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PROLOGUE 

As Director of the only intergovernmental organization entirely dedicated to 
the olive sector, it is an honour for me to present to you this magnificent book 
dedicated to the international olive oil sector. 

The historical introduction that chronologically details the evolution of olive 
cultivation throughout the history of humanity will convince anyone who is not 
already that olives and its products form part not only of the food but also of 
the culture of people for thousands of years. 

After highlighting the strategic importance of olive cultivation and the 
structural change favoured, on the one hand, by the new planting techniques, 
and, on the other hand, by the entry into production of the orchards of new 
countries, the authors lead us to discover the different producing countries, 
by continent and according to their principal characteristics –general 
information about the country, location of the crops, surface area, varieties, 
production, consumption and trade. In this respect, the precision of the data, 
in addition to being very recent, the identity of the sources used and the 
quality of the graphic documents can be underscored. 

I must congratulate the authors of this study for their initiative and for their 
professionalism. By offering an image in real time of the development 
towards new horizons of this age-old crop typical of the Mediterranean, they 
have managed to create a work of reference for all those who are interested 
in the sector: institutions, producers, distributors, authorities, journalists, 
students and even chefs and consumers. 

Therefore, I have no doubt that this book will become a tool for all those that 
work daily with the International Olive Council, from the members of their 
different Committees -promotion, technical, economic, and consulting- to the 
associations that participate in its quality control program, including the 
official representatives of the governments that have adhered to the 
International Convention on Olive Oil and Table Olives whose management 
is the mission of the IOC. 
 
Once again, 
Congratulations!  

 

JEAN-LOUIS BARJOL 
Executive Director of the

 International Olive Council
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Introduction 

1.  INTRODUCTION 

The specific historical moment of the origin of olive trees is still uncertain 
today. Olive trees have been known since the existence of man; with the 
appearance of the remains of very ancient olive leaves, it is, therefore, one of 
the oldest tree species known. 

There are various theories and hypotheses about the site of the origin of olive 
trees. One considers that olive species originated in Syria and Iran, others in 
northern Afghanistan and the last more conciliating theory establishes that it 
comes from both areas. 

In view of this, it can be asked, where did the first olive trees appear? The 
indications point that it was very near the country that the Assyrians called 
Urartu, through the area of the Eastern Anatolia and the Iranian plateau, just 
to the south of the Caucasians, in an area surrounded by three seas and 
closed to the west by Persia, to the east by Asia Minor, to the north by Mount 
Ararat and to the south by the Syrian-Iraqi border. 

The remains of fossil leaves found in the south of the Cycladic archipelago 
(between continental Greece and the extreme southwestern part of the 
Middle East) inform us that the ancestor of the olive tree was already found in 
the Palaeolithic Era around 35000 B.C., for which reason we can verify that 
this sacred tree accompanied man from the beginning of his existence. 

In addition to the fossils of leaves, there are traces related to olive trees in 
the Pliocene deposits found in Italy, remains are also found fossilized in the 
Relilai area in northern Africa that corresponded to the Upper Palaeolithic 
period (12000 B.C.) in the midst of the culture of the Cro-Magnon man. 

The oldest remains found in Spain are those of El Garcel (Almería), and date 
to the Neolithic age (5000 B.C.). However, Juan Eslava Galán, in his 
inaugural speech in the 1st Olive Cultivation Congress (Jaén 2005), reported: 
"...centuries before the Phoenicians brought the cultivated olive trees, the 
people from Andalusia used oil from wild olive trees in their rites and it is 
possible that they also used it in their cooking. In the famous cave of Nerja, in 
Malaga, wild olive pits were found from 10,000 years ago." 
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In the Archaeological Museum of Heraklion, in Crete, some frescoes of more 
than 3,500 years of antiquity are preserved that were painted on the walls of 
the palace of Knossos although the first known representation of olive trees 
are the cave paintings of Tassili (Algeria), in the north of Africa, representing 
men crowned with olive branches, made between the 5th and 6th millennium 
B.C. 

There are many uses that are given to olive oil in antiquity, being very similar 
among civilizations, which makes clear its importance in that era. For 
example, it is known that more than 5000 years ago it was used to light the 
palaces and temples. 

As for its formation, one of the most consolidated hypotheses is that which 
considers that the olive species "Olea Europaea" has a hybrid origin due to 
the crossing of various pre-existing species very similar to it. These species 
would be the "Olea Africana" coming from Arabia and Egypt, the "Olea 
Ferruginea" coming from Asia, and the "Olea Laperrini" which comes from 
the mountains of southern Morocco and the islands of Macaronesia (currently 
Azores, Canary Islands, Cape Verde, Madeira and the Savage Islands). 

This mixture of species gave rise to the "Olea Europaea" olive tree variety 
Oleaceae, a tree that accompanied man since his origin, helped him and for 
that reason became mythic and sacred. According to several studies it is very 
probable that the olive tree in its beginnings had the form of wild olive trees 
since it shares the species with the "Olea Europaea" although they are 
differentiated in the variety which, in the case of wild olive tree, is Oleaster. 

As regards the beginning of the cultivation of olive trees by man, there are 
two theories. One of them defends the theory that it began to be cultivated by 
man in Asia Minor between 6000 and 5000 B.C. The second theory uses the 
same dates but situates it on the coasts of Lebanon and Palestine. 

In any case, both theories coincide in that it was the Phoenicians who for the 
first time in history domesticated and adapted the wild olive tree to cultivation. 

Palaeobotanical studies indicate that the olive tree was extended in its wild 
form throughout the entire Mediterranean Basin, from El Garda (northern 
Italy), the northern limit of cultivation where remains of the Bronze Age have  
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been found, to its southern extreme in Morocco where the remains found in 
Grotte Rassel indicate that the wild olive existed in northern Africa since the 
12th century B.C. 

During the Iron Age (beginning of the first millennium B.C.) olive trees 
extended throughout Assyria using the apogee of this Mesopotamian 
civilization as a vehicle for transporting knowledge on it, as corroborated by 
the excavations in Nimrud-Kalhu, as well as by the abundance of terms 
referring to the olive tree among the Assyrians of this era. 

The cultivation of olive orchards prospered throughout Mesopotamia, 
constituting actual forests in the Fertile Crescent (between the Tigris and the 
Euphrates Rivers). 

There are objective indications on the evolution that its cultivation 
experienced from the beginning up to our time. What began by being an 
extensive crop, almost marginal, little by little gained importance and began 
to be treated in an organized fashion, extending from East to West. 

Later on, towards the 6th century B.C., the cultivation of olive trees formed 
part of the landscape on the southern shores of the Mediterranean, since 
from Tripoli (Libya), passing through Tunisia, it developed towards Sicily, 
from which it entered in Italy (Calabria, Lazio, Umbria and Tuscany) until 
reaching Liguria, and finally to all the coasts of the Mediterranean, where it 
extended slowly during centuries. 

With the passing of the centuries, great importance was given to this crop by 
all the civilizations which were those that, little by little, extended the growing 
of olive trees throughout the entire Mediterranean Basin, being implemented 
in a more pronounced way in Al-Andalus. 

Later, in the 15th century with the discovery of the New World it reached 
Argentina, beginning its cultivation in Arauco (Argentina) (Figure 2.1), and 
spreading gradually to the neighbouring countries, as well as Peru, Chile, 
Mexico and the United States. Finally, in recent centuries, the growing of 
olive trees spread to the southern area of Africa, Australia, New Zealand, 
Japan and China, so that it is at this time a crop that encompasses the five 
continents. 

At present the planting of olive orchards has increased to more than forty 
countries worldwide, some of them with no olive customs or tradition (Figure 
1). 
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FIGURE 1 
ARAUCO OLIVE TREE (ARGENTINA)  
(Source: Prepared by authors, 2007) 

The most cited example (Vilar, Velasco, 2010) is clearly China, with the land 
area dedicated to this crop being very important in that country, which without 
doubt throws out the old belief that for the cultivation of olive orchards to be 
productive, it must be circumscribed to the limits of the Mediterranean (Vilar, 
Moya and Espínola, 2005). 

There are many dates to remember in the long evolution of olive cultivation 
by all the civilizations near the Mediterranean. To summarize, a chronological 
list is provided of the most important dates in the beginning and development 
of this crop throughout the history of humanity: 

-12000 First historical references to olive cultivation. 

-6000 Beginning of cultivation. 
-5000 In Ancient Egypt, the extraction of oil was practiced by natural mechanical 

means, using olive oil to light the temples. 

-3000 First news of olive oil production in Phoenicia, Anatolia, Palestine and 
Egypt. 

