-reaching and complex world with so many and such varied ref-
erences.

In order to be accessible not just to specialists but to all types of reader
and to be a valuable source of information and reference material, the
Encyclopaedia aims to use simple and accessible language throughout,
even when it describes complex scientific and technological facts. I can-
not deny the difficulties we have faced in reconciling the necessary sci-
entific rigour with a more general approach. This led to the need for
painstaking revision and to an important consideration — the production
of an inter-disciplinary glossary to be drawn up jointly by all the collabo-
rators and which is to be included in a subsequent appendix to the work.
In this connection, I would like to call the attention of readers to another
aspect which I believe is an essential and characteristic feature of the
work — its diachronic programming according to which the Encyclopae-
dia is to be updated periodically by means of appendices covering the
most recent achievements in the various disciplines. Our aim, which we
trust will find favour with our readers, is to create a work of reference that
is continually updated in the light of new considerations and is thus a
valid and living tool for consultation.

In the hope that we have achieved this aim, I would especially like to
thank the European Community for its understanding and for its decisive
funding without which this work would never have been possible, as well
as all those who have collaborated in it by contributing their valuable
knowledge, in the conviction that our joint efforts have helped to reach
our common objective — to safeguard, make known and promote olive
cultivation in producer countries and in the rest of the world.

Fausto Luchetti
Executive Director International Olive Oil Council
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THE ORIGIN AND EXPANSION
OF OLIVE CULTIVATION José M. BLZgUEZ

he origin of olive cultivation is lost in time and can be said to have
developed alongside the civilisations of the Mediterranean Basin.
Ancient remains of olives have been found: fossils of olive leaves in
Pliocene deposits in Mongardino in Italy: fossilised remains in stra-
ta from the Upper Palaeolithic period in the snail breeding ground in Relilai
in northern Africa: pieces of olive wood and olive stones in Eneolithic and
Bronze Age excavations in Spain. It can therefore be safely asserted that the
existence of the olive tree goes back to the 12th millennium. The cultivated
olive originated about six thousand years ago in Asia Minor. Of all the ancient
peoples in that area, only the Assyrians and Babylonians did not know it.
The cultivated olive, Olea Europaea L., comes from the wild variety, Olea
chrysophylla Lam. via the Olea oleaster L. or Olea europaea oleaster.
Numerous remains and references testify to olive cultivation. Tablets were
found in Ebla in northern Syria dating from the middle of the 3rd millenni-
um and mentioning large-scale oil production. There are also records dating
from the 2nd millennium BC in Syria and Palestina.
Olives were also cultivated in Anatolia, mainly on the Cilician plain, ac-
cording to data in the Hittite texts and in Egypt. where it was imported from
Asia. The olives that grew in the Nile valley in the Ancient Empire probably
originally came from Syria. The Egyptian word «dt» is thought to come from
a North Western Semitic language (zayt).
During the New Empire, olive groves had become fairly widespread as can
be seen from an inscription from the time of Ramses I1 (1197-1165 BC)
found in Heliopolis in the temple to the God Ra. This states that the olive
groves around the city gave pure oil, the best quality oil in Egypt, for light-
ing the lamps in the sacred palace.
Sinuhe the Egyptian (1191-1178 BC), who lived for many years in a Syrian
and Palestinian environment, mentioned the fine oil used in the prince’s
home. He also knew of using oil to protect the skin against cracks and sun-
burn. Perfumed oil was often rubbed into the skin.
Olive groves are mentioned on several occasions in the books of the Old
Testament, such as Deuteronomy, Jeremiah, Hosea and Joel and oil was
considered very necessary for health, according to the books of Kings,
Chronicles, Ecclesiastes and the prophet Ezekiel. It is also stated that oil
was used to light the lamps of the Tabernacle. The book of Ezra states that,
at the time of the second Temple, after the captivity of Babylonia, Tyre and
Sidon received oil in exchange for cedar wood. According to Ezekiel, the
countries bordering on Phoenicia, such as Judaea, Damascus and Israel,
provided oil for the Phoenicians, amongst other agricultural products.
As from the 16th century BC, the Phoenicians took olives to the Greek is-
lands and from the 14th to the 12th centuries BC to the Hellenic peninsula
where, by the 4th century BC, it had become a very widespread crop as can
be seen by the fact that Solon issued decrees regulating olive cultivation.
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Tablets from the Mycenaean world dating from 1550 BC mention olives and
they are believed to refer to both the wild and cultivated varieties.

