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CHEERS TO A NEW OLIVE OIL FUTURE!
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THE FUTURE OF THE IOC BEGINS 
WITH A SHOT OF OLIVE OIL

BRUSSELS / Between the DG Agri, EU Commissioner for Agriculture Janusz Wojciechowski, his staff and 
the Executive Secretariat of the IOC, there is a joint desire to strengthen collaboration to support the Or-
ganisation and relaunch its mission internationally.

This was the outcome of the official meeting at the European Commission’s Berlaymont building in Brus-
sels on 7 July 2022. Commissioner Janusz Wojciechowski, assisted by Roberto Berutti, a member of his 
cabinet, Koen Dillen, the Head of Unit responsible for olive oil, and Caroline Jeandin, deputy Head of Unit, 
welcomed IOC Executive Director Abdellatif Ghedira and his Deputy Executive Director Jaime Lillo on an 
official visit.

At the 114th session of the Council of Members in Tbilisi, Georgia, in November 2021, the Commissioner gave 
a welcome address to the entire institutional representation of olive oil producing and consuming coun-
tries (https://www.internationaloliveoil.org/more-than-a-greeting-a-real-wish/). Mr Ghedira wanted to 
thank the Commissioner personally, once pandemic-related restrictions had lifted, for his commitment 
and discuss topics of interest to the worldwide olive sector.

At the meeting, the parties discussed requests for new accessions and the application of the current Inter-
national Agreement on Olive Oil and Table Olives, which has been signed by 44 countries, of which as many 
as 27 are represented by the EU, making it a privileged intermediary and also the main contributor to the IOC.

The parties agreed to intensify cooperation by sharing in the future, as they have done in the past, ideas 
that could facilitate institutional dialogue to stabilise international markets and facilitate the application 
of IOC standards. The goal is to encourage consumers and producers alike to apply these standards; coun-
tries such as the US, Japan, China, Brazil and MERCOSUR and Gulf countries are yet to reap the benefits 
of applying IOC standards, in particular in terms of the free movement of the various categories of olive oil 
according to the Codex Alimentarius customs codes.

https://www.internationaloliveoil.org/more-than-a-greeting-a-real-wish/
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In this regard, Mr Ghedira officially in-
vited Commissioner  Wojciechowski  to 
the plenary session and the World Olive 
Day 2022 celebrations.

At the end of the meeting, a golden ol-
ive sapling offered as a gift to Commis-
sioner Wojciechowski set the stage for 
a new custom that aims to increasingly 
accredit extra virgin olive oil as a health 
food.

With this wish in mind, Mr Ghedira asked 
the EU Commission and Commissioner 
Wojciechowski himself for their sup-
port so that the imminent launch of 
the  EU  standard on  NutriScore  would 
take into account the unique nutrition-
al properties of extra virgin olive oil, 
which have been proven in numerous 
pieces of research conducted all over 
the world.

The future of the IOC began in Brussels 
with a shot of olive oil, a winner of this 
year’s Mario Solinas Quality Award (pic-
tured). The IOC has held this competi-
tion to find the best extra virgin olive 
oils in all the world every year since 
1993.
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FAREWELL EVENT 
FOR THREE IOC 
COLLEAGUES

On 28 June 2022, a farewell ceremony was 
held for three IOC colleagues who left a 
great mark on our organization: Abdelk-
rim Adi, Head of the Olive Growing, Olive Oil 
Technology and Environment Unit; Michele 
Bungaro, Head of the Observatory and In-
formation Systems Department; and Mou-
nir Fourati, Head of the External Relations 
Department.

The Executive Director of the IOC, Abdel-
latif Ghedira, and his two Deputy Executive 
Directors, Jaime Lillo and Mustafa Sepetçi, 
addressed an emotional farewell speech 
thanking them for their work and profes-
sionalism.

The three honourees also said a few words 
of thanks, recalling some memorable mo-
ments of their time at the IOC.