-2500 Written references on the Mycenaean tables of the court of King Minos. First 
written reference to growing olive trees. 
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-1570 The Mycenaean press appeared, as a natural mechanical method of 

grinding the olives. 

-1550 The Phoenicians began to disseminate the growing of olive trees throughout 
the Greek isles. 

-1500 The growing of olive trees reached the Hellenic Peninsula. 
-1050 The Phoenicians introduced olive growing in Spain. 

-980 In Egypt olive oil perfumed with aromatic plants was used in baths. 

-715 The mummies of ancient Egypt were preserved moistened in olive oil, and 
the crowns of their deceased were made with olive branches. Tomb of Tut 
Ankh Amon.  

6th cent. 
B.C. 

The oldest testimony related to a lever press appeared on a Greek 
Skyphos. 

6th cent. 
B.C. 

The growing of olive trees was extended throughout the Mediterranean 
Basin. 

-500 The chapel press was classified by Pliny the Elder as the culmination of the 
technical revolution. 

4th cent. 
B.C. 

Solon, in Greece, promulgated decrees on the planting of olive trees. 

-212 The growing of olive trees in Hispania reached its greatest peak. 
-206 Publius Cornelius Scipio, after his conquest of Ilipa (Alcalá del Rio), began 

the Romanization of Hispania, strengthening the planting of olive orchards 
and the production of olive oil. 

1st cent. 
B.C. 

From handsome Claudius: "the capital of the Baetica, is surrounded by olive 
orchards". 

-27 Vitruvius, in his work The Ten Books of Architecture described the lever and 
screw press, also known as the Cato press.  

1st cent. Lucius Iunius Moderatus Columella, in On Agriculture (De Re Rustica), cited 
twelve varieties of olive trees in the Baetica, while praising this singular tree: 
"Olea prima arborum est". He also described the cylindrical stone used to 
grind the olives. 

1st cent. The Roman Emperor Hadrian (117-138) adopted the olive branch as the 
symbol of Hispania. 

157 The physician Claudius Galenus, head of the school of gladiators of the city 
of Pergamon, in his free time created the first moisturizing cream based on 
olive oil, water and beeswax. 

3rd cent. The trapetum stopped being used as an olive pressing system. 

301 The Roman Emperor Diocletian established regulations on the commercial 
rates of the oils, which up to this time had been unrestricted. 

4th cent. The beam and spindle presses stopped being used in the Near East in the 
oil mills. 

422 The Baetica was no longer a Roman province, but the olive-growing and 
olive oil culture continued being maintained. 

4th and 
5th cent. 

Olive oil from the Baetica was exported, packaged in Dressel 23 amphorae, 
to the rest of the western world. 

8th cent. The Arabs introduced in Al-Andalus important improvements in agriculture, 
in general, and in the techniques for obtaining olive oil. The word almazara 
(oil mill in Spanish) is of Arab origin. 
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1264 According to a written document, the relation between the Torre Sala, in 

Borges Blanques in Lleida, refers back to this date with the Order of the 
Temple and its activity in the production of olive oil. From the Torre Sala, the 
knights templar developed the cultivation of olive orchards throughout the 
district of Les Garrigues. 

1355 The Archpriest of Hita, Juan Ruiz, in his work Libro del buen amor, cited 
"atahona" for the first time, which means an animal-powered mill. 

1392 For the first time the Regimiento de Oficio de Lagareiro (oil mill) of the 
Portuguese city of Evora, was cited in the Alentejo. 

15th cent. More than four million olive trees were planted in Castile and Andalusia, in 
the era of the Catholic Monarchs. 

1511 For 48 years, the price of olive oil in Andalusia increased until it was tripled 
in 1559, which significantly increased the surface area of olive orchards. 

1513 The Agricultura General was published, written by Gabriel Alonso de 
Herrera, a work that set high standards in Spanish olive science. 

1520 The first olive trees arrived in the New World, carried by the Spaniards on 
board the ship La Española, of Martin Aguirre, which left from Sanlúcar de 
Barrameda on 15 April. The plants came from Aljarafe. 

16th cent. The growing of olive trees reached its peak in Spain, with olive oil appearing 
in recipes. 

1560 Olive trees were planted in Mexico, from where they soon were extended to 
Peru, California, Chile and Argentina. In Argentina, one of the pioneer 
specimens in the new world is preserved: the Historical Olive Tree of 
Arauco. 

1606 The oldest beam press of Spain goes back to this date, located in the 
Castellón town of Cervera del Maestre, in the Maestrazgo, on the wooden 
beam made of elm of which is engraved the inscription "Any 1606 M. 
Cuanda Hares". 

17th cent. Until this century the same traditional olive oil extraction methods 
established by the Hispanic-Muslim culture were used in Spain. 

1744 The Molí del Comú de la Pobla de Cérvoles was built in the district of Lérida 
of Les Garrigues. 

1762 The Duke of Medinaceli, lord of the castle of Alberca, in Lérida, offered to 
pay a "real de vellón" (copper five-cent coin) for each olive tree planted of 
the arbequina variety. 

18th cent. The repopulation of the olive trees began in the hills of Toledo, whose 
principal variety is the cornicabra. 

1798 The use of roller mills was initiated. 

1813 Guild ordinances were established in Spain. 

1837 International olive oil trade was liberalized, following the needs marked by 
the development of industrialization in western countries. 

1857 In Spain 9,045 beam presses were counted. The iron bar presses were 
introduced in Tortosa. 
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1866 New fabrication techniques were brought from France and the oils stopped 

being cloudy and acidic. 

1878 The archaeologist T. Frank discovered the remains of oil amphorae in the 
mythic Monte Testaccio, near the River Tiber, above the Italian port of 
Ostia. 

19th 
cent. 

Gas lamps substituted the olive oil lamps in the public lighting systems in all 
of Europe. 

1927 For the first time, a centrifuge purifier in an olive oil mill for the separation of 
the liquid extracts was installed. 

1932 The Argentine government gave incentives for the production of olive oil 
through Law 11,643. 

1934 The oil mill of Castelldans was constructed, which constitutes the 
technological step between the traditional oil production systems in the oil 
mill and the incorporation of electrical energy. 

1948 The Olive Communal Patrimony was constituted. 

1953 Olive trees became the principal tree species on the island of Cyprus. 

1954 First application of the centrifuge separator with automatic discharge that 
permitted the expulsion of solids without stopping the machine. 

1955 Olive growing began in China as an agricultural crop. 

1956 The International Agreement on Olive Oil went into effect in Geneva. 

1959 The International Olive Council was created. Its headquarters was 
established in Madrid. 

1964 The first continuous plant for the obtaining of olive oil with use of a decanter. 

1966 First decree on the CMO on fats. 

1974 The first publication on drip irrigation appeared. 

1977 The first official methods for the analysis of olive oils were established. 

1980 The Cooperativa Olivarera Cerealista Ntra. Señora del Valle, in Santaella, 
Cordoba, initiated the separation of air-collected and ground-collected 
olives. 

1996 The Oil Panel, formed by ten organizations of the sector was established.  

From this point, this book has been dedicated to analyzing the olive sector 
worldwide, specifying in each producing country the general characteristics 
that this activity presents, especially highlighting the European Union, for 
being the largest olive oil producer in the world and within it, Spain as the 
primary producing country. 

To finalize this book, Chapters 5, 6 and 7 conduct an international analysis of 
the trade, consumption, exports and imports of the olive sector, broken down 
by principal producing companies and consumers of the five continents. 
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2.  INTERNATIONAL OLIVE SECTOR 

Among the reasons that justify the enormous interest that all the questions 
related to the olive sector provoke is the fact that it is considered strategic 
(Velasco, 2010). 

Olive growing is strategic, due to being a known fat of human consumption, 
which is marketed and consumed worldwide. It is a fat whose consumption 
provides many health benefits, especially if it is compared to animal fats, 
which are less beneficial to health. 

Its worldwide consumption is stable with a small constant annual increase 
that oscillates between 2 percent and 3.9 percent, causing it to be considered 
an attractive product for companies not related to it and for countries with no 
tradition in its cultivation. 

The reasons explained above justify the continual study of olive growing, 
especially in this current period of low oil prices, where countries with no olive 
tradition are incorporating this activity with intensive and super-intensive 
orchards, known as "the new olive culture", with greater planting densities 
and lower production costs, especially with regard to harvesting costs, as a 
consequence of the highly mechanized methods. 

These new producing countries are competing with the traditional ones, with 
more modern orchards prepared for mechanized methods, which makes 
them competitive in a context such of this one of low prices. Without doubt 
this is a moment of evolution and the growth of olive cultivation worldwide 
seems unstoppable. 