Palaeobotanic traces found in Knossos (Crete) on a goblet dated by its shape
from the early 15th century, are believed to pertain to a wild olive or a very
primitive form of cultivated olive. Two types of olive stone have been con-
served from the Minoan period (1900 BC): the one found in Slavokampo is
similar to that found in Knossos whereas the other is possibly from a primi-
tive form of olive. This duality in both olive fruits and olive trees seems to tie
in with the duality of the ideograms representing them. The olives in Knos-
sos were apparently used more for obtaining perfumes than as food. It has
not been proved that the Myceaneans used oil for cooking but they probably

did for lighting since lamps were common as from the middle Minoan peri-
Olive tros closaito thie Parthenon: od. However, these people did apparently include olives in their diet. There
are numerous mentions in Pylos in Greece and just a few in Knossos.

In the first half of the first millenium BC, the olive spread throughout Assyr-
ia as shown in the Nimrod-Kalkhu findings, and the olive is mentioned in
the Assyrian lexicons of the time. From the sixth century BC it was propa-
gated throughout the Mediterranean Basin reaching Tripoli, Tunisia and the
island of Sicily from where it was taken to southern Italy. Olive cultivation
then spread northwards, from Calabria to Liguria.

The Romans spread olive cultivation throughout the Mediterranean coastal
countries, as a pacific means of settling the country, so much so that, when
they reached northern Africa, the Berbers already knew how to graft wild
olives. Although introduced into Spain during the maritime domination by
the Phoenicians (1050 BC), olive cultivation only developed under Scipio
(212 BC) and during the Roman domination (45 BC).

MYTHS AND LEGENDS

Two Greek myths concerning the origin of olive oil are known to us. The
great lyrie poet, Pindar, (522-475 BC) who sang in his Olympian 1] the vic-
tory of Theron, the Sicilian tyrant, described the myth that the olive was
brought by the Dorian hero, Heracles, from the country of the Hyperboreans
(further north than the source of the Borean wind) to the Olympian sanctu-
ary in Greece. The same myth was also reported in the second century AD
by Pausanias in his Description of Greece.

In Rome, Hercules was still associated with oil, according to an inscription
dedicated to him by the oil traders in the Forum Boarium and dating from
the third century BC. At the end of the Republic, the oil traders dedicated a
temple and a statue to «Hercules Olivarius» in Delos. The hero’s club was
believed to have been made of olive wood.

The second Greek myth attributes to Athene, the patron goddess of the city
of Athens, the invention of olive oil and even the introduction of the olive
into Attica. The god of the sea, Poseidon, competed with her to gain the sov-
ereignty of the city of Athens and both gods tried to offer Attica the best
possible gift. Poseidon gave a sacred lake to the Acropolis and Athene gave
an olive tree. The council of the gods — or, according to other versions, a
sentence given by Cecrops — determined that Athene was the winner be-
cause the olive could not only live for hundreds of years but it gave edible
fruits and was the source of olive oil which could be used by men to dress
their food, cure their wounds and diseases and light their homes.

b
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CHAPTER 1 EVO BU'T I ON' AND IH IS TORY

