










 

 

44 

 

ɗɥɟɤɬɪɨɧɧɵɣ�ɧɚɭɱɧɵɣ�ɠɭɪɧɚɥ�©ɍɩɪɚɜɥɟɧɢɟ�ɜ�ɷɤɨɧɨɦɢɱɟɫɤɢɯ�ɢ�ɫɨɰɢɚɥɶɧɵɯ�ɫɢɫɬɟɦɚɯª����2 ʋ�1 (11)  
 

2QOLQH�6FLHQWLILF�-RXUQDO�³0DQDJHPHQW�LQ�(FRQRPLF�DQG�6RFLDO�6\VWHPV´�2022 no 1 (11)  
 

http://www.journal-mes.ru 

��Lkhoumsi Driss., 2022 

Original article 
 

THE ORIGIN OF PRODUCT IN THE INTERNATIONAL VIRGIN OLIVE OIL TRADE 
 

Lkhoumsi Driss 
 

Southern Federal University, 
Master¶s degree student 

 
The purpose of this paper is to evaluate the place of the product origin in the international trade practices of virgin 
olive oil (VOO). In this regard, an analysis of a secondary data sources related to the import and export of VOO 
KDYH�EHHQ�UHDOL]HG��,Q�DGGLWLRQ��D�UHYLHZ�RI�WKH�LQWHUQDWLRQDO�UHJXODWLRQV¶�HYROXWLRQ�UHJDUGLQJ�WKH�TXDOLW\�DQG�WKH�
WUDGH� RI� 922� ZDV� FDUULHG� DQG� WKH� GHYHORSHG� ODERUDWRU\� DQDO\VLV¶� PHWKRGV� ORRNLQJ� IRU� WKH� 922� RULJLQ�
authentication was realized. Our findings state that the dominance of certain producing countries on the 
international market for virgin olive oil and that the current international regulations do not facilitate the 
authentication of the origin of the product. Methods for verifying varietal origin and geographical origin are under 
development. Producing countries can strengthen the organization of their national olive sector while importing 
and non-producing countries can strengthen their control and inspection system, guide their companies working 
in the import of VOO to develop partnerships with companies working upstream of the VOO extraction value 
chain in order to educate and to ensure, for consumers, a good quality and a best experience of VOO consumption. 
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Globalization of virgin olive oil (VOO), as a Good, was done especially by main traditional 
country-SURGXFHUV�ZKLFK�GLG�JHQHUDWH�D�NLQG�RI�©�TXDOLW\�GRPLFLOLDWLRQ�ª�RI� WKDW�SURGXFW� LQ�PDQ\�
markets. Thus, and even after decades of scientific researchs which did lead to the improvement of 
agricultural management of the olive tree and VOO extraction technological processes in addition to 
GHPRQVWUDWLQJ�WKH�922�KHDOWK�EHQHILWV��©�TXDOLW\�UHFRJQLWLRQ�ª��HVSHFLDOO\�E\�FRQVXPHUV��DUH�QRW�\HW�
established.  

By analyzing data related to the import and export of VOO, comparing the evolution of 
international regulations and reviewing the new developed methods related to VOO authentication,  
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this paper aims to recommend actions regarding VOO trade and consumption under current 
international regulations and trade practices. 

Having as cradle the Mediteranean Bassine, olive oil is obtained from olives (the fruit of Olea 
europaea; family Oleaceae) in the two hemispheres. Effectively, olive growing area counts, 
nowadays, more than 11 millions hectares in more than 60 countries across the five continents [1]. 
The total production of olive oil reached 3.01 millions tons in 2020/2021 with more than 1/3 which 
were imported by non-producers countries [2]. The production and trade of olive oil is dominated by 
traditional country-producers such as Spain and Italy which, together, ensured more than 55% of the 
total world production and more than 13% in term of imported olive oil quantities in 2020/2021. The 
PDLQ�LPSRUWHUV¶PDUNHWV�DUH�86$��([WUD-European countries, Brazil, Japan, Canada, China, Australia 
and Russian Federation. In another hand, the Standard for olive oils and olive-pomace oils [3] 
describes 3 kinds of oil obtained from olives in a state for human consumption, namely olive oil, 
virgin olive oil and olive-pomace oil. Virgin olive oil is supposed to be obtained solely by mechanical 
or other physical means under conditions, particularly thermal conditions, that do not lead to 
alterations in the oil, and which have not undergone any treatment other than washing, decanting, 
centrifuging and filtration. In turn, virgin olive is classified in 3 categories (Extra virgin olive oil, 
Virgin olive oil and Ordinary virgin olive oil) based on its physico-chemical characteristics and its 
organolpetic properties. 