In the upcoming chapters, the olive sector in the world scope is analyzed, 
detailing the general characteristics that this cultivation presents, number of 
olive trees, production, consumption, farming methods, etc., especially 
highlighting the European Union, the top producers of olive oil worldwide, and 
among them, Spain as the primary producing country. 
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2.1 The sector in the global context 

In order to situate the importance of olive growing on the world level, it is 
sufficient to analyze Table 1. On that table, the eleven fats and oils with most 
production, consumption, exports and imports worldwide are shown, such as 
palm, soybean, rapeseed, sunflower and other oils, among which is olive oil. 

As we can see, olive oil occupies the next to last position in production, 
followed by corn oil, with barely 2 percent of the world production of oils and 
fats.  

From this table we can extract data that support the importance of olive 
growing in this sector in the last decade. Of all those that generate fats and 
oils, the farming of olive orchards is the one that has had the greatest 
increase in production, reaching 8 percent (the increment between the years 
2003 and 2007), followed by soybean cultivation with 6.2 percent. This is a 
significant datum when other crops generating fats and oils are decreasing in 
the same period, as occurs with peanut oil (down 3.5 percent) and sunflower 
oil (2.5 percent). 

As regards imports and exports, it is situated in eighth place out of the eleven 
oils and fats of the highest world imports, with an import figure in 2007 of 756 
thousand tons, and exports of 746 thousand tons, with some increments of 2 
percent and 1.2 percent, respectively. 

Of the total arable land in the world dedicated to the production of oils and 
fats, the number of hectares exceeds 231 million (26 percent), of which 11 
million are reserved exclusively to the growing of 1,400 million olive trees, of 
which 72.43 percent is mountainous and hilly terrain. Of these resources, 
more than 79 percent is located in the Mediterranean Basin (Vilar, 2007) 



 

19 

International olive sector 

 
TABLE 1  

PRODUCTION, CONSUMPTION, IMPORTS AND EXPORTS  
OF OILS AND FATS IN THE WORLD 2008 (thousand tons)  

(Source: Oil World Annual 2008) 
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With respect to consumption, it can be pointed out that it is strongly linked to 
production, with an increase in the period of reference of 3.9 percent and with 
a volume of 3,035 kt, occupying the same position as in production. 

 

FIGURE 2 
PERCENT INCREMENT IN OIL PRODUCTION BY CULTIVATION METHOD  

(Source:  Prepared by authors, 2012) 

Europe occupies the primary position in each and every one of the aspects 
indicated, followed at a great distance by the African continent. Eight million 
(73 percent) hectares are occupied by traditional and marginal olive 
orchards; two with nine million hectares (26 percent) are dedicated to 
intensive olive growing, while only ninety thousand hectares (nearly 1 
percent) use super-intensive growing in both hemispheres, which generate, 
yearly, two fully differentiated crop years, one starting as the other finalizes. 

The turnover represented by the olive oil sector in the world has experienced 
increasing growth in recent years, managing to reach figures that vary 
between 9,000 to 10,600 million Euros per year, employing more than thirty 
million persons in approximately seven million families, without significant 
variations taking place in this regard. Since the year 2002 an increase has 
occurred of 1.90 million hectares (nearly 18 percent) dedicated to olive 
growing. 

The mean general evolution of this crop shows an increase between 150,000 
to 300,000 hectares per crop year, which indicates an increase of between 
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34 and 45 million plants or olive trees per year, with an evolution experienced 
of irrigation over dry farming of more than 3 percent, currently being situated 
at 17.60 and 82.40 percent, respectively. 

Below, Figure 3 shows how this type of orchards is distributed geographically 
worldwide. 

 
FIGURE 3 

GEOGRAPHIC DISTRIBUTION OF OLIVE GROWING  
(Source: Prepared by authors, 2011) 

In the above map, we can distinguish the different olive-producing areas. 

As we can see, olive growing is not only located in the Mediterranean Basin 
where the start or origin of this crop is situated, but it has also been 
extending towards other countries (there are now more than forty countries) 
where at first its cultivation did not seem feasible. 

There are many examples of this, but the clearest and most representative is 
that of China, on the Asian continent, where recently the cultivation of this 
plant has begun. 

The following Table 2 provides the main data (number of olive trees, surface 
area, production and consumption) of this crop by continents. As has been 
indicated on various occasions, olive growing is present on the five existing 
continents, and as can be noted, Europe occupies the principal position in 
each and every one of the indicated aspects, followed at a great distance by  
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the African continent. Figure 4 shows the distribution of olive growing broken 
down by continents. 

 
TABLE 2 

CONTINENTAL DISTRIBUTION OF OLIVE FIGURES  
(Source: Prepared by authors, 2012) 

NO. OF OLIVE TREES PLANTED PER CONTINENT 

 

FIGURE 4 
DISTRIBUTION OF PLANTED OLIVE ORCHARDS BY CONTINENTS 

(Source: Prepared by authors, 2012) 

Currently, a mean of 3.1 million tons of olive oil is produced worldwide, 
having experienced an annual growth of 3.1 percentage points (13 percent in 
the last four years). This quantity coincides with that reached in the 
2009/2010 crop year and it is predicted that it will increase spectacularly in 
the next ten years, being able to reach 4.1 in the year 2017 according to 
estimates by ASAJA. All of this is due primarily to the normalization of the 
production of the emerging olive-growing areas, such as Australia, Argentina, 
Chile, China, Croatia, etc. Tables 3 and 4 show the mean evolution of the 
world activity of the olive oil and table olive sector. 
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Another of the reasons is found in the optimization and reorganization in the 
traditional producing countries, aimed at the new intensive and super-
intensive olive growing methods, as observed in Spain, Portugal, Turkey, 
Tunisia, etc. Between 6 and 12 percent of the entire olive production, 
depending on the crop year, is dedicated to canned product, the remainder is 
for the elaboration of oil. 

Crop years 1997/98 - 2002/03  2003/04 - 2011/12 

Production 2,521.50 2,954.50 

Consumption 2,517.10 2,932.40 

Imports 455.5 1,014.61 

Exports 482.4 928.93

Stock 4.4 22.10 
TABLE 3  

ANNUAL WORLD OLIVE OIL PRODUCTION, CONSUMPTION, EXPORTS, IMPORTS 
AND STOCK, 1997-2012 (Inter-annual mean in thousand tons)  

(Source: Prepared by authors, 2012) 

With respect to consumption, a change was observed in the behavioural 
pattern during the last thirty years, with the demand being aimed towards 
more natural and healthful products for the human consumption, a behaviour 
that has benefited olive oil to a great extent. It is, therefore, a market with a 
growing demand. 

As commented previously, the consumption of this product is experiencing a 
growth of 3.4 percent (13.4 for the last four years), reaching 2.9 million tons 
per year whose forecast, for the year 2017, will be 3.9 million. 

This consumption is less than the production (despite the fact that since the 
2005/06 crop year the consumption of olive oil slightly exceeds the 
production), for which reason promotional campaigns by the International 
Olive Council (IOC) have been initiated, principally in countries such as 
China, India and Russia, which are large emerging markets, with excellent 
potential possibilities. The world production and consumption data are shown 
in Figure 5. 
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FIGURE 5 

WORLD PRODUCTION AND CONSUMPTION (million tons)  
(Source: Prepared by authors, 2012) 

The gap between production and consumption generates an annual mean 
stock of 0.24 million tons, which, on the other hand, in reduced amounts, is 
considered necessary, since its absence could lead to an increase in prices 
and, therefore, to destabilization of the demand (Fedeli, 1987) as a 
consequence of dealing with a stable consumption market, which is exposed 
to unstable production. 

From the decade of the 1960's up to the present time, both consumption and 
world production of oil have more than doubled, experiencing accumulated 
growth rates in each decade of more than 20 percent. 

The production and consumption forecasts up to the year 2017 are included 
in Table 4. 

In this table, the data show again an upward trend worldwide of both 
production and consumption, noting how during this period there were 
numerous crop years in which consumption even surpassed production. 
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TABLE 4 

FORECAST OF PRODUCTION AND CONSUMPTION WORLDWIDE 2014-2017 
(thousand tons) (Source: International Olive Council, 2009) 

Nevertheless, the current trend is the transformation of the olive growing 
method into intensive olive orchards that are staked, with a single trunk, for 
the purpose of optimizing the farming by means of cost reduction, especially 
that of harvesting, whenever the special requirements are fulfilled that the 
"new olive growing method" requires for this conversion. 

 

TABLE 5 
OLIVE GROWING FARMS  

(Source: Vilar and Velasco, 2009) 

In the above table, the data corresponding to the primary producers are 
shown, which, from the world context to the provincial, justify the analysis 
that is made in the following subchapters. 
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2.2 The sector in the European Union 

As will be seen later, Europe is the primary continent worldwide in olive 
growing and production and olive oil. In terms of useable agricultural surface 
area, 4 percent (somewhat less than 6.5 million hectares) are covered by 965 
million olive trees. Of this percentage, 42 percent are found in Spain and 23 
percent in Italy. 