CULTURAL AND ARTISTIC
E X PAN S IO N H. SCHAFER-SCHUCHARDT

ucius Junius Moderatus Columella was a Roman and an expert on
agriculture in the first century AD. He was born in Cadiz in Spain
and died at Taranto in Apulia, Italy. He valued the olive above all
other trees saying of it «olea prima arborum est». The quote is
from a voluminous treatise on agriculture, De Re Rustica V. 8, 1, written in
the year 60 AD.
It is true to say that in classical times no other tree was so useful or valuable
to the peoples of the Mediterranean. so much so that it was often treated as
an object of veneration.
The olive is a symbol of wealth, fame and peace. The victors of both friend-
ly contests and bloody wars were crowned with an olive wreath. The heads
of the famous were anointed with olive oil and many people depended on it
for their wealth and prosperity. Olive oil and olive fruits were then, as today,
an indispensable food. Olive oil was also much prized as an ointment and
fragrant oil. Death rites and worship of the gods would have been impossi-
ble to imagine without olive oil because it had become an essential element
of religious ceremonies. Certain peoples, such as the Cretans (1,500 BC) or
the Philistines (around 1,000 BC), owed their wealth exclusively to the
products of the olive tree. As an export article, olive oil was traded in return
for costly and rare items that could not be obtained locally.
The olive (olea europea) was described by the Greeks and Romans as the
most important crop in the Mediterranean. Virgil. who was born in Mantua
in 70 BC and died in 19 BC in Brindisi, recommended eating olives which
he said were fruitful and fleshy and dedicated to peace: «<hoc pinguem et
placitam paci nutritor olivam» (Georgics 11 425).
The Mediterranean is regarded as the cradle of our civilisation. It is also the
historic home of the olive which therefore plays a fundamental role in the
history of mankind. Everything we do to protect it and defend it serves at the
same time to safeguard the universal values of our civilisation and culture.
So it is not surprising that man very soon started paying serious attention to
the olive — tending it, improving yield and oil obtention. Larger harvests
and better quality oil brought increased profits, welfare and riches. This was
recognised by the rulers of Crete whose wealth was based on olive cultiva-
tion and olive oil. In the midst of the olive groves scattered all over the is-
land, the Cretans built splendid palaces in places such as Knossos, Phais-
tos, Vathipetros and Hagia Triada. Among the numerous frescoes which
have been preserved in these palaces are some which depict olive trees.
The frescoes from the second palace in Knossos are more than 3.500 years
old and are probably the oldest representation ever of an olive tree.
Olive oil was Crete’s most important export. Table oil and lamp oil were
transported in medium-sized decorated pithoi and amphorae while the cost-
ly ointments and fragrant olive oils were sold in richly decorated flasks.
Flasks such as these can be seen on a fresco in one of the storage chambers
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Amphora for carrying oil dating from Roman

times.

of the tomb of the Pharaoh. Ramses I1I (1184-1153 BC) in the Valley of the
Kings, Luxor, Thebes. Proof of the high esteem in which olive oil was held is

that the Pharaoh not only imported it during his lifetime but did not want to
be without it even after his death.

Documents dating from the time of Ramses I1I and dedicated to the sun god.
Ra. (the Harris I papyrus) relate the offering of first-class oil from olive
groves at Heliopolis for the lamps in the sun god’s temple. Numerous lamps,
particularly those made of alabaster and found in the Pharaohs’ tombs. show
how olive oil was used in religious rites in the temples of Egypt. Egyptian
death rites decreed not only that the bodies should be anointed with olive
oil but also that they should wear an olive wreath necklace (Egyptian Muse-
um in Cairo).

There are many literary references as well as illustrations on vases referring
to the above-mentioned contest between Athena and Poseidon. Among the
most beautiful is a Sicilian goblet dating from 400 BC which depicts the
victorious Athena standing next to her olive tree while the vanquished Po-
seidon receives a consolation prize. Probably the most significant work was
created by Phidias. the sculptor, between 447 and 438 BC. It was for the
western pediment of the Parthenon temple at the Acropolis in Athens
(Herodotus VIII, 55: Pausanias I, 24, 3 and 5: 1, 26, 5: 27, 2: Ovid, Meta-
morphoses V1. 81). However, only parts of this have remained and they can
currently be seen in the British Museum in London and the Acropolis Mu-
seum in Athens where a reconstruction has been built. It was also Phidias
who sculpted for Olympia the statue of Zeus, one of the Seven Wonders of
the World, and the most famous and splendid work of art of ancient times. It
was ('i”'\'('(l fl'()lll ()li\'(' “'(l()(l. g()l(l il“(l i\(”"\‘. ’I‘l“' Il("il(l |)()l'(' dan ()“\‘(' W l'('lllh
(Pausanias V, 11, 1). The statue was constantly rubbed with olive oil (Pausa-
nias V, 1, 10) so that the ivory would not deteriorate in the damp air of
Olympia. Herodotus, in his History V, 82, tells us that the Oracle of Delphi
through Pythia, Apollo’s priestess, once decreed that two statues should be
carved from olive wood from the holy trees in Athens in honour of the fertil-
ity goddesses Damia and Auxesia.

A solemn ritual act was the crowning of the Olympic winners with olive
wreaths. These meanwhile stood ready on a small table placed in front of
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the temple to Zeus; decorated with gold and ivory, the table was a work of
art by Colotes, a student of Phidias (Pausanias V, 20, 1-2).