According to the World Catalogue of Olive Cultivars established in 2000 [4], there are 139 olive 
cultivars from 23 countries which represented 85% of the surface dedicated to the cultivation of the 
olive tree. Some varities are used for a single purpose (table olive or olive oil). In addition, Some 
varieties are specific to each country-producer while some others were introduced in other countries 
even in some olive traditional country-producers. In that sense, many studies did show that the VOO 
quality is affected by many factors including varietal origin, pedoclimatic conditions during olive 
growing, harvesting period, olive processing conditions, type of filtration and storage conditions and 
geographical origin [5]. 

Generally, olive oil is known by its health benefits and extra virgin olive oil (EVOO) is considered 
as a great resource of powerful and bioavailable components (phenolic compounds such as 
hydroxytyrosol, oleocanthal and oleuropein). Those components can counteract many diseases such 
as cancer, metabolic disorders, cardiovascular dysfunctions, inflammatory disorders, neurological 
degeneration, etc. However, more studies, especially in humans, are needed to fully clarify the 
benefits of precise EVOO monocultivars [6]. 

Since a while ago, new milling technologies can ensure the best production of extra virgin olive 
oils. Despite that, fraudulent practices such adulteration and new methods of refinement known as 
deodorization are commonplace in the virgin olive trade. Furthermore, the most frequent fraudulent 
practice is mixing with lower quality olive oils and EU, non-EU and mix of EU and non-EU oils are 
the cases which need more control activities in relation to false designations of origin [7]. Morever, 
a common understanding of the criteria determining food fraud and a legal definition of food fraud at 
the EU level are not achieved and references regarding authenticity and intergity of the agri-food 
chains are not yet established [8].  

Regarding the olive oil market, Spain was considered, in 2020/2021, as the major producer and 
consumer in the world with, respectively, more than 46% and 17% in terms of production and 
consumption (11.6 kg/inhabitant/year) (Figure 1). It is also the main actor in terms of import and 
export with a total olive oil flows exceeding 258.000 Tons (2020/2021). Therefore, and with its large 
firms, Spain leads worlwide the operations of supplying, packaging and pricing of olive oil. Italy is 
also an important producer and exporter but it uses import in order to satisfy it own internal demand 
while Grece is considered an important consumer (11 kg/inhabitant/year) and is less involved, as 
Turkey in worlwide olive oil export. Tunisia is an engaged actor in the olive oil export market, 
followed by Portugal whereas Morocco still encounters difficulties in positioning its olive oil on the 
international market despite its production capacities.  

 

https://en.wikipedia.org/wiki/Oleaceae
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Figure 1 ± Comparison of the last 5 years evolution of the total olive oil production, consumption 
and olive oil total flows (thousand Tons) in the world and in the main traditional country-producers 

(Source: International Olive Council, 2022). 
 

Mainly, the annual variation in terms of production and total flows depend on the phenomenon of 
alternance and some tree diseases that can affect olive orchards as well as the quality of olive oil 
demanded on the market. Thus, and in the event of a poor annual yield of olives, manufacturers resort 
to blending olive oil produced recently with that produced, from one or many varieties, during the 
previous year(s) and which is available in the stock or purchased from other suppliers operating inside 
or oustide of the country of the origin. EVOO cutting LV�DOVR�XVHG�LQ�RUGHU�WR�VDWLVI\�VRPH�FRQVXPHUV¶�
preferences related to some organoleptic characteristics.  

According to the Commission Regulation EU No. 29/2012 on marketing standard for olive oil, 
WKHVH�SURGXFWV�DUH�FRQVLGHUHG�DV�© Legal Blends ª�IRU�EVOO and VOO [9]. While, for exemple in 
Italy, the EVOO with domestic origin JDLQV�D�SUHPLXP�SULFH�HTXDO�WR�������������¼�OLWHU��FRPSDUHG�
to a product labeled as a blend of European EVOOs, the misuse of country of origin label mostly 
occurs where foreign EVOO products are identified as Italian [10]. 

Also, and according to trade standard applying to olive oil and olive-pomace oil [11], blending, 
under the designations © Olive oilª DQG�© Olive-pomace oil ª, can also be realized by mixing VOO 
(obtained by mechanical or other physical means under conditions) and refined olive oil or refined 
pomace olive-oil (obtained by means of refining methods from olive oil or olive-pomace). 