The olive-growing activity, the primary economic activity in the majority of the 
producing regions, is the main source of employment, with more than a third 
of all the farmers of the European Union working in it, around 2.5 million, of 
which 1,160,000 are in Italy, 840,000 in Greece, 380,000 in Spain and 
130,000 in Portugal; the production of olives signifies a percentage of 6.90, 
10.10, 9.85 and 3.20, respectively, of the final agricultural production 
(Velasco, 2009). 

Below, Table 6 and 7 show where they are harvested, in thousands of tons, 
and the production and consumption, exports and imports of olive oil of the 
European Union broken down by all its Member States, grouping them 
according to the date in which their integration in the EU took place. 

In the entire territory of the European Union, five different types of edible oils 
are consumed, which, classified by order of importance, would be: soybean, 
sunflower, rapeseed, palm and olive oil, with the last one representing 17.41 
percent, reaching in this last case values near 2,000,000 tons, 69 percent of 
the total olive oil production in the world. The annual per capita consumption 
of olive oil is 5.85 kg. This consumption is distributed in such a way that Italy 
absorbs 40.3 percent, Spain 28.9 percent, Greece 13.8 percent, while the 
rest of the countries of the European Union, mainly France, Germany, United 
Kingdom and Portugal only consume the remaining 17 percent (Velasco, 
2009). 

 Production  Consumption  
 

1997/98-2002/03 2004/05-2011/12 1997/98-2002/03 2004/05-2011/12 

Germany    33.50 48.30 

Denmark    2.50 2.80 
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Ireland   1.80 3.70 

Italy 576.30 545.80 725.00 782.20 

Netherlands   6.30 13.70 

United 
Kingdom  

  33.40 54.50 

Belgium   12.30 10.40 

Luxembourg   0.70 0.80 

Subtotal (9) 579.90 551.44 902.20 1,026.80 

Greece 411.70 334.00 260.00 269.20 

Subtotal (10) 991.60 885.44 1,162.20 1,296.00 

Spain 964.00 1,261.66 564.10 567.36 

Portugal 35.70 58.36 64.80 81.90 

Subtotal (12) 1,991.30 2,205.46 1,791.10 1,945.26 

Austria   3.60 7.30 

Finland   0.80 1.10 

Sweden   3.90 5.00 

Subtotal (15) 1,991.30 2,205.46 1,799.40 1,958.66 

Cyprus 4.40 5.32 4.10 6.20 

Estonia    0.20 

Hungary    1.2 

Latvia    0.6 

Lithuania    3.60 

Malta    3.50 

Poland    2.70 

Czech Rep.    0.50 

Slovakia     
Slovenia  0.52  1.90 

Subtotal (25) 1,995.70 2,211.30 1,803.50 1,979.06 

Bulgaria    0.60 

Romania    2.00 

Total (27) 1,995.70 2,211.30 1,803.50 1,981.66  
TABLE 6 

OLIVE OIL PRODUCTION AND CONSUMPTION IN THE EUROPEAN UNION, 1997-
2012  

(Source: International Olive Council - Prepared by author, 2012) 

 Exports Imports 

 1997/98-2002/03 2004/05-2011/12 1997/98-2002/03 2004/05-2011/12 

Germany 0.20 0.70 0.10 0.20 

Denmark 0.00 0.00 0.00 0.00 
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France 1.20 1.20 0.20 1.80 

Ireland 0.00 0.00 0.00 0.30 

Italy 160.60 258.52 92.20 144.10 

Netherlands 0.10 0.00 0.20 0.20 

United 
Kingdom  

0.80 0.60 0.00 0.10 

Belgium 0.10 0.20 0.00 0.10 

Luxembourg 0.00 0.00 0.00 0.00 

Subtotal (9) 163.00 261.22 92.70 146.80 

Greece 9.40 86.47 0.00 0.00 

Subtotal (10) 172.40 347.69 92.70 146.80 

Spain 89.20 440.30 26.40 48.80 

Portugal 15.60 20.80 1.40 1.90 

Subtotal (12) 277.20 808.79 120.50 197.50 

Austria 0.00 0.10 0.00 0.00 

Finland 0.00 0.00 0.00 0.00 

Sweden 0.00 0.10 0.00 0.00 

Subtotal (15) 277.20 808.99 120.50 197.50 

Cyprus 0.30 0.00 0.30 0.00 

Estonia  0.00  0.00 

Hungary  0.10  0 

Latvia  0.00  0 

Lithuania  0.00  0.00 

Malta  0.00  0.00 

Poland  0.20  0.00 

Czech Rep.  0.00  0.00 

Slovakia  0.00  0.00 

Slovenia  0.00  0.10 

Subtotal (25) 277.50 809.29 120.80 197.60 

Bulgaria  0.00  0.00 

Romania  0.00  0.10 

Total (27) 277.50 809.29 120.80 197.70  

TABLE 7 
OLIVE OIL EXPORTS AND IMPORTS IN THE EUROPEAN UNION, 1997-2012  

(Source: International Olive Council - Prepared by author, 2012) 

Currently it is possible to meet the demand since the production of olive oil in 
the European Union leads the world market, and reaches 2.1 million tons per 
year (77 percent of the world total). 
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This fact does not impede the European Union from trading with other 
producing countries incapable of supplying their demand such as Turkey, 
Argentina, Mexico, Chile, Peru, China, etc., with an unforeseeable increase, 
due to their irregular harvests, and with non-producing countries or those that 
produce on a small scale, such as Japan, United States of America, Canada 
and Australia, mainly, whose consumption is rising at a growth rate close to 
40 percent per year (Vilar and Velasco, 2004). 

 

2.3 The sector in Spain 

Spain is the world leader of the olive oil and table olive sector. On average it 
produces between 40 and 60 percent, depending on the crop year, of this 
type of oil and consumes 20 percent of the total. 

In regard to the surface area used, olive cultivation experienced an increase 
of 34 percent in the last 18 years, going from 1,789,864 hectares in 1989 to 
2,552,700 in 2009, of which 676,100 (26.9 percent of the total) is already 
using the irrigation method, on which are located more than 300 million olive 
trees, 92 percent of which correspond to olive varieties for the olive mill 
(pressing them in the more than 1,843 existing mills) and the remaining 8 
percent correspond to table olive varieties. 

Olive orchards are present in 34 of the 50 Spanish provinces and are 
entering strongly in non-traditional areas such as La Rioja, Navarra, Basque 
Country and Valladolid with projects of new intensive and super-intensive 
olive cultivation. 

Spain imports olive oil since 1955 (the year in which it received only 1 ton, 
with none being imported again until the democracy was established) mainly 
from countries such as United States of America, Greece, Italy, Portugal, 
Syria, Tunisia and Turkey and exports to the entire European Union, as well 
as to Argentina, Australia, Brazil, Canada, United States of America, Mexico 
and Japan, among others, up to a total of 93 countries. The imports have 
reached, as a mean of the last six crop years, the figure of 48,800 tons. 

As regards the harvest of the crop year 2008/2009, it reached 1,150,000 tons 
of oil obtained from the pressing of 4,552,883 tons of olives with a mean yield 
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of 21.2 percent, which signifies an increase of 8 percent in relation to the 
mean of the last four crop years. 

The domestic market absorbed 600,000 tons, 11 percent more than in the 
previous crop year. If we analyze the olive oil producer and oil mill map in 
Spain, the data contained in Table 8 are extracted, observing clearly the 
strong predominance of Andalusia in the sector, where Jaén, the leading 
producing province in the world, is also located. 

AUTONOMOUS REGION HECTARES SURFACE AREA  

ANDALUSIA 1,515,320 59.36% 

ARAGÓN 60,479 2.37% 

BALEARIC ISLANDS 8,775 0.34% 

CASTILLA-LA MANCHA 397,173 15.56% 

CASTILLA Y LEON 6,085 0.24% 

CATALONIA 114,468 4.48% 

VALENCIA 91,701 3.59% 

EXTREMADURA 255,310 10.00% 

MADRID 28,224 1.11% 

MURCIA 27,434 1.07% 

NAVARRA 5,197 0.20% 

BASQUE COUNTRY 352 0.01% 

LA RIOJA 2,894 0.11% 

SPAIN 2,552,700 100.00% 
 

TABLE 8 
OLIVE ORCHARD DISTRIBUTION IN SPAIN BY AUTONOMOUS REGIONS  

(Source: Vilar and Velasco, 2009) 
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3.    INTERNATIONAL ANALYSIS OF THE OLIVE OIL 

SECTOR BY PRODUCING COUNTRIES 

Under the following heading, the principal characteristics of the olive oil 
sector are analyzed in the different geographic contexts, regarding 
production, consumption and commercial activity with other countries, as well 
as the farming systems of this crop in each of the producing countries and 
grouped by continents. 