The prizes for the winners of the Panathenaea in Athens held in homage to
the city’s patron saint and protectress of the olive tree, the goddess Athena,
were also a great honour. The contests took place on Pallas Athena’s birth-
day. The crowning moment was a procession of virgins wearing olive
wreaths. They carried with them up to the Acropolis on a wheeled ship a
garment they had woven and embroidered themselves known as a «Peplos».
This was intended to dress the statue in olive wood of Athena on the eastern
side of the Erechtheum. The whole procession is shown in detail on the
Parthenon frieze (British Museum, London). The prize for the winners was
olive oil obtained from the trees in the olive grove dedicated to the goddess
Athena. The oil was handed to the winners in special amphorae showing on
one sidethe goddess and on the other the sport in which the athlete had
competed. The National Museum in Taranto has three of these amphorae
which were awarded to an athlete from Taranto who took part in the Athens
games in 480 BC. His trophies accompanied him to his tomb.

Olive oil also played an important role in sport. In order to keep their mus-  Crater from classical Greece.
cles supple, athletes regularly rubbed down with oil in the gymnasia and
wrestling rings. After the contest oil, dust and sweat were scraped off with a
strigil. Both processes were favourite motifs in the paintings on Greek vases
and sculptures. For example, a goblet from Capra decorated by Eutronius
(510 BC) shows a scene of athletes rubbing down with oil. There is also a
Roman copy in marble of a bronze sculpture by Lysippus who was an artist
employed at the court of Alexander the Great (330 to 320 BC). It is the so-
called Apoxyomenos, meaning a person scraping himself, showing a winner
of the Olympic games cleaning himself in the classical way with a strigil.
Similar scenes are portrayed in the Greeks’ death rites. For example, on a
tomb dating from 430 BC in the Keramikos cemetery in Athens, a dead ath-
lete is shown holding a strigil while in a burial scene on a goblet from Apu-

lia painted by Ganymede in the fourth century BC a young athlete is seen
holding a strigil together with a glass phial known as an aryballos contain-
ing olive oil. Olive oil was a constant feature of the Greeks’ death rites. It

Amphora from classical Greece.




accompanied the deceased in costly vessels on their journey to the nether
regions in decorated vases called lekythos that frequently showed scenes
from the deceased person’s life or the religious rites which took place at the
graveside. It was also frequent for costly jewellery to accompany the de-
ceased. Amongst the objects made of gold on show in the National Museum
of Taranto there is a golden olive wreath that was found in the grave of a Pa-
trician lady who died in the fourth century BC.

We owe it to the Greeks’ and Romans’ burial rites that numerous vessels
have been preserved reflecting the incredible cult among Patrician ladies of
the time of body and beauty care based on the use of an incalculable variety
of fragrant oils and ointments. This went so far that sceptics claimed there
was a specific fragrant oil for every single part of a woman’s body! The cult
gave rise to an enormous production of vessels for ointments and fragrant
oils: they were made in a huge variety of shapes of pottery. earthenware,

glass, bronze, copper, silver and gold. Frescoes such as one from Hercula-

neum dating from before 79 BC or the one in the Casa dei Vetti in Pompeii,
Pilgrim’s ampulla from medieval times. dating from the same period, show how the perfume was made. Everything
is portrayed, from the press to the application of heat and the addition of
spices, right up to scenes where the perfume is tested in the shop. However,
nothing could describe more poignantly the cult surrounding fragrant oils
and ointments than the poem by the Greek scholar Callimachus who lived
some time between 310 and 240 BC at the Ptolemaic royal court in Alexan-
dria. The poem — an elegy to «Berenice’s lock» — has been preserved for us
in a Latin rewrite by the poet Catullus (Carmen LXI, 138, LXVI). It relates
that Queen Berenice sacrificed a lock of her hair to the gods but, when it got
to heaven, the curl wanted to return to its owner’s head despite the fact that
she had been very sparing in her use of costly perfumes. To make up for
this, it was ordained that henceforth, before her wedding night, every bride
should make an offering of perfume to Aphrodite.

