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Landmarks in the IOC’s history

For the International Olive Council, 2012 is a particularly significant year. Those of
you who have kept track of our activities for many years will realise that it brings
the 25th anniversary of the method for the organoleptic assessment of virgin olive

oils. Spawned in the spirit of international cooperation, the birth of this method marked
a key stage in the lifetime of the Organisation. It was the end result of a team effort ini-
tiated in the 1980s, under IOC auspices, with the participation of experts from Spain,
France, Greece, Italy, Portugal and Turkey.

Thanks to the hard work and determination of various panel leaders, this IOC-devel-
oped method was adopted by the Members, incorporated into their national regulations
on foreign trade and cited for the first time in a regulation concerning the internal mar-
ket of the European Union. In memory of one of those great professionals, the late Pro-
fessor Mario Solinas of Italy, the IOC launched an eponymous competition, now into its
12th year, to reward the best extra virgin olive oils after organoleptic assessment by an in-
ternational panel of judges.

In another sphere altogether, 2012 marks an end and a beginning for this magazine. Af-
ter 117 issues, Olivæ is to be given a radical overhaul. In step with the times and the pres-
ent-day focus on digital technologies, it will drop its traditional format and be published
exclusively online. But that’s not the only change …

To echo the words of the International Agreement on Olive Oil and Table Olives con-
cluded in 2005, one of our fundamental objectives is to “maintain and amplify the role
of the International Olive Council as a meeting point for all the operators in the sector
and as a world documentation and information centre on the olive tree and its products”.
As the voice and mirror of IOC activities, Olivæ is duty-bound to fulfill this mandate
assigned to the Council under the Agreement it is responsible for managing.

Readers will perhaps remember that in 2011, at the behest of the IOC Council of Mem-
bers, the Executive Secretariat carried out an indepth survey of Olivæ’s readership to
sound out their points of view and expectations. We have decided to tailor the magazine
gradually to the demands of the IOC Members and the opinions of industry representa-
tives who were consulted in person and asked to reply to a questionnaire. On review, their
answers show a clear desire for an essentially scientific and medical journal reporting on
the results of the latest research into the health and nutritional benefits of olives and olive
oil and ongoing and planned projects.

This opinion confirms one of our strongest convictions: scientific research and re-
search findings are crucial in helping us to inform consumers properly about olive prod-
ucts and to carry out first-class promotion.

E D I T O R I A L
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The Council of Members will take a final decision on this issue at its forthcoming ex-
traordinary session in Buenos Aires (Argentina). An independent scientific committee
will then have the job of reviewing the manuscripts for publication and a forum will be
set up to allow readers and researchers to interact for the overall good of the olive in-
dustry and all its stakeholders. !

Jean-Louis Barjol
Executive Director
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start preparations for the 18th

extraordinary session of the
IOC Council of Members in
Argentina on 2–6 July 2012
(see brief article in this issue)
and to discuss industry issues
with the Argentine authori-
ties, as well as to visit Chile
and Peru to discuss the possi-
bility of their joining the
IOC. !

Since the last issue of
Olivæ, the IOC Ex-
ecutive Director has

continued networking abroad
to cement cooperative ties
between the IOC and current
and prospective Members,
and other international or-
ganisations. He has thus tak-
en part in events alongside
industry stakeholders in sev-
eral countries as well as in
technical and promotional
events where he has outlined
IOC activities, confirmed

IOC support for member
country initiatives or
launched new activities.

Two high points, both
aimed at tracking IOC pro-
motion, have been his attend-
ance at the launch of the IOC
promotion campaign in
North America and his par-
ticipation in promotional
events in Russia and China.

Other highlights have been
a trip to South America to

IOC Executive Director continues networking abroad
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The IOC drive to boost
consumption of
olives and olive oil in

the United States and Cana-
da kicked off officially on 12
September 2011 at New
York’s Lincoln Centre with a
tasting and cocktail event
arranged by Exponent, the
winner of the call for bids to
be the PR agency for the
IOC’s promotion campaign
in North America. Around 20
food and lifestyle journalists
from the print, digital and
audiovisual media were in-
vited to attend before view-
ing the fashion show staged
by New York clothes design-
er Betsey Johnson. IOC rep-
resentatives unveiled the
broad lines of the promotion
campaign with the focus on
the many similarities be-
tween the worlds of olive oil
and fashion where there is
much to be discovered in the
way of inspirational versatil-
ity, good taste and well-
being. The PR agency an-
nounced the details of the
planned recipe competition
and other features, such as
the bespoke website
(www.addsomelife.org) and
the campaign’s Facebook
page and Twitter feed. The
journalists savoured dishes
served up by chef and 2010
James Beard Foundation
awardee Michael Schwartz,
who has been chosen to be
the campaign ambassador
for olive oil, and cocktails
mixed with olives created by
Ryan Goodspeed.

Later, at the end of Sep-
tember, IOC representatives
attended business to busi-
ness (B2B) and business to
consumer events (B2C)
arranged as a feature of the
programme of IOC promo-
tion events in three regional
capitals of Russia (Yekater-
inburg, Novosibirsk, Rus-
sia’s third largest city, and
Samara). Meeting with dis-

tributors, marketers, restau-
rant owners and media pro-
fessionals, the IOC team ex-
plained the remit of the IOC
and the characteristics of the
market for olive oil and table
olives. They also visited
supermarkets and neighbour-
hood minimarkets where
they discovered a very wide
range of table olives on
offer.

Promotion campaign monitoring

IOC promotional activities in Russia
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way since September con-
tended with each other at the
cookery school of the China
Cuisine Association (CCA)
which groups 300 000 senior
chefs from among the esti-
mated 20 million chefs in
China. The event was attend-
ed by around 10 journalists
and filmed for release on the
IOC China campaign web-
site. When in China, Mr Bar-
jol had an appointment with
the official in charge of the
Olive Department of the Chi-
nese Academy of Forestry
who told him that the ques-
tion of China’s potential
membership of the IOC had
been referred to the Ministry
of Trade and the Department
of International Organisa-
tions. The Executive Direc-
tor was also told about the
olive variety acclimatisation
trials underway in several
provinces of the country. !

Between 24 and 27 Octo-
ber, IOC representatives
were in Beijing for a meeting
with the new team at
Hill&Knowlton, the agency
hired to run the IOC promo-
tion campaign in China.
Discussion points included
market conditions in China,
where demand for olive oil is
on the increase and people

are ‘discovering’ table
olives, and recent trends
such as the social networking
explosion and growing diet
consciousness. The IOC and
agency team also talked over
future activities, including
the media familiarity tour to
Greece and Italy later on in
the year. The 10 finalists of
the gourmet cook-off under-
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On 10 November the
IOC Executive Di-
rector was in Chile

to participate in the 9th Na-
tional Olive Oil Conference.
Organised by ChileOliva,
this event drew a turnout of
around 200 people. On the
conference sidelines, Barjol
had appointments with the
local authorities to explore
the prospective accession of
Chile to the IOC and visited
the extremely well equipped
laboratory facilities – includ-
ing an electronic nose – at
the Faculty of Chemistry.
The Executive Director out-
lined the steps for the labora-
tory’s tasting panel, in train-
ing since 2009, to take part in
the proficiency check tests
held under the IOC recogni-
tion scheme.

The next stop on Barjol’s
Latin American tour was Ar-
gentina, where he met with
the local authorities on 14
November to discuss the
preparations for the next ex-
traordinary session of the
IOC Council of Members,

scheduled to take place in
Buenos Aires in July 2012
(see article in this issue). He
also had talks with the man-
agement of several public
and private laboratories in-
terested in earning IOC
chemical or sensory testing
recognition.

A meeting was also organ-
ised with representatives of
the Chambers of Commerce
of Argentina’s olive growing
regions (Catamarca, Men-
doza, San Juan, Buenos Aires
and La Rioja) at which Barjol
outlined IOC activities and
addressed the question of
olive oils in Argentina whose
campesterol content over-
stepped the official limit stip-
ulated in the IOC and Codex
standards. He had appoint-
ments with Minister of Agri-
culture Julián Andrés
Dominguez, Secretary of
Agriculture, Livestock Farm-
ing and Fisheries Lorenzo
Basso, and Undersecretary of
Agriculture Oscar Solis, be-
sides attending the first meet-
ing of the tripartite body

bringing together the min-
istry, regional authorities and
the olive industry.

The third and last stop was
Uruguay, on 16 and 17 No-
vember, where the IOC Ex-
ecutive Director had appoint-
ments with the Deputy Min-
ister of Foreign Affairs, the
Minister of Public Health
and several high ranking of-
ficials from the agriculture
ministry. Talks centred on
IOC standards and the ad-
vantages and cost of joining
the International Olive Oil
and Table Olive Agreement.
Barjol also met with staff
from the Faculty of Chem-
istry of Montevideo who ex-
pressed interest in earning
IOC recognition for their
laboratory.

The authorities and indus-
try in both Chile and Uruguay
plan to hold talks on the pos-
sibility of initiating the proce-
dure to join the IOC, which
could be announced at the
July session. !

IOC reaffirms its interest in Latin America
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a distinction between extra
virgin olive oil, virgin olive
oil and ordinary olive oil is
not good either for market
transparency. !

The IOC provided in-
put at the meeting
discussions on the

possible amendment of the
Explanatory Notes for the
goods classified under cus-
toms heading 15.09, which
was on the agenda for the
27th session of the Scientific
Subcommittee of the World
Customs Organisation
(WCO), held in Brussels,
Belgium, on 10 January
2012. The IOC representa-
tive explained that the IOC
member countries were
keen for WCO nomencla-
ture to move closer to inter-
national IOC definitions in
order to enhance market
transparency and consumer
safety.

The chief matter of con-
cern to the IOC member
countries is the fact that lam-
pante virgin olive oil is not
separated from the other
grades of virgin olive oil in
the customs nomenclature.
This is especially worrying
because lampante virgin
olive oil is not edible (it is in-
tended for refining). This sit-
uation leads to confusion,
particularly for countries
without a long-standing tra-
dition of olive oil consump-
tion, and might be capi-
talised on by unscrupulous
business operators for im-
proper commercial means.

The fact that the customs
nomenclature does not make

IOC attends 27th session of World Customs
Organisation Scientific Subcommittee

The IOC Executive Director



In an ever more competitive
world, traineeships are one
of the best ways of getting
workplace training. If they’re
offered at an international,
multilingual organisation,
they’re even more attractive,
but more challenging too.
November 2011 saw the
launch of the IOC’s new
traineeship programme for
young university graduates.
Three successful applicants
began a five-month stint that
month at the offices of the
IOC Executive Secretariat in
Madrid, Spain. They tell us
about their expectations,
day-to-day experience and
hopes for the future.

Three new faces have
joined the Executive Secre-
tariat staff as they clock in
every morning for work. All
three are young, but they
come from different coun-
tries, different backgrounds
and different universities.
Mahdi Fendri from Tunisia,
Maurizio Rems from Mon-
tenegro and Alejandro
Sánchez Blázquez from
Spain are the IOC’s first in-
take of graduate trainees,
paving the way for many
other young people keen to
see an international com-
modity organisation at first
hand.