Beside the existence of such standards and such practices, consumers are confused and education, 
likely, plays a role in correctly identifying the origin of the product in the case of EVOO for example, 
VLQFH�LW�HQKDQFHV�FRQVXPHUV¶�DELOLW\�WR�SURFHVV�WKH�LQIRUPDWLRQ�UHSRUWHG�RQ�WKH�ODEHO�RI�WKH�SURGXFW��
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LQFOXGLQJ�LQIRUPDWLRQ�DERXW�WKH�SURGXFW¶V�RULJLQV [9].  
The major evolutions of olive oil standards in 1989 and in 2019 is related in the Figure 2. 

 
Figure 2 ± Comparison of the olive oil standards between 1989 and 2019 

(Source : Codex Alimentarius). 
Because of the trade standard applying to olive oil and pomace-olive oil (COI/T.15/NC No 

3/Rev. 16 June 2021) which, mandatory, considers the finished product, varietal origin, geographical 
origin and the © first manufacturer ª origin are lost in the case of VOO. Regarding the latter, 
industrials with large storage and packaging capacities in addition to their distribution networks lead 
the worldwide traditional VOO market as it is known today. VOO Trade in bulk is a major 
characteristic for a semi-finished product and it is commonplace. The market pricing is dominated by 
Spanish firms and, for example, Italian producers of EVOO, who are often characterized by small 
local family businesses, are struggling to be competitive keeping high the quality of their product 
[11]. 
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Morever, and despite the implementation of protected designation of origin (PDO) quality 
certification in many countries including EU, consumers are willing to pay an additional price 
premium for PDO certified product but the market prices for EVOO with and without PDO 
certification are not significantly different [12]. 

In another hand, the identification of the olive oil type in legal blends, through a differentiation 
among "virgin olive oils", "refined olive oils" and "olive pomace oils", even if not yet required by the 
EU legislation, might ensure a better protection to the consumer [13]. 

Till today, there is no identified official analytical procedure to verify the origin of VOO. Yet, 
The International Olive council adopts testing methods regarding the physico-chemical 
characteristics and organoleptic assessment methods and standards applied for the VOO finished 
product. Also, and considering the current practices on the market, the method for the organoleptic 
assessment of EVOO applying to use a designation of origin adopted in November 2005 [14] is 
outpaced. 

Considering that geographic origin influences FRQVXPHUV¶�FKRLFH�RI�VOO, many recent studies 
did tackle the problematic of the geographical provenance authentication in VOO, especially in the 
case of EVOO, blended VOO or origin-labeled VOO. Several approaches, based on different 
analytical techniques and/or statistical approaches, have been proposed [15]. Some methods such 
profiling of phenolic and/or volatile aroma compounds [16], [17], determination of physicochemical 
properties, oxidative stability and fatty acid profile [18] and fluorescence spectroscopy and 
chemometrics [19] coupled to data exploratory anlaysis were recently used for varietal authentication 
purposes. If some of these cited approachs and other not cited seems to be easily applicable in testing 
laboratories,  the task of JHRJUDSKLFDO�RULJLQ�DQG�WKH�© first manufacturer ª�RULJLQ�identification yet 
remains very difficult. 

With globalization, new technologies of VOO extraction have been disseminated around the 
globe. The recent intensification of new areas of olive cultivation in other non-traditional producing 
countries such as USA, Argentina and China will induce new entrants to the international VOO 
market. While cataloging the varieties present in the world with the aim of guaranteeing the 
conservation of the olive heritage was a mandatory condition for obtaining new varieties two decades 
ago, a catalog of marketed monovarietal VOO is still missing. 

With the recent discoveries relating to the benefits of VOO on human health, and in the absence 
of international regulations centered on the real needs and preferences of consumers, producing 
countries can strengthen the organization of their national olive sector in order to be more competitive 
on the international market by satisfying a growing informed consumers.  

Importing and non-producing countries can strengthen their control and inspection system 
through data mining and through the encouragement of research and development partnerships 
between their universities and those of the countries from where VOO oil is imported. They can also 
guide their companies working in the import of VOO to develop partnerships with companies 
working upstream of the VOO extraction value chain in order to implement an adjusting mechanism 
of pricing and to educate and to ensure, for their consumers, a good quality and a best experience of 
VOO consumption. 
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