They all leave big shoes to fill. We wish 
them the best of luck in their new stage.
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THE IOC RUNS A WORKSHOP IN IZMIR

WORKSHOP: Harmonisation of protocols to analyse the agronomic behaviour of the different varieties in-
cluded in the world catalogue of the main genetically authenticated olive varieties

Izmir (Turkey), 27 June-1 July 2022

 During the week of 27 June to 1 July 2022, the International Olive Council (IOC) ran a workshop hosted by the 
Olive Research Institute in Izmir (Turkey). The workshop was attended by representatives of the IOC network 
of germplasm banks and experts. The objective of the workshop was to discuss harmonising the protocols 
used by each bank to analyse agronomic behaviour and to record the oleo-technical characteristics of the 
different varieties included in the world catalogue of the main genetically authenticated olive varieties.

The workshop opened in the presence of Ayesen Alay Vural, from the General Directorate of Agricultural 
Research and Policies of the Ministry of Agriculture and Forestry of Turkey; Unal Kaya, Director of the Olive 
Research Institute; and Lhassane Sikaoui, Head of the Olive Growing, Olive Oil Technology and Environment 
Unit of the IOC.

Melek Veral (ORI), Luis Rallo (coordinator of the IOC germplasm banks), Lhassane Sikaoui (IOC), Catarina 
Bairrao Balula (IOC) and Pablo Morello Parra (IOC) moderated the workshop sessions.

The workshop was participated by staff from the 24 germplasm banks on the IOC network – 16 banks par-
ticipated in person and eight were able to follow online. Experts on cataloguing and leaders of international 
projects related to the topic were also in attendance.
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During the different sessions, it 
was underlined that studying the 
agronomic characteristics of ol-
ive varieties in different climates 
using the same analysis protocol 
will highlight the behaviour of 
varieties in a context of climate 
change and disease resistance.

It was also highlighted that pro-
viding vegetal material to es-
tablish core collections in the 
network, with exactly the same 
number of authenticated and 
healthy varieties, from the THOC 
project, for all IOC germplasm 
banks, lets us study how varieties in the different cultivated areas and different climate conditions adapt to 
climate change under the same data recompilation and analysis protocol.

This meeting provided an opportunity to have the necessary debate on these important topics and estab-
lished the basis for the various expert groups to work on the upcoming world catalogue of the main com-
mercial propagated olive varieties, to be published in 2023.

THE IOC AWARDS 
UNIVERSITY 
SCHOLARSHIPS 
FOR EXPERTS

INTERNATIONAL EXPERT COURSE 
IN VIRGIN OLIVE OILS TASTING

The IOC has just awarded 28 scholarships 
out of the 117 applications from 20 differ-
ent countries for the 19th edition of the in-
ternational expert course on virgin olive 
oils tasting, taught at the University of 
Jaén (Spain).

This activity is part of the IOC technical cooperation and training programme for 2022, and aims to encour-
age research and strengthen technical skills in IOC member countries, teaching students the theory and 
methodology for the organoleptic assessment of virgin olive oil and the analysis of the factors and positive 
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and negative attributes that define the quality of an olive oil. The course will also cover good olive-grow-
ing practices, extraction methods and other parameters for producing olive oils and the physico-chemical 
quality control methods.

The expert diploma on the organoleptic assessment of virgin olive oils also provides basic training for set-
ting up tasting panels within the framework of IOC activities and aims to improve the capacities and skills 
of laboratories that carry out sensory analyses of virgin olive oils with a clear strategy for improving the 
quality of olive oil.

The course will begin on 26 September and will end on 20 December 2022. It will be given in Spanish and 
English simultaneously.

GRANTS FOR 
PROMOTION 
PROGRAMMES

Among the promotion activities ap-
proved by the IOC for 2022, the Execu-
tive Secretariat intends to award grants 
to fund national programmes to pro-
mote local consumption of olive oil and 
table olives in producer member coun-
tries. Grants will be awarded for events 
and actions held from 1 November to 15 
December 2022. For further information 
please consult the link below:

IOC Grants

https://www.internationaloliveoil.org/wp-content/uploads/2022/07/CALL-FOR-PROPOSALS-FOR-THE-AWARD-OF-GRANTS-FOR-PROMOTIONAL-PROGRAMMES-IN-IOC-MEMBER-COUNTRIES-2022-revised.pdf
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INTERNATIONAL WORKSHOP:  
OLIVE RESILIENCE TO 
CLIMATE CHANGE

27-30 September 2022

Ministério da Agricultura, Terreiro do Paço, Lisbon, Por-
tugal, and Fundação Eugénio de Almeida, Évora, Portugal

With roughly 11.5 million hectares of cultivated land 
around the world, the olive tree can be found growing in more than 50 countries, mostly in the Mediter-
ranean region. 