The traineeship scheme
has several aims. Trainees
get a chance to see the work-
ings of an international or-
ganisation on the ground and

to apply what they learned at
university. They are given a
unique opportunity to gain
professional experience in a
multi-cultural, multi-lingual
and multi-ethnic environ-
ment. Though small, the Ex-
ecutive Secretariat is no dis-
appointment in this respect.
Its staff are of various creeds
and nationalities – Algerian,
British, French, Italian, Por-
tuguese and Spanish. It has
two working languages, five
official languages, and a few
others thrown in for good
measure. All are heard at
some point along the corri-
dors and in the offices and
meeting rooms.

Mahdi hails from Sfax, the
biggest olive oil producing
province of Tunisia. Coming
from an olive growing fami-
ly, his dream was “to find out
more about the wide and di-
versified world of olive

growing”. After earning a
Master in Olive Growing and
Olive Oil Technology at Cór-
doba University, he did a
PhD at Granada University
on the varietal discrimination
of olive pollen on the basis
of morphological character-
istics and microsatellite
markers. So, he certainly has
the academic skills to go far.
Mahdi is doing his trainee-
ship with the Technical Unit
under the close oversight of
IOC Deputy Director Ammar
Assabah. As he sees it, “the
excellent mentoring and
work tools at the Executive
Secretariat have helped me
to deepen my knowledge”.
His job is to collect informa-
tion on the latest scientific
and technical innovations in
the olive world reported in
scientific journals or con-
gress proceedings for inclu-
sion in a database featuring
fields such as paper titles, au-
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The first IOC trainees: Mahdi, Alejandro and Maurizio
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he saw the announcement
about the traineeships at the
IOC. “I have to admit I’d
never heard of the Interna-
tional Olive Council”. With-
in a few months though, he’s
learned all about the Organi-
sation and what it does, and
he has a better understanding
of the olive sector.

Alejandro is attached to the
Economic Survey Unit. His
job is to search for and
analyse all the information
available on the national poli-
cies implemented by the IOC
member countries in the olive
growing, olive oil and table
olive industries and to shape
the data into individual pro-
files for each country. “At
first, I thought it was going to
be a bit monotonous, but
things changed as time went
by. I became more and more
interested and found out more
and more about the olive in-
dustry as I went along”.

There are other profes-
sional advantages to working
at the IOC. For instance, the
trainees sat in at the interna-
tional seminar held at the
IOC headquarters in Decem-
ber 2011. Along with the 84
participants, they were able
to listen to 30 leading lectur-
ers speak about key issues in
modern-day olive farming.

Obviously, all work and
no play makes Jack a dull
boy. On a more personal
note, the three get on well
and have mixed well with the
staff, and they’ve joined in at
staff occasions (their corner

thors, institutions, abstracts
and key words to make for
easy searches for potential
users from IOC member
countries. “This data compi-
lation will generate real
added value at the different
stages of the olive industry
when the database is avail-
able to the Members”.

Our second trainee was
born in Belgrade, where he
studied agriculture at univer-
sity. Maurizio’s end-of-de-
gree thesis concentrated on
establishing the ‘ID’ of an
emblematic specimen of
Montenegro’s olive heritage,
the famous 2000 year-old
Olive Tree of Mirovica in
Bar. While a student, he
worked during the holidays
as a volunteer at the Centre
for Subtropical Cultures in
Bar, he taught olive and vine
pruning at a Serbian
monastery in Greece, he
managed small fruit orchards
in villages near Belgrade, .....
Though young, his ties with
olive growing already go
back far.

In September 2009, he
headed for the University of
Perugia to study for a Master
in Olive Growing and Olive
Oil Technology where he
wrote his thesis on the poten-
tial reuse of olive pomace for
animal feed and its impact on
the quality of the end product
(milk, cheese).

“For the students on the
Master course, the IOC was
always something special; it
was the pinnacle of the olive

world. That was one of the
main reasons why I applied
for the traineeship”, he tells
us. This is Maurizio’s first
real job. He has been hired to
help the Technical Unit to
design and set up a database
of specialists from leading
research and teaching institu-
tions around the world who
are able and willing to coop-
erate with the IOC in a vari-
ety of ways by lecturing at
IOC courses and seminars,
carrying out on-site consul-
tancy assignments in mem-
ber countries or contributing
to IOC technical publica-
tions. In the process, he’s
learned a lot about team-
work. “I’ve really enjoyed
being involved in the cre-
ation of the database. I think
it’s the most important thing
I’ve done because it really
will help to save time in the
future and to organise IOC
activities more easily.”

The third trainee, Alejan-
dro, is no stranger to Madrid.
In fact, he studied agronomy
at the city’s Polytechnical
University where he first be-
came interested in olive
growing after attending a
course on pruning in inten-
sive olive orchards. Later,
amongst other things, he
went on to do a Master de-
gree in ecosystem restoration
and to work as a research as-
sistant with an environmen-
tal consultancy firm in Malta
where he gained experience
in EU-sponsored research
projects and he improved his
English at the same time.
And then one day last year,

T H E A G R E E M E N T A N D I T S O P E R A T I O N
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of the table at the staff
Christmas lunch was defi-
nitely one of the liveliest).
Mahdi, and Alejandro obvi-
ously, already know Spain
but for Maurizio it’s been a
chance to discover a new
country and new people.

But what about the future?
“I hope my experience here
will be the starting point for
my future career in this fasci-
nating field of work”, Mahdi
tells us. For Maurizio, “Being
at the “heart” of olive grow-
ing helps me to understand
what direction the sector is
headed, how the market is

moving and what fields of
specialisation are lacking the
most. This will give me an
idea of the best way forward
for my future”. As for Alejan-
dro, although he says his fu-
ture prospects are uncertain,
“what is undeniable is that the
work experience gained at the
IOC will be a boost to my ca-
reer as an agronomist”.

By the time this article goes
to press, these three young
men will have moved on. We
wish them the very best of
luck in the future. And who
knows, they may even return
one day as IOC delegates or
leading experts, fulfilling the
Irish proverb: Praise youth
and it will prosper. !

T H E A G R E E M E N T A N D I T S O P E R A T I O N

Interested in a traineeship with the IOC?
Keep your eyes peeled for announcements on the IOC

website at http://www.internationaloliveoil.org
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Session diary at a glance
18th extraordinary session: Buenos Aires, Argentina, 2–6 July 2012
100th regular session: Madrid, Spain, 19–23 November 2012

IOC. While it will keep to
the usual format of private
sector/institution meetings
followed by ad hoc commit-
tees and plenaries, this will
be no ordinary occasion. It
will be the 100th session of
the Organisation. The Coun-
cil has come a long way
since its 1st session in Octo-
ber 1959. It has concluded
several International Agree-
ments, its membership has
blossomed and it has wit-
nessed and helped to shape
the far-reaching changes that
have occurred in world olive
growing over the past half
century.

The week of 19–23 No-
vember will therefore be a
cause for celebration to mark
this milestone in the lifetime
of the Council, and the start-
ing point for many more ses-
sions and new initiatives.
Celebrations will also coin-
cide with the 25th anniver-
sary of the IOC method for
the organoleptic assessment
of virgin olive oil, which has
done so much to change the
face of sensory testing. !

This year will see the
International Olive
Council gearing up

for two important sessions.

For its 18th extraordinary
session, it will be moving
camp temporarily to Argenti-
na from its Madrid headquar-
ters in Spain. In the first
week of July, delegates from
the 17 Members of the Or-
ganisation will converge on
Buenos Aires for what is to
be the first IOC session ever
held in Latin America. This
will be a unique opportunity
to network with stakeholders
and institutional partners
from Argentina and further
afield in South America and
to see olive growing at work
in this relatively new addi-
tion to the international olive
community.

As usual, the session will
be preceded by a meeting of
the IOC Advisory Commit-
tee on Olive Oil and Table
Olives where stakeholders
from every branch of the
olive industry will have a
chance to air their views and
concerns. A large representa-

tion of local business circles
is expected. The member as-
sociations of the IOC quality
control scheme in place in
target import markets will
also convene to discuss key
issues.

Through the week the spe-
cialist IOC committees will
meet in succession to discuss
economic trends and update
the latest statistics on pro-
duction, consumption, ex-
ports, imports and stocks; to
track the progress in training
activities, technical assis-
tance assignments and
prospective and ongoing
projects; to discuss market
research, select new target
markets for promotion cam-
paigns and consider the
progress in ongoing cam-
paigns; and to review the fi-
nancial and budgetary man-
agement of the Organisation.
Committee proposals will
then go through to the plena-
ry sessions for adoption.

This year’s engagement
diary will also include the
next regular session of the

IOC sessions on the agenda for 2012
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Research & development and environmental work

Through its R&D and
Environmental De-
partment the Execu-

tive Secretariat looks to pro-
mote the use of modern tech-
niques in the olive orchard as
well as at the olive oil mill
and table olive processing fa-
cility, all with the aim of in-
creasing production, lower-
ing costs, upgrading quality
and protecting the environ-
ment. Its interest spans every
area of olive growing: from
breeding to genetic improve-
ment, from pest and disease
control to irrigation, from
pruning to harvesting, from
soil management to olive oil
production and by-product
recycling. The Secretariat
can approach each question
in different ways, for in-
stance through projects car-
ried out in the member coun-
tries, technical publications
and guides or occasionally
international seminars. Some
of the projects implemented
are financed exclusively out
of the IOC budget while oth-
ers are co-financed by the
Common Fund for Com-
modities (CFC).

Some examples of IOC-
funded work include the
project for the characterisa-
tion, collection and utilisa-
tion of genetic resources in
olive (RESGEN), the publi-
cation of a glossary of tech-
nical terms and a guide to
good practice in geographi-
cal indications, the supervi-

sion of the world collection
of olive varieties in Mar-
rakech (Morocco) and the es-
tablishment of a further
world varietal collection in
Izmir (Turkey), and the de-
sign of a questionnaire on
olive industry infrastructure.

RESGEN project

Having already been com-
pleted in 17 of the IOC’s
member countries on differ-
ent sources of funding (EU,
CFC and IOC), this project
was launched in three new
countries in 2011: Albania,
Argentina and Turkey. Fi-
nanced exclusively by the
IOC, the project will identi-
fy, describe and conserve the
genetic olive heritage of
these countries. When activi-
ties are completed, the col-
laborating centres in the
three countries will ship their
genotypes to the world olive
collections.

Technical glossary

The pace of change in the
olive industry in recent years
called for a glossary to clari-
fy the proliferation of am-
bivalent, ambiguous terms
and definitions in the olive
world. A source of uniform
multilingual terminology
was needed to make it easier
for people inside and outside
the industry to communicate
with each other. And so, the

IOC has brought out an on-
line glossary giving the defi-
nition and translation into the
five official IOC languages
(Arabic, English, French,
Italian and Spanish) of the
commonest and most impor-
tant terms used in olive oil
technology, table olive pro-
cessing, olive growing, olive
oil chemistry and organolep-
tic analysis (http://www.in-
ternationaloliveoil.org/glosar
io_terminos/index).