3.1 Africa 

The African continent is a top-level olive oil producer. It is the second 
producer worldwide with a mean in the last decade of 322,000 tons of oil, far 
ahead of Asia, the third producer with 211,000 tons/year. 

 

FIGURE 9 
EVOLUTION OF OLIVE OIL PRODUCTION (t) IN AFRICA  

(Source: Prepared by authors, 2012) 

With respect to the planted surface area, Africa currently has more than 2.86 
million of hectares with more than 240 million olive trees planted (in this 
regard it is again only surpassed by Europe). 
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FIGURE 10 

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN AFRICA  
(Source: Prepared by authors, 2012) 

If we analyze the following graph, we can observe that in Africa the country 
that contributes the most hectares to the overall production is Tunisia with 
more than 1,740,000 hectares under cultivation, which represents more than 
50 percent of the African olive orchards, followed by Morocco and Algeria. 

 
FIGURE 11  

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha)  
BY PRODUCING  COUNTRIES IN AFRICA  

(Source: Prepared by authors, 2012) 

The consumption of olive oil in Africa fluctuates widely, but is around 172,400 
tons. The exporting of oil is difficult to quantify, but varies according to the 
production, giving a maximum in the 2004/05 crop year of 220,000 tons and 
a minimum of 121,000 tons in the 2008/09 crop year. The imports are 
practically anecdotal with a mean of only 425 tons in the last decade. 
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FIGURE 12  

EVOLUTION OF OLIVE OIL PRODUCTION (t)  
BY PRODUCING COUNTRIES IN AFRICA  

(Source: Prepared by authors, 2012) 

In the following subchapters, the principal characterizing information is listed 
on the cultivation of the olive orchards, broken down by the producing 
countries of this continent. 

3.1.1 Angola 

The Republic of Angola is a country located in southwest Africa. It borders on 
Namibia, the Democratic Republic of the Congo, Zambia and the Atlantic 
Ocean. It capital is Luanda. 

It was a former Portuguese colony, and has considerable natural resources, 
among which stand out oil and diamonds. The official language is 
Portuguese, and Christianity is the predominant religion. 

Angola has a surface area of 1,246,700 square km, with a population of 17.8 
million inhabitants (2010); it produces a GDP of 107,212 million Euros and 
the GDP per capita is €5,628 per inhabitant. 

The olive orchards in Angola encompass somewhat more than 40,000 olive 
trees distributed over 400 hectares of olive orchards in an extensive system 
with around 80-90 olive trees/hectare. 
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3.1.2 Algeria 

Algeria's official name is the People's Democratic Republic of Algeria. It is 
found in the centre of the Maghreb, in North Africa. It is independent since 5 
July 1962. 

The capital of Algeria is Algiers; its official language is Arabic and its official 
religion is Islam. Algeria has a surface area of 2,381,741 square km and a 
Mediterranean coast of 1,200 km. It has 15,000 million m3 of annually 
renewable surface and underground water resources, 15 million hectares of 
steppe and 5 million hectares of woodland. It has a population of 34.8 million 
inhabitants (2008), of which nearly 70 percent are under 30 years of age. The 
GDP per capita is €2,667.3 of which 11.06 percent comes from agriculture. 

Olive growing in Algeria is concentrated in the mountainous areas of Cabilia 
and of Aures, located in the central and northern part of the country, where 
86 percent of the total is produced. The farming regions can be divided in the 
Central (54.3 percent), East (28.3 percent) and West (17 percent) areas. 
More than 43 percent of the olive trees are more than 50 years old. The 
cultivation system is the extensive or traditional method, with a total of 85 to 
100 olive trees per hectare in dry farming and 156 olive trees per hectare in 
irrigated areas, with at least two trunks, with a spread of 4.5 x 4.5 x 5 metres 
and a varying yield between 17 and 24 percent, depending on the area, 
moment of harvest, care and storage period (IOC, 2010). 

 
FIGURE 13 

PLANTING OF EXTENSIVE OLIVE ORCHARDS IN ALGERIA  
(Source: Prepared by authors, 2012) 
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This country dedicated 240,107 hectares to growing olives in 2006, with an 
unconfirmed prediction of 309,500 hectares for 2010, (79 percent dedicated 
to oil and the remaining 21 percent to table olives) and it has a total of 18.4 
million trees (of which approximately 6 percent are still unproductive), of the 
varieties Aberkane, Azeradj, Bouchouk-Erkani, Chemlal and Limli-Rougette, 
mainly. The country has a total of 1,650 oil mills, of which 1,400 are 
traditional and only 165 are modern installations with centrifugation. 

 

FIGURE 14 
EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN ALGERIA  

(Source: Prepared by authors, 2012) 

The total olive oil production varies according to the annual precipitation. In 
the 2003/04 crop year the maximum production was reached to date of 
69,500 tons; however, the production dropped in the 2008/09 crop year to 
59,000 tons and in 2009/10 continued declining to 50,000 tons. With respect 
to consumption, the latest data shows figures for recent years of 33,000 to 
35,000 tons, with mean consumption per inhabitant per year being 1.43 litres 
(2000) and 1.53 litres per inhabitant (2004). This means that some specific 
years create a surplus and others a deficit, even having to import from or 
export to neighbouring countries more than 200 tons, although traditionally 
neither importing nor exporting activities have existed for this country. 
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FIGURE 15 

EVOLUTION OF OLIVE OIL PRODUCTION (t) IN ALGERIA  
(Source: Prepared by authors, 2012) 

The data for the 2008/09 crop year for table olives are: 90,000 tons regarding 
production and 86,500 tons for consumption, having to import 500 tons. 

One of the most important olive growing areas is the province of Bejaia. The 
initial calculations by the Agricultural Service Department have shown 
production for the year 2010 of 14 million litres of olive oil. The industrial 
composition of the cited Mediterranean province consists of 440 oil mills, of 
which 76 have automatic installations, while 157 are semi-automatic and 207 
are traditional installations. Bejaia, like other provinces in the Maghreb 
country with agricultural potential, receives financing from the State (ICEX, 
2010). 

3.1.3 Egypt 

The olive oil market in Egypt is today undergoing expansion. The local 
market began to increase its consumption upon becoming aware of the 
properties that this product can offer and its health benefits. This market is 
characterized by being a price-based market. As regards olive oil, like many 
other goods in the country, the price almost always has priority over the 
quality. This rise in consumption has been reflected in an increase in 
productive capacity and the number of plants. 

Egypt has a population of 83 million persons, with a GDP per capita of 
€5,680. The arable land encompasses 3,400,000 hectares (2005). There are 
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11 million of olive trees, of which only 80 percent of the trees are productive, 
of the main varieties Aggezi Shami, Hamed, Toffahi (native species) and 
Picual among others, planted throughout 58,000 hectares (2005) and with a 
still unconfirmed prediction for 2010 of 65,500 hectares. 

Although the area dedicated to olive growing represents only 15 percent of 
the total arable land of the country, olive cultivation is currently an expanding 
sector. 

In this regard the development of the nursery sector in recent years should 
be pointed out, resulting in an annual increase of olive-growing surface area 
of 2,000 to 2,500 hectares/year. 

 

FIGURE 16 
EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN EGYPT  

(Source: Prepared by authors, 2012) 

The mean planting density varies between 100 and 280 trees/hectare for the 
dry-farming land and the irrigated land, respectively. 

Olive growing has been developed in general with certain intensity in the 
coastal region of the northwest of the country, especially between Alexandria 
and Sollum, a band of 20 to 30 km wide along the Mediterranean coast, and 
in the Sinai Peninsula.  

The cultivation system that stands out in this country is the extensive method, 
with a density of 100 olive trees per hectare with at least two trunks, with a 
spread of 4.5 x 4.5 x 5 metres. However, the majority of the new orchards 
that are being created throughout the territory are designed for the intensive 
(principally) and super-intensive methods, thus raising the number of olive 
trees per hectare, resulting in a mean of 190. 
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FIGURE 17 
EXTENSIVE OLIVE ORCHARD IN EGYPT  

(Source: Prepared by authors, 2012) 

The yield varies between 23 and 31 percent depending on the area, moment 
of harvest and storage and whether it is by dry or irrigated farming. In this 
country, 84.4 percent of the orchards have an irrigation system, with 51.55 
percent of the olive trees being less than 15 years old. 