About 3.2 million tonnes of olive oil and about 2.8 million tonnes of table olives are produced every year, but 
production fluctuates wildly from one year to the next. This is mainly due to adverse weather conditions, in 
particular droughts and high temperatures during flowering. Storms, hail and high winds as well as forest 
fires, which have intensified in recent years, all exacerbate this fluctuation and can decimate olive produc-
tion. 

Unfortunately, these phenomena can all be attributed to climate change. 

In fact, in some traditional olive growing areas, especially in North Africa, the olive tree is becoming a mar-
ginal crop and is migrating north due to climate change.

Another issue facing olive growing is the emergence of new diseases and pests in places that are not adap-
ted to them. On top of the damage caused by conventional biotic aggressors, such as verticillium wilt and 
olive fly, the new threat of Xylella fastidiosa is destroying vast swathes of olive cultivation land.

As if this were not enough, genetic erosion is also a danger to the sector – today, only 5% of the world’s olive 
varieties are exploited commercially. 

All these issues threaten the sustainability of the olive tree, especially in traditional cultivation areas where 
production systems are extensive.

Soil erosion and water scarcity, alongside intensifying agricultural practices, also challenge the sustainabi-
lity of agro-forestry systems in general, and of olive production systems in particular. 

Public authorities, civil society, and the IOC are all increasingly concerned about just how sustainable the 
current agricultural systems are. 

However, the olive tree is well known for its resilience. The crop is known to be capable of self-preservation 
and adapting to highly changeable conditions. This is fundamental to coping with the unpredictable nature 
of climate change. Studies into this flexibility and these survival techniques are currently underway, and 
may lead us to new ideas about the sustainability of the olive crop. 

Delving into olive genetic resources could provide ways of expanding this resilience, but this area of study 
remains largely untapped due to pre-breeding activities being underdeveloped.
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Stakeholders from the sector and from around the world are looking for ways to encourage the sustai-
nable development of ecosystems, protect limited resources by reducing inputs and water consumption, 
improve soil balance by maintaining plant cover, find varieties that are better adapted to different climatic 
changes and mitigate the effects of global warming. 

Sustainably developing systems for producing olive oil and table olives in ways that consider the environ-
mental, economic, and social factors involved in a constantly changing environment requires an intensifi-
cation of these systems, which is another of the challenges facing the sector . The increasing demand for 
large quantities of high-quality, healthy olive products make preserving local know-how and traditions ever 
more difficult.

Fierce competition from alternative products, which may not be as good for human health but are cheaper 
to produce, could threaten the profitability of the olive sector and therefore its existence, especially in 
marginal areas. 

This is why sustainability that includes adaptability and resilience is so important to maintaining olive pro-
duction and its structures, especially when faced with the shocks of today.

This workshop on the resilience of olive production systems therefore aims to give an overview of several 
aspects related to the sustainability of the olive oil and table olive value chain, opening our minds up to new 
ways of sustainable thinking. 

In recent years, important consortia of universities and research institutions, as well as private entities, 
have conducted research and research-development projects at national, regional, and international le-
vels, all aiming to boost resilience in olive growing and thus shore up its sustainability. These projects re-
ceive substantial funding from various donors, and many have the institutional support of the IOC. 