Guide to good practice in
geographical indications

Geographical indications
(GIs) are an important value-
creation tool for agricultural
foodstuffs. Identifying a
product with a geographical
origin opens up potentially
significant opportunities for
producers. But how does one
go about obtaining recogni-
tion of a GI? The IOC Exec-
utive Secretariat has tried to
answer this question in the
guide posted on the IOC
website (http://www.interna-
tionaloliveoil.org), which
goes through the main points
that have to be justified by
GI applicants and checked
by the authorities to protect a
GI.

14 OLIVÆ/No 117 - 2012
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versity. The positive findings
of the evaluation prompted
the Council of Members to
extend the existing agree-
ment in order to complete the
collection.

Creation of a third world
collection of olive varieties

The establishment of a
third world collection has
been planned in an Eastern
Mediterranean country, with
IOC backing, to complement
the network comprising the
collections created in Córdo-
ba (Spain) in 1970 and Mar-
rakech (Morocco) in 2002.
The reason for creating a
third repository in different
environmental conditions at
a distance from the Mar-
rakech and Córdoba collec-
tions is to guarantee the sur-
vival of the genetic resources
in the event of losses caused
by catastrophes (climatic,
plant health,…).

Five countries – Egypt,
Iran, Jordan, Syria and
Turkey – responded to the
IOC’s call for proposals. Af-
ter appraisal of the candida-
cies by a committee of ex-
perts, the Council of Mem-
bers decided to accept the
proposal of Turkey to house
the third collection at Kamel-
becha, in the region of Izmir,
on land belonging to the Bor-
nova Olive Research Station,
a facility specialising in olive
research since 1937.

Marrakech world collection

The second world
germplasm collection,
opened in March 2002 on
land belonging to the Nation-
al Agricultural Research In-
stitute (INRA) in Tassaout,
63 km outside Marrakech
(Morocco), is home to 565
varieties of olive from 13
countries (4 olive trees/vari-
ety distributed in three

plots). In 2011, the IOC com-
missioned the Agrifood Re-
search & Technology Insti-
tute of Barcelona (IRTA) to
evaluate collection activities.
The purpose of the evalua-
tion was to check that work
complied with the terms and
conditions of the agreement
signed between the INRA
and the IOC and to assess the
progress made in conserving
and protecting olive biodi-
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Objectives of the World Olive Germplasm Collections
• Conserve the genetic variability of the olive tree in line

with the provisions of the Rio Convention, which seeks to
prevent the risk of loss of biological diversity in view of
the economic, social, cultural and environmental role of
the olive tree.

• Ensure that the genetic biodiversity of the olive is conser-
ved for future generations and allow the scientific com-
munity to research into the genetic material.

• Make results available to all users with a view to the sus-
tainable development and optimal use of varietal poten-
tial according to soil and climate types.

World collection, Marrakech



16 OLIVÆ/No 117 - 2012

T E C H N I C A L A C T I V I T I E S

Questionnaire on olive
industry infrastructure

Getting a better knowl-
edge of olive industry infra-
structure in the member
countries is key to proper
strategic planning and opti-
mised, effective use of avail-
able resources. This is the
objective the Executive Sec-
retariat has set itself on de-
signing this questionnaire in
association with experts
from IOC member countries.
When the input data on crop
area, number of farms, pro-
ducer infrastructures, olive
oil mills, number of olive
nurseries and other subjects
are processed, they will help
to determine the existing cat-
egories of olive growing on
the basis of the type of man-
agement and level of intensi-
fication. This will help to
shed more light on how the
olive sector works and to tar-
get priorities in order to pro-
pose the necessary support
for member countries.

Two projects are singled out
for attention among the proj-
ects implemented with financ-
ing from the Common Fund
for Commodities (CFC):

Project for the creation
of pilot demonstration
and training olive nursery
centres

This project is the second
stage of the project imple-
mented with financing from
the Common Fund for Com-
modities for the conserva-
tion, characterisation, collec-
tion and utilisation of genetic
resources in olive (RESGEN
project), which has been suc-
cessfully implemented in Al-
geria, Egypt, Morocco, Syria
and Tunisia and has enabled
these countries to identify,
characterise and conserve
autochthonous varieties of
olive. Its prime goal is to set
up olive plant production
centres (pilot nursery cen-
tres) to enhance the quality
of olive plants produced and
to amplify the possibilities
offered in terms of au-
tochthonous varieties adapt-
ed to the environment. The
installation of modern inno-
vative nursery centres will
help to supply premium
quality olive plants. The use
of suitable native varieties
adapted to soil and climatic
conditions and displaying
top genetic quality limits the

risks entailed when planting
new orchards owing to the
better understanding of the
potential of the plant materi-
al. The creation of nursery
centres would help to guar-
antee the propagation and
circulation of olive plants
obtained from native vari-
eties that are perfectly adapt-
ed to environmental and cli-
matic characteristics. It is
also an effective modern tool
for disseminating good agri-
cultural practices. The adop-
tion of modern production
and management techniques
will bring significant and
lasting improvements to the
sector, thus helping to gener-
ate higher earnings for farm-
ers. Proper harnessing of
olive biodiversity will help
to sharpen producer compet-
itiveness on world markets.
After analysing a project fea-
sibility study conducted by
external consultants hired by
the IOC, the Common Fund
for Commodities has agreed
to finance the project in four
countries – Algeria, Egypt,
Morocco and Tunisia – pro-
vided the IOC puts forward a
project executing agency.
The agency selection process
is underway.



OLIVÆ/No 117 - 2012 17

T E C H N I C A L A C T I V I T I E S

IRRIGAOLIVO installations

Participants in IRRIGAOLIVO

and two courses for farmers
on the calculation of olive ir-
rigation applications. Farm-
ers who decided to install an
irrigation system or to up-
grade existing equipment
were given customised as-
sistance. Two project moni-
toring meetings were held,
one in March (Marrakech)
and the other in November
(Rabat). !

Programme for the
development and
dissemination of
sustainable irrigation
management in olive
growing
(IRRIGAOLIVO,
CFC/IOOC/06)

Launched in 2010, this
programme looks to set up
research and demonstration

plots in Morocco and Syria
to demonstrate irrigation
techniques to farmers and to
collect fundamental data on
crop response to differing
soil and climatic conditions.
Activities in 2011 went
ahead according to the work
plan: day-to-day plot man-
agement (tillage, irrigation,
harvesting, etc.), chemical
testing of the oils produced
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BACKGROUND

The seminar was opened
by Executive Director Jean-
Louis Barjol who extended a
welcome to participants and
outlined the mandate and ac-
tivities of the IOC, aimed at
promoting olive growing and
olive products in producer
and consumer countries.

Held at the IOC headquar-
ters from 12 to 16 December
2011, the seminar was a fea-
ture of IOC technical action
to relay the latest research
findings to technical officers.

Eighty-four agronomists
from 14 of the IOC's 17
Members attended the semi-
nar to learn about the current
realities and changing plant-
ing systems employed in
olive growing and how these
systems affect the organolep-
tic characteristics and price
of the end product from the
papers given by 30 top-level
speakers from institutions in
Spain, Italy and Tunisia.

Besides listening to the
presentations, participants
were also given a tour of ex-
perimental trials underway
on planting densities, vari-
eties and orchard manage-
ment systems at the
IMIDRA, a research and ru-
ral development centre based
in Aranjuez (Madrid), where

they were able to quiz the
Centre's management about
the objectives and main re-
sults of the trials.

An olive oil tasting ses-
sion was also laid on for par-
ticipants to introduce them
to the basics of sensory
analysis.

The seminar programme
focused on the following
subjects:

- Developments in culti-
vation systems;

- Plant material;
- Cultural techniques;
- Impact of the environ-

ment on planting
systems;

- Olive oil processing and
quality;

- Olive oil value chain.

INTRODUCTION

There are several cultiva-
tion systems in olive grow-
ing, differentiated by their
productive potential.

The chief characteristics
of traditional olive growing,
largely located in the
Mediterranean region, are
the wide diversity and ability
of olive orchards to adapt to
all kinds of sites and terrain.
The technology applied -
from varietal choice to prop-

agation, harvesting and oil
production - is largely based
on empirical knowledge.
Traditional olive growing
can be viewed as a social
crop because it requires a
large amount of labour at
harvest time and so provides
a means of subsistence for
people in many rural areas. It
is still characteristic of large
extensions of the world area
under olives.

Since the end of World
War II, social and technolog-
ical transformations have
gradually wrought changes
in the concentration and de-
velopment of olive orchards
and olive oil mills. Market-
ing, promotion and distribu-
tion have also evolved to
meet the growing demand
for premium virgin olive oil.

These changes have led to
new olive planting systems
adapted to harvest mechani-
sation in the search for
higher yields and better
quality product for sale on
what has become a glob-
alised market.

Over the week, the papers
presented at the seminar de-
scribed, analysed and com-
pared the characteristics of
traditional, intensive and
hedgerow or super-intensive
planting systems, drawing a
distinction between:

Spotlight on cultivation systems and olive oil quality
at international seminar

IOC headquarters, Madrid, 12–16 December 2011
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secure the future of tradition-
al olive growing areas.

1. PLANT MATERIAL

The distinguishing feature
of the varietal structure of
traditional olive orchards is
that there is a wide diversity
of local varieties confined to
specific districts. The estab-
lishment of new olive or-
chards and the development
of olive nurseries have
brought with them some de-
gree of varietal uniformisa-
tion, with the ensuing poten-
tial risk of endangering tradi-
tional varieties. Coupled
with the populations of wild
olive trees and other species
of Olea, these genetic re-
sources constitute a world
heritage which it is essential
to conserve.

Recommendations had al-
ready been made along these
lines at the IOC seminar held
in Marrakech in 2008, when
activities were proposed:

- To consolidate, coordi-
nate and maintain the
IOC network of 17 na-
tional germplasm banks
and the two internation-
al germplasm banks in
Córdoba (Spain) and
Marrakech (Morocco)
whose protocol plans
to conserve over 1 000
accessions.

- To establish a third
world collection in the
Middle East. At its last
session, the Council of
Members gave the go-
ahead for this interna-

- Low-yield systems with
no room for improve-
ment because of their
location in marginal
growing areas: Olives
continue to be cultivated
in these areas because of
their general-interest
social and environmen-
tal role.

- Low-yield systems
with room for improve-
ment via technological
measures or packages:
This kind of system is
characteristic of most
of the olive growing
areas of the producing
countries, particularly
in the Mediterranean
region. However, their
productive potential is
limited despite the ap-
plication of technologi-
cal measures, which
raises the question of
alternatives such as to
pull out the trees and
establish new olive
orchards.

- Intensive systems:
These systems give high

yields and top quality
product.