Consecrated fragrant oils and ointments played an important role in Greece,
the Near East and especially in Hebrew Palestine and also in early Christian
Asia Minor, as in the consecration of oil on Maundy Thursday for the sick
and for converts to Christianity. Anointment was a custom which spread to
the whole of Christian territory. Kings, priests, altars, liturgical objects, sa-
cred and profane buildings, the sick, bridal couples, newborns and the dead
were anointed with consecrated oils. Both the Old and the New Testaments
report upon this at length (Lev. 3. 8, 10-12; I Sam.10, 1. 16, 1, 13: I Kings
1, 39; Matth. 2, 11, 26, 7 etc.; John 12, 3, 4, 19, 41; Luke 7, 37, etc.; 23,
55-560; 24, 1; Mark 16, 1). The supreme example of anointment in the
Christian religion is the anointment of Christ’s body. The very words Christ
and the Messiah mean «the anointed one». More than one hundred pounds
of myrrh and aloe. spices and ointments were brought by Nicodemus and
Mary Magdalene. Mary Jacobi and Salome to the burial. In the Holy Sepul-
chre in Jerusalem. the anointment stone at the entrance shows the place
where Christ’s body was anointed with oil and shrouded in linen. The scene
of «Women at the Grave of Jesus» found its way into Christian art and be-
came a favourite subject depicted in many churches. In Byzantine fashion it
appears on a fresco from the grotto of San Vito Vecchio dating from about
1200 and now in the Museo Pomarici Santomasi in Gravina, Apulia.

In Asia Minor on the southern coast of Turkey another rite dating from early
Christianity was typical. Saintly people who had died were buried in stone
sarcophagi filled with fragrant oils. These oils were considered to have cura-
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tive qualities and, for this reason, openings were left in the richly decorated
sarcophagi, most of which had already been used in Roman times, from
which such oil could be tapped or replenished as required. St Nicholas from
Myra, Antalya, was buried in such a sarcophagus.

Olives were used in the ornamentation of a number of drinking vessels be-
longing to a costly silver set discovered during excavations in the Casa di
Menandro in Pompeii that was buried when Vesuvius erupted on 24.8.79
AD. A total of 118 pieces can be seen between the Louvre Museum and the
National Museum, Naples.

Innumerable oil lamps have been preserved for us from Greek and Roman
times. Over the whole of the Mediterranean area and for more than 5.000
years, oil lamps were the ancient equivalent of electric lightbulbs lighting up
homes, palaces, temples and churches. Finds in tombs and excavations and
literary references offer a broad range. Probably the oldest description of an
oil lamp, the golden Menorah with seven arms. is to be found in Ex.25, 31-
10. Moses was instructed by God to provide such a lamp for the temple, in
which only the purest of olive oil was to be used. In 70 BC the lamp was taken
by Titus to Rome. The scene is portrayed on the Titus Arch in the Forum Ro-
manum in Rome and on the mosaic floors of many Jewish synagogues such as
the one in Tiberias-Hammath on Lake Genesareth dating from the fourth cen-
tury and Bet Alpha in the Jordan Valley dating from the sixth century. The
lamp burning permanently in front of the statue to Athena in the Erechtheum
on the Acropolis in Athens was also very valuable. Pausanias (I, 26, 6-7) tells
us that the lamp was made of gold by Callimachus who lived at the end of the
fifth century BC. Once a year it was filled with olive oil. Homer. too, mentions
a golden lamp dedicated to Athena (Odyssey XIX, 34).

In the Jewish religion, there were always two types of lamp, namely, the 8-
flame Hanukkah which burnt for eight days, and the 8-flame Sabbath lamp
which was lit on the eve of the Sabbath.

In early Christian times a popular custom was to hang from chains flat oil
lamps that were richly decorated in gold and silver. Among the most ornate
are the lamps from the St Nicholas monastery in northern Myra, Alacahizar,
today to be found in museums in Antalya and Dumbarton Oaks.

Until the advent of gas lamps in the nineteenth century. oil lamps were to be
found all over Europe. They were made in all shapes and sizes of earthen-
ware, ceramics, glass, bronze, copper. lead, tin, silver and gold.
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Roman bronze lantern.
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Relatively prosaic events such as the olive harvest, olive pressing and the
oil trade were often depicted on the ancient hand-painted containers. For
example, an amphora from Vulei dating from 500 BC shows olive trees
being beaten with poles, a vessel from Attica dating from the sixth century
BC shows a beam press employing stone weights and an ancient Greek
amphora, also from the sixth century BC, shows two scenes of olive oil
traders.

It has already been stated above that many artistic objects were made of
olive wood and there is a wonderful combination of poetry and handcraft in
the description of the final recognition of Ulysses and Penelope in Homer’s
Odyssey (Odyssey XXIII, 177-204). Here, Ulysses describes a mighty olive
tree from which he had carved a magnificent bedstead. the characteristics of
which were known o