Different aspects are covered by these initiatives, including:

• Preserving the genetic resources of the olive tree and research into varieties that can tolerate diffe-
rent biotic and abiotic stressesSustainable olive farming and preserving biodiversity in olive groves

• Olive growing in the face of climatic changes: chilling, drought, etc.Assessing the carbon balance

• The rational use of water

• The economics of small and medium olive farmsRaising awareness of olive tree by-products

The objective of this workshop is to gather the coordinators of projects related to the sustainability and 
resilience of olive production systems and to:

• Acknowledge the progress, methodologies and results of the different projects;

• Provide opportunities for stakeholders to network and share experiences;

• Create new consortia, with the support of the IOC, to develop new research projects and research and 
development strategies;

• Develop horizontal projects; and

• Coordinate and follow up on olive resilience and sustainability.
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25TH ANNIVERSARY OF 
THE OFFICIAL TASTING 
PANEL FOR VIRGIN OLIVE 
OILS FROM CATALONIA 

As part of the celebrations to mark the 25th anniversary of 
the Official Tasting Panel of Virgin Olive Oils of Catalonia, 
Head of the Standardisation and Research Unit Mercedes 
Fernández Albaladejo represented the Executive Secretari-
at at an event in Reus on 21 July 2022. 

The official tasting panel of Catalonia was one of the first to 
be recognised by the IOC in 2000 and has kept its recognition 
since then. The current panel leader, María Àngels Calvo Fan-
dos, is an IOC expert in organoleptic assessment and a mem-
ber of the international panel for the 22nd edition of the Mario 
Solinas Quality Award.

Several representatives of the Spanish olive oil sector took 
part in the event. Mercedes Fernández Albaladejo present-
ed the IOC’s activities in the field of standardisation and re-
search, mainly the IOC’s work on organoleptic assessment, 
the recognition and harmonisation of panels, the Mario So-
linas Quality Award and granting institutional patronage for 
national competitions for quality extra virgin olive oils.

DEPARTURE OF THE HEAD OF THE OLIVE OIL 
TECHNOLOGY AND ENVIRONMENT DEPARTMENT

The Executive Secretariat of the IOC welcomed Pablo Morello Parra as Head of the Olive Oil Technology and 
Environment Department in April 2021. He has since worked as part of the team of the Head of the Olive 
Growing, Olive Oil Technology and Environment Unit, first Abdelkrim Adi, then Lhassane Sikaoui, together 
with the Head of the Technical Cooperation and Training Department, Catarina Bairrao Balula, and all IOC 
colleagues.

Appreciated by the Executive Director, Abdellatif Ghedira, and the Deputy Executive Director, Jaime Lillo, 
Pablo Morello has contributed to the very important work carried out by the Unit in projects related to the 
identification, conservation and use of olive genetic resources; certification systems for olive seedlings; 
classification and registration of the main genetically authenticated olive varieties in a world catalogue; 
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study of the behaviour of the olive tree in the face of cli-
mate change; ways of reusing the by-products of the olive 
industry; etc.

Pablo Morello helped coordinate the IOC network of 25 ol-
ive germplasm banks and organised several meetings of 
the True Healthy Olive Cultivars (THOC) project, the last of 
which was held in Izmir, Turkey, from 27 June to 1 July 2022.

After an opportunity arose in his hometown of Córdoba, 
he decided to return to Andalusia to be closer to his family 
from 31 August 2022.

His colleagues in the Executive Secretariat will be sad to see him go, this dedicated, hard-working and at-
tentive collaborator with an impressive academic and scientific background, and wish him all the best in his 
new position, looking forward to working with him as an IOC expert in genetic resources.

THE WORLD MARKET OF OLIVE OIL AND TABLE OLIVES 

TABLE OLIVES IMPORTS AND EXPORTS

So far in the 2021/2022 crop year, table olive imports have fallen by 9.1% in the main markets. However, 
in March, when the volume of exports stood at 20 788.2 tonnes (-20%), the value of table olives soared by 
13.2% to €344 per 100g.

Graph 1 – Table olive imports (2020/2021 provisional, 2021/2022 estimates) (×1000 tonnes)
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Five markets account for around 67% of world imports: the US with 24%, Brazil with 18%, the EU with 17%, 
Canada with 5% and Australia with 3%.

The table below shows trade in table olives in the first few months of the 2021/2022 crop year.

Graph 2 – Table olive imports by importer country (tonnes)

Imports generally fell in Australia (-7.6%), Brazil (-21.1%), Canada (-13%) and outside the EU (-6.9%), while 
imports rose by 3.6% in the US compared to the same period the previous season.