This last group of systems
has been expanding in recent
years and encompasses inten-
sive, high density and super
intensive olive farming. Work
by public research, develop-
ment and innovation centres
and private initiatives has
been at the core of this expan-
sion. The papers given at the
seminar testified to the in-
creased efforts in the olive
growing countries to carry out
research and experimentation
and transfer technology.

Cultivation systems were
also explored from the sus-
tainability and cost effective-
ness angles, with the focus
on concerns such as soil con-
servation and erosion control
and water scarcity and effi-
cient water management.
Speakers also addressed the
question of the gradual con-
version of olive orchards
with productive and mecha-
nisation potential in order to

Some of the seminar participants
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tional repository to be
established in Turkey.

- To encourage the in situ
conservation of cen-
turies-old olive trees
and associated species.

- To complete primary
varietal characterisation
by applying a joint mor-
phological marker and
microsatellite protocol
to guarantee the identity
of the accessions held in
the germplasm banks.

- To establish a database
incorporating the char-
acterisation data gradu-
ally collected on the va-
rieties held in the IOC
network of germplasm
banks.

The seminar speakers gave
overviews of the breeding
programmes currently under-
way, aimed at:

- Crossbreeding varieties
adapted to new planting
systems (intensive and
hedgerow) and tolerant
of abiotic and biotic
stress. Resistance to
verticillium dahliae and
efficient water manage-
ment are general criteria
for many olive growing
countries.

- Pursuing research into
the reduction of the
olive's juvenile period
and the performance of
early selection trials.

- Expanding the genetic
base by introducing wild
genitors and genitors of
other species of Olea.

- Conducting perform-
ance trials of competi-
tive varieties in modern

orchards in each olive
growing area.

2. CULTURAL
TECHNIQUES

2.1. Irrigation

In recent years irrigation
has significantly improved
the prospects and profitability
of both traditional and mod-
ern olive growing. Trials have
been carried out in several
producing countries to test ir-
rigation application rates,
scheduling and water quality.
According to findings in the
Mediterranean region, irriga-
tion application rates of 1 500
m3/ha can give good harvests.
The correct ETc for each
model of olive growing has to
be calculated in the light of
the climate and soil type.

Foliar analysis is a tool
that should be used and en-
couraged to rationalise fertil-
isation practices in olive
cultivation.

2.2. Soil management

Soil erosion is the princi-
pal problem facing olive or-
chards due to the fact that
most traditional olive farms
are on sloping land. In recent
decades, traditional tillage
has been replaced by the use
of herbicides and, increas-
ingly more, by the use of
plant covers or a combina-
tion of plant covers and her-
bicide application under the
tree canopies. However, for
orchard management to be

sustainable and suitable for
mechanisation, it is neces-
sary to rotate plant covers
(type and method of cultiva-
tion) and herbicides. New
lines of research are focused
on reducing compaction, dis-
ease, and herbicide and fer-
tiliser use in order to balance
and diversify the agricultural
ecosystems of the olive.

2.3. Plant health protection

Approximately 30% of the
olives produced in the
Mediterranean region are
lost to pests and diseases.
Sustainable pesticide appli-
cation tends to be the tool
used to fight these problems.
However, cultural techniques
(pruning, irrigation and fer-
tilisation), variety and plant-
ing systems influence the on-
set of certain pests such as
the olive fruit fly, jasmine
moth, olive leaf spot, verti-
cillium wilt and olive knot.

Possible methods of pest
and disease control were
highlighted during the semi-
nar when several approaches
were broached:

- Legislative (plant and
soil certification);

- Cultural (planting sys-
tems, pruning, nitrogen
application, irrigation,
and harvest timing in
the case of attacks from
olive anthracnose or
olive fruit fly);

- Biological (bacteria, fun-
gi, mycorrhizae etc.);

- Genetic (cultivar resist-
ance);
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Umbria and Sicily) and
Tunisia (North and South)
were presented at the
seminar.

These findings reported
that while all autochthonous
and foreign varieties adapt to
intensive and high density
systems, only ‘Arbequina’
and ‘Arbosana’, and to a
lesser extent ‘Koroneiki’, are
suited to super intensive
olive cultivation. Speakers
also outlined research con-
ducted on new varieties in
breeding programmes in
place in Spain (‘Sikitita’)
and Israel (‘Askal’) or devel-
oped by private sector com-
panies (‘Tosca’).

It has been documented
that the success of the three
systems is dependent on the
plant material used, which
must be guaranteed to be au-
thentic and healthy. Good
crop management is also im-
portant, from site preparation
to planting and harvesting.

The main limiting factor in
the hedgerow system is the
lack of light, which may
have an impact on plant
health and grave economic
consequences. Hence, the
recommendation is for
hedgerow orchards planted
on a rectangular pattern to
face North/South.

Whether or not a cultiva-
tion system is sustainable de-
pends on efficient manage-
ment of inputs. Water usage
must be based on correct irri-
gation management, particu-
larly the measurement of the

- Chemical (authorised
products, treatment op-
timisation, integrated
control).

2.4. Pruning

Olive pruning is a costly
operation, the severity of
which depends on tree age
and planting system. Canopy
volumes per hectare must be
adapted to the environment
and available water resources.
Pruning has to be adapted to
each olive orchard and to the
method of harvesting. In
hedgerow systems, vigour
control is a limiting factor in
addition to restricted light ex-
posure and air movement in-
side the canopy. As a result,
when the trees reach 7–10
years old (depending on the
latitude, altitude and available
water resources), crop pro-
duction decreases, alternate
bearing is accentuated and
pest and disease attacks in-
crease. In this type of system
the olive trees should be me-
chanically pruned to improve
air and light penetration and
to facilitate the passage of
over-the-row harvesters.

Several trials run in inten-
sive orchards have demon-
strated that light annual
pruning and bi-annual me-
chanical pruning lead to
good levels of crop produc-
tion at reasonable cost.

2.5. Mechanical harvesting

The need to lower harvest
costs triggered the use of ma-

chinery for olive harvesting,
i.e. discontinuous harvesters
in intensive plantations
(trunk shakers), which have
recently been adapted to tra-
ditional groves, and over-
the-row or straddler har-
vesters for hedgerow and
high density olive orchards.

For this machinery to
work efficiently, the orchards
must be properly designed
(layout and density) and the
trees must be properly
trained to a tall vase shape in
intensive orchards and a cen-
tral leader shape in hedgerow
orchards. Machinery effi-
ciency and harvesting costs
vary sharply depending on
the type of machine em-
ployed; in this respect over-
the-row harvesters are more
efficient than trunk shakers.
Orchard size is another fac-
tor to bear in mind when opt-
ing to buy or rent harvesting
machinery.

3. PLANTING SYSTEMS:
EXPERIMENTATION
IN DIFFERENT
CONDITIONS

Confronted with the trans-
formations that have marked
olive growing in recent
decades, research has fo-
cused on planting systems,
varietal performance, the de-
velopment of specific tech-
nology, production costs and
end product quality.

The results of research
carried out in Spain (Catalo-
nia, Castile-La Mancha and
Andalusia), Italy (Tuscany,
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real water requirements of
the trees and their environ-
ment, as well as on the qual-
ity of water used and the crit-
ical irrigation periods.

Fertilisation should be
based on foliar analysis to
compensate for tree con-
sumption. Likewise, to pre-
vent excessive tree vigour in
super intensive systems, the
recommendation is to plant
orchards on poor soils and
to limit nitrogen and water
application.

4. OLIVE GROWING,
OLIVE OIL
PROCESSING AND
OIL QUALITY

The objective of any olive
orchard is to produce olives
that give a good yield of oil
with a specific taste, which
will allow producers to dif-
ferentiate their product and
generate added value. To do
so, cultural techniques are
essential (rainfed or irrigated
farming, fertilisation, opti-
mal harvest timing and
methods), as are proper fruit
handling during transporta-
tion to the mill and good mill
management. At the mill,
special care has to be taken
over:

- Fruit reception, leaf re-
moval, weighing and
crushing, which should
be immediate;

- Mill management:
screens, mixing (tem-
perature), centrifuging
and settling;

- Storage.

The research presented at
the seminar on the influence
of planting systems on oil
quality reported the follow-
ing findings:

- There are no differences
between the intensive
and hedgerow systems
when the same variety is
cultivated in the same
area.

- Agricultural factors
(mainly irrigation rates
and harvest timing) and
climatic factors impact
on oil characteristics.

- Harvesting and post-
harvesting are crucial
stages for olive oil qual-
ity and should be paid
close attention.

- The minor components
in olive oil (polyphenols
and volatiles) have an ef-
fect on health (anti-in-
flammatory, antioxidant,
prevention of cardiovas-
cular disease) and on the
product's shelf life and
sensory characteristics.
These components are
what make some oils
more bitter or peppery
than others. The relation-
ship between different
volatile thresholds and
the activation of certain
parts of the brain associ-
ated with the sensory
perception of specific at-
tributes of virgin olive
oil was also reported.
The effect of climate, ir-
rigation rates and vari-
etal ripening on the in-
tensity of certain aromas
was also discussed. It
was proposed using cer-
tain volatiles as chemical

markers for olive oil pro-
cessing and the sensory
characteristics of olive
oils.

5. OLIVE OIL VALUE
CHAIN

Olive oil production is tied
up with the developments in
the olive oil value chain.
Olive crop area in traditional
and new producing countries
is believed to be expanding
at a rate of 150 000 to
300 000 hectares per year.
These new orchards are
mainly intensive or super in-
tensive; they are irrigated
and cultural practices are
mechanised.

In the countries of the Eu-
ropean Union, the Common
Agricultural Policy (CAP)
has helped to expand these
new orchards and to increase
the returns from traditional
olive growing, the perma-
nence of which is necessarily
linked to short and long term
strategies. The strategies in
the short term include pro-
moting olive oil and main-
taining a balance in the food
chain to secure profitable
prices for all the links in the
chain. In the long term, it is
considered essential: 1) to
convert traditional olive or-
chards into potentially pro-
ductive areas; 2) to apply
olive oil quality and food se-
curity policies; 3) to seek
competitive edge at every
stage of the value chain; and
4) to achieve vertical and
horizontal integration and
supply concentration.
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africana and other as-
sociated species) is
therefore a top priority.

3. The network of
germplasm banks
launched and coordi-
nated by the IOC is the
most advanced attempt
to conserve and evalu-
ate cultivated varieties
of olive. The consolida-
tion and expansion of
this network must be
high on the agenda.

4. Breeding programmes
underway in several
countries are searching
for answers to meet the
new demands of olive
growing, for instance
adaptation to new mech-
anised planting systems
and resistance to biotic
(verticillium wilt and
others) and abiotic fac-
tors (efficient water use
and salt tolerance).