Olive oil production varies according to the climatic factors and the market 
price (ICEX). In the 1990's, the mean production was 1,200 tons. This mean, 
however, is uneven in different periods of the decade: 900 tons per year 
between 1990-1991 and 1994-1995) compared to 1,400 tons between 
1995/96 and 1999/00, an increase of 55.6 percent in comparison with the 
production of the first half of the last decade of the last century.  

If a comparison is made of the production figures of the 2004/05 crop year 
(2,500 tons) and those of the immediately prior years (2000/01-2003/04), it is 
observed that Egypt's production during the four crop years was 2,300 tons 
and, however, it was 5,000 tons during the 2002/03 season. In the 2008/09 
crop year, a production of 5,000 tons was obtained, an amount that coincided 
with the mean of the previous four crop years. 
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FIGURE 18 

EVOLUTION OF OLIVE OIL PRODUCTION (t) IN EGYPT  
(Source: Prepared by authors, 2012) 

The significant growth of the mean olive oil production in Egypt from the 
decade of the 2000's is due not only to an increase in the olive-growing 
areas, but also to the improvement of the cultivation techniques (intensive 
growing, with irrigation, mechanization, fertilization, plant health treatments, 
etc.). 

The national olive oil production is generally insufficient to satisfy domestic 
demand; Egypt had to import a mean of 600 additional tons/year in the 
1990's. During the 2000/01-2003/04 period, the mean of the imports was 400 
tons/year. Since 2003/04 nearly all the olive oil consumed in Egypt is 
produced in Egypt and it has become an exporting country, reaching in the 
last six crop years a mean of 900 tons (IOC, 2010). 

The data for table olives are: 400,000 tons of production for the 2008/09 crop 
year and 360,000 tons of consumption, having exported 100,000 tons, 
without there being any importing activity during this period. 

The industrial processing sector has experienced an important modernization 
in recent years. From the mid-1990's, the oil mills, mainly of the traditional 
type, have been substituted by modern installations. 

Despite the modernization of the traditional olive mills, modern units for the 
extraction of olive oil equipped with continuous have also begun to operate. 
Today, Egypt has a total of 55 mills, of which 15 are equipped with a 
continuous system (2 or 3 phases). 
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3.1.4 Libya 

Libya is a country with a long tradition in olive growing. It has 6,419,925 
inhabitants (2010 census) with a GDP per capita of €21,483/inhabitant 
(2010). 

The relation of Libya with olive growing is well documented from the 
beginning of the Christian era; however, Libya is a small producer of olives: 
7,300 tons/year of olives are produced on average during the decade of the 
1990's, which is not sufficient to cover the mean domestic consumption which 
was 10,800 tons/year during the same period (IOC, 2010). 

Libya has 2,150,000 hectares dedicated to agriculture. According to the 1969 
census, 4,550,000 olive trees were planted on a surface area of 114,000 
hectares, a density of 40 trees/hectare: 90 percent of the olive oil surface 
area is concentrated in the region of Tripoli and the rest in the area of the 
Cyrenaica. 

 

FIGURE 19 
EXTENSIVE OLIVE ORCHARD IN LIBYA  

(Source: Prepared by authors, 2011) 

In the region of Tripoli, olive growing is concentrated in a band that includes 
the coastal region and the Djebel Nefousa of the border with Tunisia, 
Taamim and Misourata to the east. The altitude over sea level in Nefousa 
Djebel varies between 500 m in Nalout, 850 m and 350 m in Azaba and in 
Coussabat. 
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In the year 2005 the surface area dedicated to growing olives occupied 
120,000 hectares (6 percent of the cultivated surface area of the country). In 
2010, this area increased by only 2,000 hectares up to 122,000 hectares 
filled with 11 million plants of the following varieties: Abelout, Adceradj, 
Chemlal de Kabilie, Frantoio, Moraiolo, Picholine and Sigoise. 

 
FIGURE 20 

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN LIBYA  
(Source: Prepared by authors, 2012) 

In the decade of the 1980's, Libya imported 50,000 tons of olive oil. These 
imports were drastically reduced in the decade of the 1990's to 3,300 tons 
and with this reduction the domestic consumption of olive oil also dropped. At 
present, the consumption is 15,000 tons, with a mean of the last six years of 
11,300 tons, which gives 2.3 kg/inhabitant and year. Due to this, this country 
appears as an importer of this product, reaching amounts at around a mean 
of 300 tons for the last six crop years. The exporting activity is reduced to a 
mean of 100 tons. 

The mean production of olive oil in the decade of the 1990's reached 7,300 
tons, with a minimum of 4,000 tons during the 1995/96 season and a 
maximum of 10,000 tons in the 1991/92 and 1996/97 crop years. 

 
FIGURE 21 

EVOLUTION OF OLIVE OIL PRODUCTION (t) IN LIBYA  
(Source: Prepared by authors, 2012) 
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If we analyze the development of production estimated for the 2003/04 crop 
year in comparison with the production recorded during the last four seasons 
(1999/00-2002/03), it can be observed that the mean production in Libya in 
this period was 6,125 tons, which is 16.1 percent less than the mean of the 
1990's. However, for the 2008/09 crop year, 15,000 tons of oil were 
produced, and the mean of the last six crop years is around 10,800 tons. 

As for the yield of the olive orchards, the mean production of olives per tree is 
between 12 and 15 kg, with large variations due to the pronounced alternate 
bearing pattern of the agricultural production as a result of climatic conditions 
and cultivation techniques used. The general cultivation system is the 
extensive method. 

The table olive data for the 2008/09 crop year in this country is 3,000 tons for 
the production and 7,500 tons for consumption, having imported 4,500 tons, 
without there being any exporting activity for this country. 

3.1.5 Morocco 

Morocco has a population of 31.99 million persons (2010), with a GDP of 
118,820 million Euros, which results in a GDP per capital of €3,472 per 
inhabitant. 

The arable surface area in Morocco is 9,283,000 ha, of which 620,000 are 
used for olive growing. 

The olive growing sector has an important socioeconomic role and carries 
out an active role in avoiding the rural depopulation, since it means nearly 
200 million workdays, providing stable employment to 60,000 persons. 

Morocco has nearly 620,000 hectares of olive orchards, which represent 6 
percent of the cultivated land of the country, in comparison with the 128,500 
hectares in the decade of the 1960's. Of this area, 220,000 hectares (36.7 
percent of the total) are irrigated and 380,000 hectares (63.3 percent) are dry 
farmed. Only 40,000 hectares are under permanent irrigation. (IOC, 2010). 
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FIGURE 22 

SUPER-INTENSIVE OLIVE ORCHARD IN MOROCCO (TWO DOMAINS)  
(Source: Prepared by authors, 2010) 

Although olives are grown throughout the country, the geographic breakdown 
of the olive orchards reveals that there are three principal areas; in the North: 
Chefchaouen, Taounate and Ouezzane where the soil is poor, the terrain is 
rough and the rainfall is 1,000 mm/year; the Central area: Taza, Fez and 
Meknes, where the soil is rich and deep, the terrain is not very rough and the 
rainfall is between 450 and 500 mm/year, and lastly the South: Haouz, Tadla, 
Safi and Essaouira, where the soil is very rich, the terrain is flat, the rainfall is 
less than 400 mm/year. Not all the cultivated land is in production, with 
figures at around 90 percent, of which 80 percent are destined to the olive 
mills and the remainder as table olives. 

 

FIGURE 23 
EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN MOROCCO  

(Source: Prepared by authors, 2012) 
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The young orchards (less than five years) occupy 85,000 hectares, nearly 14 
percent; the olive trees with ages between 5 and 50 years make up 71 
percent with 424,500 ha, and the olive trees older than 50 years make up 15 
percent with around 90,500 hectares. 

With respect to the planted varieties, the olives cultivated in Morocco pertain 
principally to the Moroccan Picholine variety which represents more than 96 
percent of the olive resources of the country. The remaining 4 percent is 
comprised by the Picholine du Languedoc, Dahbia and Meslala varieties that 
are grown in irrigated land (Haouz, Tadla, El Kelaa), and some Spanish and 
Italian varieties such as Picual, Manzanilla Gordal and Frantoio. (IOC, 2010). 
The type of cultivation of the olive orchards that is done in the majority of this 
country is the extensive, dry farming method, in which between 75 and 85 
olive trees are planted per hectare, with at least two trunks, with spacing of 
4.5 x 4.5 x 5 metres, and a yield of the fruit that varies between 26 and 31 
percent depending of the same factors as in the previous cases. (Vilar, 
2008). 

The Moroccan production of olive oil varies widely from one year to another 
despite the general upward trend. An example of this is that the mean of 
22,900 tons recorded in the decade of 1970's increased to the current mean 
of 70,800 tons. This increase in the production of olive oil is basically due to a 
larger surface area instead of to greater productivity. 