Table 1 – Table olive imports by importer country (tonnes)
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Most table olive imports came from Spain, Argentina, Morocco, Greece, Turkey, Peru and Egypt.

Table 2 – Table olive imports by partner country (tonnes)

As for table olive exports from the EU, in March 2022, the unit value stood at €344 per 100 kg (+27.3% 
compared to the same period the previous crop year or +13.2% compared to the previous month) while the 
volume exported stood at 20 788.2 tonnes (-21.7% compared to the same period the previous crop year or 
-20% compared to the previous month).

Graph 3 – Changes in the value and volume of extra-EU table olive exports (20057000)
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I. WORLD TRADE IN OLIVE OIL AND TABLE OLIVES
1. OLIVE OIL – 2021/22 CROP YEAR

The table below shows trade in olive oil and olive pomace oil in eight countries in the first months of the 
2021/22 crop year (October 2021-April 2022). Imports fell by 17% in Australia, Brazil, Canada and Russia and 
by 6% in the US compared to the same period the previous crop year. Imports rose by 8% in in Japan and 
remained stable in China.

In the first six months of the 2021/22 crop year, intra-EU acquisitions fell by 7% and extra-EU imports fell by 
20% compared to the same period the previous crop year.

Olive oil imports (including olive-pomace oils) (t) 

2. TABLE OLIVES – 2021/22 CROP YEAR

The table below shows trade in table olives in the 2021/22 crop year1 (September 2021-April 2022). Imports 
fell by 8% in Australia, 21% in Brazil and 13% in Canada compared to the same period the previous crop year. 
Imports rose by 4% in the US.

In the 2021/22 crop year (September 2021-March 2022), intra-EU acquisitions rose by 1% and extra-EU im-
ports fell by 7% compared to the same period the previous crop year2. 

Table olive imports (t) 

1  According to the new provisions of the International Agreement on Olive Oil and Table Olives, 2015, ‘table olive crop year’ means 
the twelve months from 1 September of one year to 31 August of the next.

2  Data for the EU were not available for April 2022 when this newsletter went to print.
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II. PRODUCER PRICES – OLIVE OILS

Monthly price movements for extra virgin olive oil and refined olive oil are shown in graphs 1 and 2.

Extra virgin olive oil – Producer prices in Spain from 30 May to 5 June 2022 stood at €3.38/kg, a 2.2% rise 
on the same period the previous crop year.

Italy – Prices in Italy from 30 May to 5 June 2022 stood at €4.35/kg, a 5.4% fall on the same period the pre-
vious crop year.

Greece – Prices in Greece from 30 May to 5 June 2022 stood at €3.30/kg, a 6.5% rise on the same period 
the previous crop year.

Tunisia – Prices in Tunisia remained stable in the last weeks of June 2018, at €3.43/kg, an 18% fall com-
pared to the same period the previous crop year.

 
Graph 1
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Refined olive oil: Producer prices in Spain stood at €3.27/kg from 30 May to 5 June 2022, which indicates 
an increase of 8.3% compared to the same period the previous crop year. Data for Italy have not been avail-
able for this category since the end of December 2017 when they had increased by 4% to €3.56/kg.

The difference between the price of extra virgin olive oil (€3.38/kg) and refined olive oil (€3.27/kg) in Spain 
was €0.11/kg. In Italy, the difference was €0.43/kg in December 2017 (Graph 2).

Graph 2
https://www.internationaloliveoil.org/what-we-do/economic-affairs-promotion-unit/#prices

https://www.internationaloliveoil.org/what-we-do/economic-affairs-promotion-unit/#prices


STAY TUNED!
http://www.internationaloliveoil.org

Worl Olive Observatory:
https://www.internationaloliveoil.org/#observatory-carousel

Keep up  with the olive sector through Olive News:
https://www.scoop.it/topic/olive-news

and the goings on at the IOC:
https://www.linkedin.com/company/international-olive-council/

Our scientific journal Olivae is available at:
https://www.internationaloliveoil.org/publications/

IOC Headquarters
C/ Príncipe de Vergara, 154
Madrid
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