5. Efficient regional re-
search systems are
needed to deal with the
changes on the varietal
scene.

CULTURAL TECHNIQUES

1. Orchard sustainability
is reliant on erosion
control and sensible use
of water, fertilisers and
crop chemicals.

2. The improved returns
generated by irrigation
must dovetail with sen-
sible use of scarce wa-
ter resources. Con-
trolled deficit irrigation
based on calculation of
crop evapotranspiration
(ETc) is the most effec-

Two seminar papers on the
economic analysis of produc-
tion costs in the different cul-
tivation systems reported that
the new intensive and
hedgerow planting systems
are profitable in both irrigat-
ed and rainfed conditions.
The choice of one system or
the other is shaped by several
factors: the harvest machin-
ery available, farm size, ac-
cess to capital, environmental
conditions in the growing
area and orchard manage-
ment techniques. Continuing
research is needed to deter-
mine the techniques which
will ensure that these kinds of
orchards remain profitable
for as long as possible.

Food chain price
observatory

Due to problems triggered
by consumer behaviour,
price volatility, strain be-
tween the different links of
the value chain and system
fragmentation, as well as by
imbalance and economic in-
stability inside the industry,
the value chain has come un-
der close review in Spain and
the EU at large to pinpoint
ways of keeping it in equili-
brium. Since 2008, the Food
Observatory at Spain's Min-
istry of Agriculture has been
publishing surveys on the
value chain of 38 foodstuffs.
Surveys have documented
heavy losses in the olive oil
sector between the 2007/08
and 2009/10 crop years due
to high production costs and
the narrow margins of the
various branches of the in-

dustry: processing, packing
and distribution. Distributors
make up for the narrow mar-
gins through their sales vol-
ume in a context similar to
an oligopoly. The Spanish
Olive Oil Agency advocates
a concerted policy based on
stringent descriptive studies
which shed light on the food
chain and promote its trans-
parency with the ultimate
aim of making it competitive
and sustainable.

CONCLUSIONS

The global changes occur-
ring in the olive oil industry
are also impacting on or-
chard planting systems, olive
oil production methods and
the quality of virgin olive oil.
The seminar was an opportu-
nity to explore the most im-
portant aspects of these de-
velopments, particularly the
sustainability of today's olive
orchards, new orchards and
olive oil quality.

PLANT MATERIAL

1. Until recently, tradi-
tional varieties were
confined to their as-
sumed area of origin
but they are now start-
ing to be replaced by
new, more widespread
varieties.

2. The conservation of
traditional genetic re-
sources (varieties culti-
vated in the olive pro-
ducing countries and
wild olives such as
Olea sylvetris, Olea
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tive water management
strategy.

3. Foliar analysis should
serve as a guide for
fertilisation.

4. Mechanical tillage has
gradually been replaced
by systems combining
herbicides and plant
covers, or using several
plant covers. The fac-
tors to take into account
to determine the most
suitable soil manage-
ment approach are ero-
sion risk, environmen-
tal pollution and prod-
uct quality.

5. Pruning and harvesting
are the most expensive
components of olive
production costs, and
mechanisation is a way
of making them cheap-
er. Orchard design and
tree training are crucial
to mechanisation.
Farm size has to be
taken into account
when deciding whether
to buy or rent harvest
machinery.

PLANTING SYSTEMS

1. Recent research by offi-
cial R&D centres and
the private sector has
led to the development
of ‘technological pack-
ages’ for the design and
management of the
three most common
planting systems in
new olive orchards (in-

tensive, high density
and hedgerow).

2. The crop technology
and overall cost effec-
tiveness of these sys-
tems is constantly
changing (varieties, den-
sities, new harvesting
machinery, etc.). This
will help to improve or-
chard design and further
lengthen orchard life-
time in the near future.

3. The two economic
analyses of production
costs reported that the
new intensive and
hedgerow planting sys-
tems are profitable,
both when irrigated and
rainfed.

OLIVE OIL PROCESSING
AND QUALITY

1. Oil quality is deter-
mined by good crop
management and prop-
er fruit handling (dur-
ing and after harvest),
as well as by good mill
management (fruit de-
livery, oil processing
and oil storage).

2. No differences have
been observed in the
quality of oils pro-
duced from the same
variety in the same
area when grown under
intensive or hedgerow
conditions.

3. Factors such as irriga-
tion rate, harvest timing
and climate (frost,

drought, etc.) affect oil
characteristics.

4. The minor components
of olive oil (polyphe-
nols and volatiles) af-
fect its shelf life and
sensory characteristics
and have a positive
health-related effect.

OLIVE OIL VALUE
CHAIN

1. Production costs are the
biggest burden in the
whole of the value
chain, accounting for
68% of the retail selling
price of extra virgin
olive oil.

2. Since olive oil proces-
sors, packers and dis-
tributors work with nar-
row margins, these
stages have to be very
efficient.

3. Own brands are impor-
tant in olive oil distri-
bution (they account
for 44% of extra virgin
sales and around 58%
of the olive oils sold)
and could become even
more significant.

4. In the current crisis, the
margin-paring policy ap-
plied in the distribution
sector has had repercus-
sions on the other links
in the value chain.

Article written by the sem-
inar technical coordinators:
Luis Rallo, Joan Tous and
Monji Msallem. !
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1. Intensive desk
research

2. Field work
3. Personal interviews

The first desk research
stage involves:

• Review of past projects
undertaken by Agerón in
target countries to identi-
fy key stakeholders in
the olive oil industry

• Review of the IOC data-
base on the olive oil in-
dustry in the survey tar-
get markets

• Consultation of more
than 300 sources to

T he IOC headquarters in
Madrid was the setting

on 24 February 2012 for a
meeting to present a major
promotion-focused initiative,
the Who is Who of the Pro-
motion of Olive Oil World-
wide, commissioned by the
IOC.

The purpose of the sur-
vey, undertaken by consul-
tancy firm Agerón Interna-
cional, is to identify the key
players in the world olive
industry who are involved in
the international promotion
of olive oil and to glean in-
formation on the activities
implemented and their
budget funding and scope.
The survey has several com-
ponent parts:

• Definition of objectives
and scope

• Methodology
• Desk research
• Field work
• Time schedule
• Identification of current

position
• Identification of issues

at stake
• What is being asked of

survey participants
• Expected output

The specific objectives of
the survey can be summed
up in the chart opposite:

Thirty-three countries in
all will be surveyed: Albania,
Algeria, Argentina, Aus-
tralia, Brazil, Canada, Chile,
China, Croatia, Cyprus,
Egypt, France, Greece, India,
Iran, Iraq, Israel, Italy, Japan,
Jordan, Lebanon, Libya,
Malta, Montenegro, Moroc-
co, Portugal, Russia, Slove-
nia, Spain, Syria, Tunisia,
Turkey and the United
States.

To give readers a snapshot
of the stages involved, the
methodological approach to
the survey entails:

IOC launches Who’s Who survey in olive oil promotion
P R O M O T I O N A L A C T I V I T I E S
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source all the information
relating to the survey

• Search for further con-
tacts to complete the
survey database

• Design of question-
naires for completion by
different target stake-
holders

• Data analysis of ques-
tionnaire replies and
qualitative information
and drafting of survey
conclusions

The second field work
stage encompasses:

• Around 400 question-
naires in different for-
mats:

•• Online questionnaire
for completion

•• E-mail questionnaire
•• Telephone calls
•• Personal visits

Personal interviews will
comprise online and phone
interviews with around 150
industry players such as ex-
porters, trade associations
and public institutions at a se-
lection of international trade
fairs and events in 2012.

Antalya Anfas food 
February 15–18 

Dubai Gulfood 
February 19–22 

Madrid Gourmet       March 3–9
Foodex Tokyo March 6–9
Alimentaria Barcelona 

March 26–29
Istanbul Private Label

March 28–31
MDD Paris April 3–4
SIAL China May 9–11

FIELD WORK: 
PERSONAL 
INTERVIEWS

Interviewing will not be
evenly divided among all
the countries. It will depend
on the activities planned in
the target countries, the pri-
orities fixed, the importance
of the promotion carried out
and the weighting of the
presence or potential of olive
oil in each market. 

In the case of staff inter-
views, the process will in-
volve:

1. Project presentation,
with a request for an in-
terview 

2. Follow up
3. Request for telephone

interviews
4. Interviews proper 

METHODOLOGY: 
OTHER PERSONAL 
INTERVIEWS

Other personal interviews

• Heads of IOC Delega-
tions

• Trade associations
• Public institutions
• Other bodies connected

with promotion in the
olive oil sector

FIELD WORK: ONLINE
AND TELEPHONE 
INTERVIEWS

- First IOC e-mail to a
list of institutions and
administrations in-
volved directly with
the survey.

- Issue of e-mail present-
ing the survey to all the
database contacts ex-
plaining the possibility
of replying:

a. By phone
b. Online
c. By completing the e-

mail questionnaire
attachment

- Telephone follow-up of
e-mails to confirm ad-
dresses and other con-
tact information

- Search for alternatives if
contact details are not
correct 

- Tracking of question-
naire replies
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• EXPECTED OUTPUT

TIME SCHEDULE

Kick-off meeting:   24 February
Progress meeting:      late March
Field work: April
Drafting and delivery of survey conclusions: second half of May

CONCLUSIONS FROM
AGERÓN 

INTERNACIONAL

- Proposal of possible opportunities for the IOC
- Identification of gaps to fill  
- Suggestion of potential markets to be explored 

CO-ORDINATE THE EFFORTS OF THE VARIOUS PLAYERS 
TRY TO AVOID DOUBLE USAGE/ BILLINGS

ALLOW

TO
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The world market in figures
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OLIVE OILS

When congregating in
Madrid in November 2011
for their 99th session, the
Council of Members re-
viewed the position of the in-
ternational olive oil market
in the 2009/10, 2010/11 and
2011/12 crop years. The fig-
ures for the three years were
final, provisional and esti-
mated, respectively. They
also discussed the levels of
prices paid to producers in
the European Union and the
main factors on the world
market. 

Final data for 2009/10

The season opened with
669,500 t in stocks, down by
170,000 t from the level of
stocks at the start of the pre-
ceding crop year.

Production (2,973,500 t)
was 11% higher than the sea-
son before in world terms
and 12% up in the IOC mem-
ber countries. Good harvests
in Morocco (+55,000 t or
+64.7%), Syria (+20,000 t,
i.e. +15%) and Turkey
(+17,000 t, i.e. +13%) were
behind this season-on-season
rise. Taken as a whole, olive
oil production in the Euro-
pean Union producing coun-
tries went up by 15%
(+285,500 t). This increase
was located primarily in
Spain (+371,500 t = +36%),
Greece (+15,000 t = +5%)

and Portugal (+9,100 t =
+17%). The IOC member
countries accounted for 98%
of the world’s olive oil, 75%
of which was produced by
EU/27 countries. In 2009/10,
production overshot con-
sumption by 71,500 t.

At 2,902,000 t, world
consumption was 2% above
the level of the preceding
crop year. Consumption rose
in some of the IOC Members
such as Morocco (+29%),
Syria (20%) and Turkey
(2%). It also followed suit in
leading importing countries
like Brazil (+20%), Canada
(+23%), Japan (+35%), Rus-
sia (+47%) and China
(+50%). Eighty percent of
the world’s olive oil was
consumed in IOC member
countries while the share of
the EU countries was 64%. 