 

FIGURE 24 
EVOLUTION OF OLIVE OIL PRODUCTION (t) IN MOROCCO  

(Source: Prepared by authors, 2012) 
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An analysis of production yield shows that during the 2004/05 crop year, 
50,000 tons were obtained. This increased in the 2005/06 crop year, 
producing 75,000 tons and the more current figure of 90,000 tons (2008/09). 
If we compare the last four crop years, it shows that Morocco produced a 
mean of 70,800 tons during this period. 

If we focus on the industry, in the subsector of the traditional elaboration of 
olive mills (maâsras), we can see that small and medium establishments 
coexist. The traditional segment of the sector is composed of 16,000 olive oil 
mills with the capacity to press around 170,000 tons of olives per year. The 
extraction yields are low, barely over 14 percent. The modern and semi-
modern segment of the sector is composed of 334 installations equipped with 
a total capacity of approximately 530,000 tons of olives per year, and with a 
considerable margin for growth. 

Due to the amount of obsolete and antiquated machinery in some 
installations, many factories continue producing low-quality oils, lampantes 
that must be refined in order to be apt for human consumption. Another 
reason is the poor quality of the olive (due to pests and disease or that 
damaged during the harvest) and their perishable nature, which is accen-
tuated by the fact that the olives are transported in bulk and often stored for a 
long time until they are taken to the mill. 

This combination of factors has a very negative impact on the quality of the 
product since 60 percent of the oil produced is lampante, while only 5 percent 
can be considered as extra virgin. 

Between 1960 and 1979, the exports of olive oil rose to 9,200 tons/year, that 
is, around 34 percent of the mean production of the period. Later, during the 
decade of the 1990's, they declined to a mean of 8,200 tons/year (15.5 
percent of the mean production for this period). In 2002/03 Morocco had to 
import 10,500 tons of olive oil due to its low domestic production, but in the 
2004/05 and 2003/04 seasons, the situation was the reverse and 10,000 and 
20,500 tons were exported, respectively. 
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Consumption per capita is very low, situated at a mean of 1.9 kg during the 
2000/01-2003/04 period, and 2.0 kg per inhabitant in the last six years which 
gives a figure of 58,000 tons in overall terms as the mean of the last six crop 
years, dedicating 15,800 tons to exports and 3,400 tons to imports during the 
same period. 

Morocco has in effect the National Olive Plan (NOP: 1998–2010) to cope with 
the growing demand for vegetable oils, to increase local supply and to reduce 
reliance on imports by taking maximum advantage of the natural potential 
while seeking economic returns for the olive oil production. Due to this plan, it 
is expected that Morocco will incorporate more than 2,000 hectares of olive 
orchards under the modality of super-intensive cultivation, thus raising the 
mean number of olive trees per hectare to 106, in order to take advantage of 
the program of leasing agricultural land that the Moroccan kingdom has put 
into effect, as well as the lower price of the farmland if we compare it to that 
of other areas, such as that of the south of Spain. This increase in farming 
area is reflected in the incorporation of 11 million new olive trees, all using 
extensive farming methods. 

The table olive data for the 2008/09 crop year reached 110,000 tons for 
production and 36,000 tons for consumption, having exported 72,000 tons 
without there being any importing activity for this country. 

3.1.6 South Africa 

South Africa has a population of 49.3 million inhabitants, with a gross 
domestic product of 685,100 million Euros. The GDP per inhabitant is 
€7,400. 

Olive growing is new for South Africa. In this country, the principal use of the 
olive is the production of table olives. When referring to olive oil, one of the 
advantages of the South African producers is the latitude, since the crop year 
takes place months after the crop year of the northern hemisphere, which 
can be a competitive advantage at the time of exporting. However, they have 
competition with Chile, Argentina and Australia, which also produce in this 
same period. The moment of harvest depends on the variety and the purpose
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to which the fruit is dedicated and in general it extends from February to July 
in the Western Cape. 

The real beginning of olive growing as a commercial enterprise in South 
Africa dates back to the year 1903 when an Italian nurseryman, Ferdinando 
Costa, arrived in Cape Verde, and observing the wild native olives that grow 
on the sides of the Table Mountain, saw the potential of an olive sector in the 
region. After the importing of cultivars from Italy, the propagation of trees 
began by grafting of seeds from the wild native olive trees (Olea e. africana). 
Later, he bought a farm in Paarl, about 60 kilometres to the east of Cape 
Town, where the growing of olives is concentrated as its principal activity. In 
1935 an olive mill was established on his farm and he encouraged others to 
plant olive trees. 

During the decade of the 1970's, the production and profitability of table 
olives exceeded that of olive oil in South Africa, a situation identical to the 
current one. 

The Western Cape is currently the most important region for this cultivation, 
especially of the area (around 33º latitude) between Wellington and 
Stellenbosch in the foothills the sierra of Cape Doblado, with the principal 
centre being Paarl. This area has a Mediterranean climate with dry and hot 
summers and mild winters. It contains approximately 90 percent of the nearly 
450,000 trees that existed in 2004 with a total surface area of 3,000 hectares 
in 2003 (IOC, 2010). Currently there are 6,000 hectares dedicated to this 
crop with approximately 1,000,000 olive trees (Velasco, 2010). The traditional 
growing method is the extensive with distances between 4 and 7 metres. 

 
FIGURE 25 

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN SOUTH AFRICA  
(Source: Prepared by authors, 2012) 
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In accordance with the Olive Sector Association, in the total for the South 
Africa, the production of olive oil was 490 tons in 2004, of the estimated total 
production around 4,000 tons, more than 65 percent is for table olives, while 
the remaining 35 percent is used for oil. 

 

FIGURE 26 
EVOLUTION OF OLIVE OIL PRODUCTION (t) IN SOUTH AFRICA  

(Source: Prepared by authors, 2012) 

Both the table olive production and that of olive oil is used for local 
consumption, which is estimated at present at around 4,000 tons and 800 
tons per year, respectively. The market shows constant growth in the 
production of table olives and olive oil. 

With regard to the varieties, the Mission is the most planted at present in 
South Africa and is very adaptable. It is especially suitable for the production 
of black table olives, as well as of olive oils. The Kalamata is also ideal as 
black table olives, with less oil content than that of the Mission. The tree is 
less adaptable than the Mission and is difficult to reproduce. The Manzanilla 
variety is especially suitable for the production of green table olives; it has 
low oil content and softens when it ripens. 

The Barouni variety is limited to the production of table olives due to its large 
fruit size and low oil content. The Frantoio variety is adapted to the 
production of high quality olive oil and as cross pollinator for other cultivars. 
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3.1.7 Tunisia 

Tunisia is the most important country in olive growing of the southern 
Mediterranean region. It is a country with 10.43 million inhabitants (2011), 
with a GDP of 130.4 billion Euros (2011) and with a GDP per capita of 
€5,079/inhabitant. 

Olives have been grown for thousands of years in Tunisia. The arable land in 
Tunisia is comprised by 4,908,000 hectares, of which more than 30 percent 
of its farmland is dedicated to olive growing (1.68 million hectares in 2006 
and more than 1.75 in 2009). 

This country occupies first and fourth place as African olive oil producer and 
of the world, respectively, directly or indirectly employing more than 
1,000,000 Tunisians. If we exclude the European Union, it would be the 
major world power in the olive oil sector. Great efforts are being made to 
restructure and modernize the sector, as well as to raise the quality of the 
olive oil and increasing the cultivated surface area. 

Olive growing plays a vital role in the social and economic life of Tunisia, 
representing almost 15 percent of the total value of the final agricultural 
production. The olive oil trade signifies 45 percent of the total of the 
agricultural exports and 5.5 percent of the aggregate exports of the country. 

The olive sector is a source of employment for 57 percent of the farmers of 
the country, providing livelihoods directly or indirectly to more than 1 million 
persons and generating 34 million workdays per year, which equals more 
than 20 percent of the total employment in agriculture. 

More than 140 million olive trees are estimated to be grown on 1,745,000 
hectares, of which more than 75,000 hectares are for certified organic crops. 
It represents 45 percent of the agriculture exports, with a mean of 120,000 
tons per year. 
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FIGURE 27 

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN TUNISIA  
(Source: Prepared by authors, 2012) 

The mean density of the Tunisian olive orchards varies between 100 and 150 
trees/hectares in irrigated land and 40 trees/hectares in dry farming. As a 
general rule, there are 100 olive trees/hectares in the North, compared to 60 
trees/hectares in the central zone and 20 trees/hectares in the south. 