On the international
trade front, world imports
(652,000 t) and exports
(653,000 t) differed by a
small tonnage of 1,000 t. By
percentage share, IOC mem-
ber countries exported 97%
of the world’s olive oil while
exports by the EU (444,000 t,
disregarding trading inside
the EU) represented 68% of
world exports. 

The crop year closed at 31
October 2010 with stocks of
740,000 t, 99% of which
were in the hands of the IOC
member countries and 74%
in those of EU countries. 

Available supplies (start-
ing stocks plus production)
in 2009/10 amounted to
3,643,000 t at world level
and 2,761,000 t in the EU.

Provisional data 
for 2010/11

The provisional figures for
2010/11 put world produc-
tion at 3,018,500 t, equating
with a rise of 45,000 t or
1.5% from the season before.
Several IOC Members – Al-
geria, Israel, Syria, Turkey
and Morocco – are responsi-
ble for this increase along-
side others outside the IOC
such as Palestine and Chile. 

The olive oil produced in
the 27-Member European
Union accounted for close to
73% of world production.
The breakdown of this per-
centage between its chief
producing countries shows
shares of 46% for Spain,
15% for Italy, 10% for
Greece and 2% for Portugal.

According to the provi-
sional figures, consumption
(2,984,000 t) was 42,000 t
higher than in 2009/10. Over
62% of this tonnage was
consumed in the EU. Pro-
duction outstripped con-
sumption by 34,500 t. 

World imports are provi-
sionally assessed at 717,000 t
and exports at 647,000 t.
IOC Members accounted for
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The breakdown shows in-
creases in China (+61%),
Russia (+47%), Brazil
(+21%), South Korea
(+12%), Canada (+8%) and
the United States (+7%),
contrasting with decreases in
Japan (-13%) and Australia
(-10%).

more than 96% of world ex-
ports while the share of the
EU was equivalent to 65% of
the world total. 

Closing stocks (844,500 t)
exceeded normal bridging re-
quirements. The ending stocks
of the EU/27 (599,000 t)

are provisionally assessed at
71% of the world total.

Through 2010/11 aggre-
gate imports of olive oils and
olive pomace oils into the
nine importing countries list-
ed in Table 1 recorded a
year-on-year increase of 8%.

world. They also have an im-
pact on the prices paid else-
where in the EU and in other
producing countries, particu-
larly on export prices. 

Compared with the previ-
ous crop year, average prices
in 2009/10 dropped by 6% in
Jaén and 4% in Heraklion
but rose steeply by 25% in
Bari.

The first quarter of
2009/10 opened with a price
downturn on the three EU
markets (Graph 4). However,
while prices later oscillated
downwards in Spain and
Greece, they climbed sharply

Estimates for 2011/12

Estimates for this crop
year (at November 2011) as-
sess olive oil production at
3,098,000 t, which works
out at 3% more than the pre-
vious season. If confirmed,
this will be the second high-
est tonnage after the
3,174,000 t produced in
2003/04. A step-up is also
expected in consumption to
a record level of 3,078,500 t.
According to international
trade forecasts, exports will
come to 691,500 t, thus
falling short of estimated
imports (715,500 t).

Crop year comparisons

Graphs 1 and 2 compare
world production and con-
sumption of olive oil in two
separate four-year periods
and point to a rise of 6% in
both cases.

Producer prices

The prices paid to pro-
ducers for extra virgin olive
oil on the three key produc-
ing EU markets  –Bari
(Italy), Heraklion/Messenia
(Greece) and Jaén (Spain) –
affect roughly 73% of the
olive oil produced in the

E C O N O M I C S ,  S C I E N C E  &  T E C H N O L O G Y

Country 2000/01 2001/02 2002/03 2003/04 2004/05 2005/06 2006/07 2007/08 2008/09 2009/10 2010/11
Australia 30.0 27.0 32.0 31.0 29.0 32.7 42.1 27.8 29.0 35.5 31.9
Brazil 25.0 23.0 21.0 24.0 27.0 26.0 36.0 44.0 44.5 53.8 65.0
Canada 26.0 24.0 25.0 26.0 32.0 30.0 34.0 34.0 32.0 37.9 41.0
South Korea 2.6 3.2 5.1 12.0 27.1 23.1 11.7 12.5 9.5 11.4 12.8
China 0.4 0.5 0.8 2.0 4.0 5.7 7.0 10.4 12.8 20.6 33.2
United States 215.0 218.0 216.0 248.0 246.9 242.5 262.0 264.0 276.5 272.0 292.0
Japan 30.0 32.0 31.0 32.0 33.2 30.2 32.0 30.0 33.3 43.0 37.5
India 0.5 0.9 0.9 1.0 1.0 1.4 1.5 2.5 2.7 3.4 5.0
Russia 3.0 5.1 7.7 8.6 11.7 10.5 16.6 19.3 16.5 24.8 26.6
Total 332.5 333.7 339.5 384.6 411.9 402.1 442.9 444.5 456.8 502.4 545.0

TABLE 1
Shifts in olive oil imports

(including olive pomace oils) (1000 t)



in Italy and peaked at
€390.4/100kg in May 2011.
By the end of January 2012,
extra virgin was fetching
prices around €233.0/100kg
in Bari, down by -23% on the
same month the season be-
fore, and €184.5/100 kg in
Heraklion (-7%) and
€177.0/100 kg in Jaén
(-11%).

The prices and indices for
extra virgin olive oil in
2009/10 are summarised in
Table 4 and compared with
the figures for the three pre-
ceding seasons and the year
after. 

The 2009/10 crop year
opened with price drops on
both European markets. In
December 2011 prices in
Córdoba were lying at
around €168.0/100 kg,
down by 10% on the same
period of the previous sea-
son, and at €178.0/100 kg in
Bari (-9%). No data are
available for Greece. 

TABLE OLIVES

Final figures for 2009/10

The crop year opened with
stocks of 378,500 t. Approx-
imately 95% of this tonnage
was held by IOC member
countries. The EU/27 ac-
counted for 60% of the world
total.

World production
(2,369,000 t) was 286,500 t
higher than the year before
(+14%). Ninety-three per
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Graph 1. Olive oil production: comparison of two four-season periods 
(2004/05–2007/08 and 2008/09–2011/12).
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(2004/05–2007/08 and 2008/09–2011/12).

3048
3205

3455 3387

3893 4028

3559 3592 3509 3643 3759

3405

262
246

331

264

228

270

369

226 225

244

270
261

282
294

203212
204

335

249
264253

207

211

176
186

196
208204

358

250

288

240
214

184170

191

160

185

210

235

260

285

310

335

360

385

1999/00 2000/01 2001/02 2002/03 2003/04 2004/05 2005/06 2006/07 2007/08 2008/09 2009/10 2010/11

€/100 kg

0

500

1000

1500

2000

2500

3000

3500

4000

4500
1,000 tWorld resources

Bari (Italy)
Herakl. (Greece)
Jaén (Spain)
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counting for 92% of world
exports, the bulk of which
went to the United States,
EU/27, Brazil and Russia.

At 30 September 2010,
closing stocks amounted to
484,000 t, representing an in-
crease of 105,500 t from the
level at the start of the year.
Ninety-six percent of these
stocks were in the hands of
IOC member countries, of
which 38% was held in the
EU/27.

cent of the world’s table
olives were produced by the
member countries of the
IOC. The EU/27, Egypt,
Turkey, Argentina, Algeria,
Syria and Morocco were the
top producers, taking an ag-
gregate 87% share of world
production. 

Compared with the season
before world consumption
(2,199,000 t) was 89,000 t
higher than in 2008/09
(+4%). IOC member coun-

tries accounted for 73% of
this consumption while the
EU/27, Egypt, Turkey, Syria
and the United States togeth-
er accounted for 71% of the
world total.

Looking at international
trade, imports (628,500 t)
were higher than the season
before and exports came to
693,000 t. The EU/27,
Egypt, Turkey, Syria, Ar-
gentina and Morocco were
the leading exporters, ac-

Market 2006/07 2007/08 2008/09 2009/10 2010/11
€ I € I € I € I € I

Bari 281.9 76 269.9 73 227.7 62 263.9 71 331.0 90
Heraklion 249.0 74 261.7 78 204.3 61 211.7 63 203.0 61
Jaén 250.4 70 246.2 69 203.7 57 208.1 58 196.0 55
Mean 260.4 259.2 211.9 227.9 243.3
Index 74 73 60 64 69

TABLE 2
Prices and price indices for extra virgin olive oil

Graph 4. Movements in average monthly producer prices for extra virgin olive oil.

Monthly prices Bari

Monthly prices Jaén

Monthly prices Iraklion/Chania
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As can be seen from
Graph 6, average production
between the 2008/09 and
2011/12 crop years is esti-
mated at 2 364 100 t, repre-
senting an increase of +20%
with respect to the average
for the preceding four sea-
sons. It is striking that pro-
duction topped the two-
million-tonne mark from
2006/07 onwards, reflecting
higher production in Egypt
in particular. 

Average table olive con-
sumption in 2008/09–
2011/12 is estimated at 
2,223,100 t, which works
out 13% above the average
for the four preceding crop
years (Graph 7).

In the case of interna-
tional trade, exports during
the period 2008/09–2011/12
average 658,800 t, showing
a 20% increase on the same

previous period while the
figure for imports is esti-
mated at 591,100 t (+14%
with respect to the same 
period).

Estimates for 2011/12

At November 2011, esti-
mates assessed world pro-
duction of table olives at
2,565,000 t, representing a
step-up of 125,000 t from the
season before (+5%). The
source of this rise was
chiefly higher production
figures for Algeria, Egypt,
Syria and Turkey.

World consumption
(2,387,500 t) was expected
to rise by 182,000 t, an in-
crease driven by good har-
vests and the impact of do-
mestic and international pro-
motional campaigns.

Provisional figures 
for 2010/11

The provisional figures for
2010/11 assess world pro-
duction at around 2,440,000 t.
This reflects a season-on-
season increase of 71,000 t
(+3%), chiefly prompted by
higher production in the
EU/27 (Spain and Greece),
Argentina, Syria, Morocco
and Jordan.

World consumption
(2,205,000 t) of table olives
is expected to be 6,000 t
higher than the previous crop
year. It is noteworthy that
consumption has experi-
enced constant growth in re-
cent years. 

World exports are expect-
ed to reach 595,500 t and 
imports 580,000 t, thus
showing an export lead of
15,500 t.
32 OLIVÆ/No 117 - 2012

Graph 5. Movements in average monthly producer prices for refined olive oil.
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In the international trade
arena, world exports came 
to 762,000 t and imports to
610,000 t according to 
estimates. 

Trend of the table olive 
sector

The data available, cou-
pled with Graph 8, confirm
the expansion of the table
olive sector. During the peri-
od between 2001/02 and
2010/11 world production of
table olives grew by 82%
and consumption expanded
by 78% compared with the
previous decade (1991/2–
2000/1). !
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Graph 6. World production of table olives: comparison of two four-season 
periods (2004/05–2007/08 and 2008/09–2011/12).
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Chemists’ Society (AOCS).
Methods developed under
IOC auspices, identifiable
from their COI/T.20 refer-
ence, are released on the IOC
website.

The IOC and the Codex Al-
imentarius Commission have
always worked closely on ap-
proximating their standards.
Most recently, this drive for
harmonisation led to the
adoption of the revised trade
standard by the IOC in June
2003 and the adoption of the
revised Codex standard by
the Codex Alimentarius
Commission at its 26th ses-
sion in June–July 2003 in
Rome.

Another facet of
IOC/Codex cooperation is the
survey undertaken by the Ex-
ecutive Secretariat of the fatty
acid composition of the olive
oils made in the olive grow-
ing areas of every producing
country in the world with the
aim of fixing the maximum
limit for linolenic acid con-
tent. When the 1% ceiling
specified for linolenic acid in
both the IOC trade standard
and EU regulation was pro-
posed for inclusion in the re-
vised Codex standard, Codex
Members were unable to
reach a consensus due to op-
position from Australia, New
Zealand and Argentina in 
particular. 

The findings of the IOC
survey were presented to the

The International Olive
Council is the world
forum for all the play-

ers involved with olive grow-
ing, olives and olive oils.

Its activities are geared to-
ward improving product qual-
ity by helping to modernise
olive growing and the olive
and olive oil industry without
overlooking environmental
concerns, by drawing up trade
standards and stimulating the
expansion of trade and by in-
creasing consumption through
promotion driven by the re-
sults of scientific research.

Since its inception, the IOC
has worked on identifying an-
alytical criteria to detect fraud
and to determine the quality
of olive oils and olive pomace
oils. With the consensus of its
Members, it has fixed limits
for each analytical criterion
and grade and established
methods of analysis. These
criteria, limits and methods
have been incorporated into
the international standards for
olive oils and olive pomace
oils, i.e.:

- The IOC trade standard,
which Members pledge
to apply in their legisla-
tion and to abide by in
their international trade.
It features the specifica-
tions for each grade of
olive oil and olive pom-
ace oil.

- The Codex Alimentarius
standard, applicable to

edible olive oils and
olive pomace oils, which
fixes minimal composi-
tional and quality criteria
for application by the
member governments of
the Codex Alimentarius
Commission. By accept-
ing these criteria, gov-
ernments agree to incor-
porate them into their
legislation or to require
their commercial part-
ners to comply with
them. It also features
other compositional and
quality criteria for op-
tional application by
commercial partners. 

The alignment of standards
is the key recipe to facilitate
international trade, to encour-
age and monitor fair trading
practices and to protect con-
sumer health and make sure
that product is true-to-label.
The agreements concluded on
sanitary and phytosanitary
measures and technical trade
barriers under the umbrella of
the World Trade Organisation
are thus safeguarded.

The IOC and Codex stan-
dards cite the same interna-
tional methods of analysis.
Complete with precision val-
ues, these methods have been
validated and adopted by or-
ganisations such as the Inter-
national Organisation for
Standardisation (ISO), the In-
ternational Union of Pure and
Applied Chemistry (IUPAC),
the IOC or the American Oil

Standardising olive products
S T A N D A R D S  A N D  G U I D E S
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IOC Members and the Codex
Committee on Fats and Oils
at the beginning of 2007.

In February 2011, after
several rounds of discussions,
no agreement was reached
and the CCFO did not adopt
any limit for linolenic acid
content. As a result, national
limits will be applied.

A fresh three-year survey
was launched in 2009/10 and
is currently underway to ex-
amine the composition of
olive oils with chemical pa-
rameters outside the limits
fixed in the standard. The re-
port on its conclusions will be
submitted to the Council of
Members for adoption at its
100th session in November
2012. After that, it will be
presented to the CCFO in
February 2013.  

Organoleptic assessment 
of virgin olive oil, a 
complementary quality 
criterion to chemical 
analysis

The ISO defines sensory
analysis as the science which
uses methods to examine the
organoleptic attributes of a
product via the sense organs.
Its beginnings can be traced
back to the 1940s. Since then,
particularly in the last 30–40
years, it has blossomed
through the application of
new statistical and mathemat-
ical techniques and the elabo-
ration of standards on the
physical conditions of senso-
ry testing. Sensory analysis

draws on the psychology of
perception and memory to
optimise the testing tool, i.e.
the taster or assessor.

The application of sensory
analysis to olive oil began in
the 1970s in studies carried
out by the Fats & Oils Insti-
tute in Seville. A decade later,
in 1981, the IOC decided to
set about developing a
method based on internation-
ally accepted standards and
methods for the objective as-
sessment of the olfactory/
gustatory characteristics of
olive oils, which were defined
at the time as flawless, ac-
ceptable, good or defective
depending on their grade. 

Between 1982 and 1986
experts on olive oil sensory
analysis from six countries
worked on a method, eventu-
ally adopted by the IOC in
1987 and incorporated into
EU regulations in 1991. That
makes the standardisation of
organoleptic olive oil assess-
ment 25 years old. 

The inclusion of
organoleptic assessment in
the IOC trade standard and
EU regulation as a quality
grading criterion for virgin
olive oil on a par with free
acidity, peroxide value and
ultraviolet absorbance caused
disquiet in the olive oil indus-
try and trade. Despite the fact
that the precision values of
the method were acceptable,
the as yet short experience of
the panels prompted talk of a
lack of uniformity in the ap-
praisals of the tasters. 

This impelled the IOC to
team up again with its experts
in 1992 to review the method
and establish a procedure for
grading virgin olive oils
based on the absence/pres-
ence of defects, the intensity
of any defects and the percep-
tion of the oil’s fruitiness, re-
gardless of its description or
intensity. Since this method
was meant to remove any
room for assessor subjective-
ness, it incorporates mathe-
matical formulas (robust sta-
tistics based on the median,
robust coefficients of varia-
tion and confidence intervals
at 95%). The taster is used as
an instrument for measuring
the intensity of perceptions
on a continuous scale. This
makes it easier for the data to
be mathematically applied
and automatically processed
and leaves tasters free to note
their perceptions without the
constraints of intervals.

Since the integration of
organoleptic assessment into
the IOC standard and EU reg-
ulation, producers and others
have centred their attention
on achieving a very signifi-
cant improvement in the sen-
sory quality of virgin olive
oils. The information relayed
to consumers, the organisa-
tion of regional, national and
international competitions
and the growing number of
applications for and award of
geographical indications
have combined to add lustre
to the image of olive oil, par-
ticularly the organoleptic
characteristics that make up
its fruitiness.
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ment, installations, the ability
of tasters and panel leaders
and quality management. The
check tests then appraise pan-
el performance in terms of
competence and uniformity.

The Executive Secretariat
continues its drive to har-
monise panel evaluation by
supplying samples for train-
ing and monitoring tasters as
well as control samples for
independent bodies in charge
of holding tests.

International extra virgin
olive oil competition for the
IOC Mario Solinas Quality
Award

In 1993, the IOC decided
to create an annual interna-
tional competition for extra
virgin olive oils as an initia-
tive to help attain the objec-
tives of the International
Olive Oil and Table Olive
Agreement. Entries are
judged by an international
panel and the prizes in the
Award, named after the late
Professor Mario Solinas, go
to the oils with the top scores. 

That this yearly competi-
tion is very important to peo-
ple in the olive oil industry as
an international plaudit for
their efforts to market
organoleptically impeccable
extra virgin olive oils is
proven by the fact that the
number of entries is climbing
by the year.

The competition rules are
published on the IOC web-

IOC recognition scheme
for physico–chemical 
and sensory testing 
laboratories

The IOC has a scheme in
place for the recognition of
the proficiency of
physico–chemical testing lab-
oratories. Recognition is is-
sued for a one-year period (1
December–30 November) on
the basis of a set of conditions
most recently amended in No-
vember 2011 when the Coun-
cil of Members approved a
new Decision in place of the
former Resolution in force
since 1998. This activity is a
core aspect of the drive for
better quality control.

Around 70 laboratories
take part in the annual profi-
ciency check test, which is in-
valuable not just in monitor-
ing laboratory competence
but also in generating statisti-
cal data on testing methods.

But overseeing lab quality
and establishing the precision
values of testing methods are
not the only objectives of the
check test. It also produces a
reference list of the chemical
testing laboratories that have
earned IOC recognition every
year, which is updated annu-
ally and posted on the IOC
website.

Mirroring the chemical lab
scheme, the IOC has also
passed a set of rules to award
recognition to tasting panels
which perform the sensory
analysis of virgin olive oils.
The Resolution adopted in

1996 requiring applicant pan-
els to pass three annual check
tests was replaced in Decem-
ber 2003 by a Decision re-
quiring participation in two
check tests a year.

Ever since it adopted the
first method for the
organoleptic assessment of
virgin olive oils in 1987, the
IOC has included training
courses in its technical coop-
eration programmes in order
to teach panels to apply the
method. 

It has recommended its
Members to set up tasting
panels in line with IOC stan-
dards besides running the an-
nual panel proficiency tests
and holding coordination
meetings to discuss the test
results and to unify applica-
tion criteria.

At their 89th session
(Madrid, 1–5 December
2003), the IOC Members
agreed the rules for IOC
recognition of tasting panels
needed to be revised. So, it
was decided that recognition
would only be issued to appli-
cants recognised to be official
tasting panels by their home
countries (or by the EU au-
thorities in the case of EU
countries) and accredited as
olive oil sensory testing labs
in line with ISO 17025 and
the EA guide (European Co-
operation for Accreditation)
for the accreditation of senso-
ry testing labs.

This way, the IOC has 
assurances about panel equip-
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site. They explain the rules
for the admission of entries
and the evaluation of the oils,
which is done by a number of
IOC-recognised panels and
an international panel of
judges who choose the prize
winners from among the 
finalists.

Eligible entries are classi-
fied in one of three sections
according to the type and in-
tensity of their fruitiness after
assessment by a recognised
IOC panel. Prize winners can
order a special prize logo
from the Executive Secretari-
at for display on bottles of oil
from the same tank as their
winning entry. 

The success of the Award
in the previous twelve years
augurs well for 2013, when it
will enter its 13th year and it is
expected to do an even better
job of showcasing the
organoleptic attributes of ex-
tra virgin olive oils to con-
sumers and to bring addition-
al benefits for producers.

Agreement for the quality
control of the olive oils and
olive pomace oils sold on
import markets

The IOC strives to defend
olive oil’s image and to fight
fraud. One way it does so is
by sponsoring a scheme for
the quality control of the olive
oils and olive-pomace oils
sold by IOC member coun-
tries on import markets. The
aim is to guarantee that ex-

ported oils are properly de-
fined and named, that their
physico–chemical character-
istics are true to grade and
that they comply with IOC la-
belling criteria. The scheme
was first set up in July 1991
in the United States and
Canada where an agreement
was signed between leading
exporters from the IOC mem-
ber countries and the North
American Olive Oil Associa-
tion (NAOOA). In 1993, it
was extended to Australia
where another agreement was
signed with the Australian
Olive Oil Association
(AOOA). More recently, it
has been extended to Brazil
and Japan. To avoid fragmen-
tation, the various separate
agreements were merged into
a single document known by
the official title of Agreement
for the quality control of the
olive oils and olive-pomace
oils sold on import markets.
This agreement was revised
in 2011 and signed on a vol-
untary basis by a good many
associations representing pro-
ducers and exporters from the
IOC member countries and
importers or distributors op-
erating on the target markets.

Concluding remarks

Among its principal objec-
tives, the IOC aims to encour-
age the expansion of interna-
tional trade in olives and olive
oil and to develop, update and
harmonise trade standards for
these products in order to im-
prove product quality, ensure

product authenticity and pro-
tect consumers.

It is extremely important
that the organoleptic assess-
ment of virgin olive oil has
been acknowledged and ac-
cepted by all the branches of
the olive oil industry as the
most representative criterion
for quality analysis. It is like-
wise important that the IOC
adopted a method for this
purpose in 1997, based on
sensory analysis science,
which draws on psychology,
the senses, mathematics, sta-
tistics and uniform testing
conditions, and which has ex-
cellent repeatability and re-
producibility values. 

Fragrance and taste are the
only characteristics that con-
sumers perceive in virgin
olive oil. By enhancing the
sensory quality of the virgin
olive oils they produce, olive
growers and olive oil proces-
sors help to make consumers
flavour conscious and to
make them appreciate the
gastronomic versatility and
differing fruitiness of extra
virgin olive oils, which is
shaped by geographical ori-
gin, variety and extraction
technology.

This experience is now
starting to be applied to
olives too. After adopting a
method for the sensory
analysis of table olives, the
IOC has started organising
the first training initiatives in
2012. !
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- Working group on the
organoleptic assess-
ment of table olives (9
March);

- Working group on the
harmonisation of the
Codex and IOC table
olive standards (10
March);

- Expert chemistry group
on new testing meth-
ods (7–8 April and 6–7
October);

- Expert technical group
in charge of monitoring
the proficiency of
IOC-recognised senso-
ry testing laboratories
(19 May); 
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At the Executive Sec-
retariat, work in the
areas of olive oil

chemistry and standardisa-
tion is coordinated by a Unit
which is responsible for
drawing up standards and de-
veloping chemical and sen-
sory methods of analysis for
application to olives and
olive oils. The Unit also
processes the applications re-
ceived for IOC recognition
from chemical testing labo-
ratories and tasting panels
that prove they are proficient
in applying the recommend-
ed testing methods by pass-
ing regular check tests; it or-
ganises the Mario Solinas

Quality Award and it coordi-
nates the olive oil quality
control programme on im-
port markets.

Among other things, Unit
work has encompassed meet-
ings with expert and discus-
sion groups, namely:

- Expert technical com-
mittee responsible for
monitoring the profi-
ciency of IOC-recog-
nised physico–chemical
testing laboratories (3
February and 15 July);

- Discussion group on the
quality control pro-
gramme (15 February);
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IOC olive oil chemistry and standards-related 
activities in 2011/2012



- Discussion group on the
quality control pro-
gramme on import
markets (24 May);

- Expert group on oil-
olives (26 May);

- Expert group on the de-
termination of con-
taminant residues in
olive oils and olive
pomace oils (7 July);

- Working group on the
organoleptic assess-
ment of virgin olive
oils and harmonisation
of tasting panels (29
and 30 September);

- Working group on the
varietal composition of
olive oils (5 October);

- Groundwork meeting on
labelling (1 December).

On top of these meetings,
the Unit hosted the 22nd meet-
ing of the ISO Subcommit-
tee on Animal and Vegetable
Fats and Oils (ISO TC34/
SC11) on 4 and 5 April.

As in previous years, it ran
the four annual proficiency
check tests (two each) held
under the IOC recognition
programme for sensory test-
ing and physico–chemical
testing laboratories. 

For the 11th international
extra virgin olive oil com-
petition for the Mario Soli-
nas Quality Award, the Unit
convened the international
panel of judges made up of
expert tasters from IOC
member countries who met
on 18 and 19 May to judge
the 97 entries from a spec-
trum of IOC Members. 

The prize giving ceremony
was held at the IOC head-
quarters on 17 June 2011,
preceded by a tasting of the
prize winning oils for the
diplomatic corps and trade
press.

Technical/scientific 
meetings of experts

These meetings are meant
to allow scientists to hold
discussion groups to review
subjects of relevance to the
industry and to identify the
most significant innovations

for dissemination to the
member countries. 

One such meeting took
place at the IOC offices on
19–21 September on the
subject of the organoleptic
assessment of table olives.
Experts met to discuss the
strategy for training leaders
of table olive panels, to draw
up the necessary documenta-
tion for training courses, to
classify table olives and to
establish reference samples
of negative, gustatory, ki-
naesthetic and other attrib-
utes. 
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The annual international extra virgin olive oil com-
petition for the IOC Mario Solinas Quality Award
was launched in 2000 to encourage individual produc-
ers, producer associations and packers to market ‘har-
monious’ extra virgin olive oils and to promote their
sensory attributes to consumers. By naming the Award
after Mario Solinas, the IOC wished to pay tribute to the
memory of this researcher who did so much, side by
side with the Council, to standardise the quality criteria
of olive oils.

Prize giving ceremony, Mario Solinas 2011



ures for the harmonisa-
tion of national and in-
ternational laws relat-
ing, in particular, to the
marketing of olive oil
and table olives;

- To lay the foundation of
international cooperation
to prevent and combat
any fraudulent practices
in international trade in
any edible olive products
by establishing close co-
operative ties with the
representatives of the
stakeholders in the olive
products sector.

To achieve these objec-
tives, the chemistry experts
will continue to study and
update testing methods to de-
tect fraud and identify quali-
ty criteria for each grade of
olive oil and olive-pomace
oil and ring tests will be held
to determine their reliability.

The development of new
testing methods takes into
account industry needs in
terms of olive oil chemistry
and standards, fraud preven-
tion and quality enhance-
ment. Topics are put forward
by the Members as well as
by the chemistry experts who
cooperate with the IOC and
who represent official labo-
ratories and agencies from
the member countries. The
Executive Secretariat in-
cludes the topics in the agen-
da for the chemists’ meetings
and schedules tentative dates
for their consideration. 

Topics are influenced by
scientific research and by the

The work plan of the Unit
also included coordinating
two meetings of the associa-
tions which participate in the
olive oil quality control
agreement run on import
markets, one in Istanbul,
Turkey, during the 17th ex-
traordinary session and the
other at the IOC headquar-
ters on 17 October. At the
second meeting, association
representatives approved a
remodelled text of the agree-
ment, which now incorpo-
rates organoleptic testing in
addition to physico–chemi-
cal analysis.

99th session of the 
Council of Members
(21–25 November 2011) 

At the IOC’s 99th session
in November 2011, the mem-
bers of the Technical Com-
mittee stressed the need to
hold preparatory meetings
with the Codex representa-
tives of the IOC member
countries in order to discuss
the issue of olive oils whose
composition is outside offi-
cial limits. 

The Council of Members
also decided to recommend
provisional application of the
guide for the determination
of the characteristics of oil-
olives, to revise the method
for the organoleptic assess-
ment of table olives (whose
application is not compulso-
ry), to examine the arrange-
ments for the award of IOC
recognition to physico–
chemical testing laboratories,

to revise the method for the
organoleptic assessment of
virgin olive oils and to adopt
the method for the determi-
nation of the composition
and content of sterols and
triterpene dialcohols, appli-
cable to olive oils as of 1 Jan-
uary 2012 and to olive pom-
ace oils as of 1 January 2012,
and to revise the IOC trade
standard consequentially.

Priority lines of action 
for 2012

The chief objectives of
olive oil chemistry and inter-
national trade standardisa-
tion activities are clearly de-
fined in chapter I, article 1(2)
of the International Agree-
ment on Olive Oil and Table
Olives, 2005, i.e.:

- To carry on conducting
collaborative activities
in the area of physico–
chemical and sensory
testing in order to add to
the understanding of the
composition and quality
characteristics of olive
products, with a view to
establishing internation-
al standards enabling:

• Product quality 
control

• Fair international
trading

• Protection of con-
sumer rights

• Prevention of fraudu-
lent practices

- To facilitate the study
and application of meas-
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finalisation and adoption of
methods, if considered reli-
able, which in turn depends
on the results of ring-tests.
Updating testing methods is
useful for drawing up stan-
dards, making sure interna-
tional trading is conducted
fairly, detecting fraud and
identifying quality criteria
for each grade of olive oil
and olive-pomace oil.

The annual proficiency
check tests of physico–
chemical testing laboratories
and tasting panels will also
be arranged to issue IOC
recognition for the period
from 1 December 2012 to 30
November 2013 according to
the terms of the Decision re-
vised at the 99th session. This
activity is central to better
quality control. The list of
recognised laboratories will
be released as soon as it is
approved by the IOC at its
100th session.

The international compe-
tition for the IOC Quality
Award for extra virgin olive
oils will be arranged. This
annual IOC accolade enjoys
great prestige in the sector
because of its international

scope. The aim is to ac-
knowledge the expertise of
producers, packers and dis-
tributors in producing extra
virgin olive oils with harmo-
nious attributes and to re-
ward their efforts to im-
prove quality and strengthen
the consumer image of extra
virgin olive oil as a quality
flavour product. The pres-
tige of the award leads to
recognition from the sector.
It is planned to publicise the
Award more widely to draw
more entries, especially
from producing countries
that are not yet IOC Mem-
bers. The position and ob-
jectives of the Award vis-à-
vis national competitions
and the possibility of ar-
ranging a competition for
countries in the southern
hemisphere or a table olive
quality competition are
questions for potential fu-
ture discussion.

In 2012, the IOC will:

• Carry on with the olive
oil composition survey
and research into oils
whose parameters lie
outside the limits speci-
fied in the standard

(third year and conclu-
sions)

• Prepare for the Codex
session in February 

• Update the method and
standards for the
organoleptic assessment
of virgin olive oil

• Continue working on the
harmonisation of the
Codex and IOC table
olive standards with an
eye to the 26th session of
the Codex Committee on
Processed Fruits and
Vegetables, scheduled
for 15–19 October 2012.
Reference standards will
be established for table
olives and training will
begin on table olive sen-
sory analysis

• Test the processing
yield formulas cited in
the Guide on the char-
acteristics of oil-olives,
adopted provisionally in
2011 

• Continue work on the
determination of con-
taminant residues

• Continue work on olive
oil labelling

• Continue to implement
the quality control pro-
gramme on olive oil im-
port markets. !
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