At present, there are 2,000 hectares farmed with the super-intensive 
methods that produce a mean of 8.7 tons per hectare. 

The olive orchards are occupied by 17 percent of young trees, with an age 
under 10 years, 58 percent of bearing olive trees with ages from 10 to 50 
years and 25 percent of old olive trees with more than 50 years of age. 

Many varieties are planted. For the production of oil they are: Chemlali de 
Sfax, Chétoui, Gerboui and Oueslati; and for the olive mill as well as for the 
table, Besbessi, Limi, Marsalina, Oueslati and Zarazi du Sud are used; but 
basically they can be reduced to two main varieties: 

- Chemlali de Sfax is found in 60 percent of the olive growing area, 
especially in the northeast, central-coastal area and in the south. It is 
quite vigorous and resistant, has a late production and high productivity 
with small, compact fruit in the form of clusters. The yield in oil is 
medium-high and can be up to 25 percent. It is resistant to drought and 
moderately tolerant to salinity. 

-  Chetoui is a dual-use variety, used in 35 percent of the olive orchards 
dedicated to olive oil in the country. It is found especially in the coastal
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area of northern Tunisia. It has medium resistance and high rooting 
capacity, and its productivity is low and constant. The fruit matures in 
December and is harvested in January and February. It is mainly used 
for oil production (the oil is of good quality). It tolerates the cold and 
salinity, but requires a supply of good-quality water. It is resistant to the 
majority of the diseases that are common to olive trees, although it is 
sensitive to olive leaf spot. 

 
FIGURE 28 

EXTENSIVE OLIVE ORCHARD IN TUNISIA  
(Source: Westfalia Separator France, 2005) 

Olive trees are found in all the regions of Tunisia, from north to south. They 
are grown with other products such as cereals in the north, with citrus and 
vineyards in the central area, and as a monoculture in the south (Sousse, 
Mahalia, Slak, etc.). Nearly 90 percent of the olive growing land is found in 
the centre and the southern regions. 

Traditionally in Tunisia a mean of 100,000 tons of olive oil is produced per 
year. However, during the period 2000/01 - 2003/04, the mean production 
was 129,300 tons, recording a maximum level of 280,000 tons in 2003/04. 
Therefore, there are large fluctuations in the production from one 
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year to another depending on several factors such as the alternate bearing 
pattern of olive cultivation, rainfall and care, with an overall production of 
160,000 tons of oil for the 2008/09 crop year and 172,000 tons, as the mean 
for the last six years. 

 
FIGURE 29 

EVOLUTION OF OLIVE OIL PRODUCTION (t) IN TUNISIA  
(Source: Prepared by authors, 2012) 

The transformation sector is experiencing a transitional stage with the 
creation and modernization of the oil mills and the progressive abandonment 
of the traditional methods. Currently, there are 1,517 oil mills working in 
Tunisia. Its crushing capacity has gone from around 8,000 tons/day in 1986 
at the current level of 28,000 tons/day. From these 1,517 mills only 335 are 
installations with 2- or 3-phase centrifugation. 

The domestic market absorbs between 50,000 and 70,000 tons of olive oil 
per year; however, this consumption is due principally to the home 
consumption by the producers themselves, which holds back part of the 
production, which, therefore, does not enter the marketing channels. On the 
other hand, the consumers buy olive oil on-mill, which means that little more 
than 10,000 tons actually reach distribution channels. 

During the 1990's, a mean of 119,600 tons/year was exported. The maximum 
of exports was in the 2003/04 crop year, where Tunisia exported 209,000 
tons. 

These data show that it is a non-western country with great exporting 
potential (Civantos 1999), reaching during the last six crop years a mean of 
126,300 tons, with 120,000 tons corresponding to the 2008/09 period. There 
is no importing activity in this country; the surplus production is 
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exported to other countries. The data for table olives reached for the 2008/09 
crop year production of 19,000 tons, consumption of 18,000 tons and exports 
of 1,000 tons. 

3.2 America 

The American continent is a second-level olive oil producer, although with the 
highest expectations of growth on the global level. It is the fourth producing 
continent worldwide with a mean in the last decade of less than 40,000 tons 
of oil, far behind Europe, Africa and Asia. 

As for the number of hectares planted, America currently has more than 
222,000 hectares planted, with more than 32 million olive trees planted. 

 

FIGURE 30 
EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN AMERICA  

(Source: Prepared by authors, 2012) 

If we analyze the following graph, we can see that in America the country 
with the most hectares dedicated to olive orchards is Argentina, with 
somewhat more than 120,000 hectares which signify more than 55 percent of 
the olive orchards in the continent, followed by the U.S.A. and Chile. 
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FIGURE 31  

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha)  
BY PRODUCING COUNTRIES IN AMERICA  

(Source: Prepared by authors, 2012) 

The consumption of olive oil in America has been in constant growth in the 
last decade, with a mean of 243,000 tons annually and with a trend to 
continue growing in the 2009/10 crop year, which exceeds the 306,980 tons 
(0.6 litres per capita). Exports are negligible since the consumption is much 
greater than the production, and is situated at a mean in the last decade of 
8,100 tons with 12,357 in the 2008 crop year.  

 

FIGURE 32 
EVOLUTION OF OLIVE OIL PRODUCTION (t) IN AMERICA  

(Source: Prepared by authors, 2012) 

With respect to imports, the annual increase is noticeable and is situated at a 
mean of 239,000 tons in the last decade with a maximum of 268,263 tons in 
the 2008/09 crop year. 
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FIGURE 33  

EVOLUTION OF OLIVE OIL PRODUCTION (t)  
BY PRODUCING COUNTRIES IN AMERICA)  

(Source: Prepared by authors, 2012) 

In the following subchapters, the principal characteristics of olive growing are 
listed, broken down by producing countries for this continent. 

3.2.1 Argentina 

Argentina has a population of 40.1 million inhabitants, with a GDP of 399,308 
million Euros, which results in a GDP per inhabitant of €10,678. 

Olive growing is an activity of considerable expansion in Argentina, with the 
country being positioned as the tenth producer worldwide of table olives and 
eleventh producer of olive oil (Mazzoni, 2009), and the second country of 
America in olive oil and table olive production, following the United States 
(Velasco, 2009). It is the largest producer in South America. The national 
olive oil production is characterized by a growing cycle due mainly to the 
increase in domestic consumption and to the support of the olive oil sector by 
the government by means of a fiscal incentive provision for investments 
(investment law of with tax deferments). 

The introduction of olive growing in Argentina dates back to the Spanish 
colonization. The tradition indicates the year 1562 as the date in which 
Francisco de Aguirre introduced the first olive tree in Peru. The first olive tree 
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was planted in the town of Arauco, which gave its name to the variety created 
by the realized selection. 

The Argentine government began to promote olive growing officially in 1932 
with the enactment of the Law No. 11,643 for the development of the 
orchards, and with Law No. 1946 12,916. 

The National Olive Growing Conference, held in 1954, gave new drive to 
olive sector with the planting of olive trees in areas considered marginal, 
where good results were obtained. This led in 1965 in Argentina to the 
existence of five million olive trees of different varieties that occupy a surface 
area of nearly 50,000 hectares. 

The great economic crisis in Argentina in the year 2002 evidenced the 
importance of the agricultural industry for the economic and social 
development due to its extraordinary potential, which currently represents 14 
percent of the GDP and provides half of the Argentine exports. 

As with Brazil, Argentine agriculture has an enormous potential in terms of 
surface area: approximately 121 million hectares of farmland, with only 31 
million (25 percent) in production. 

At the beginning of the 1990's, the area planted with olive orchards rose to 
29,500 hectares and increased in 1998 to 71,000 hectares of which 70 
percent were used for oil production. In January 2000, the total olive-growing 
area was 73,900 hectares (42,800 hectares dedicated to olive oil and 31,100 
hectares to table olives), of which 29,600 were cultivated traditionally, 44,300 
hectares are more advanced, modern, high-density orchards (250-330 
trees/hectare, drip irrigation, mechanical harvest and the size, etc.). In 2005, 
there were already around 100,000 hectares dedicated to olive orchards of 
which 80,000 corresponded to high-density olive orchards. In 2009, the 
surface area was 120,000 hectares, and it is estimated that in 2011 it will go 
up to 150,000 hectares, covered by more than 24 million olive trees. 
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FIGURE 34 

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN ARGENTINA  
(Source: Prepared by authors, 2012) 

The olive orchard farming method that is currently being used is the intensive 
and super-intensive, with the majority being irrigated, with spacing limited to 
6 x 4 or 7 x 3, with a density of around 200 olive trees per hectare, with single 
trunk and staked, with a spread of 2.00 x 2.00 x 2.5 metres and a yield 
varying between 13 and 20 percent depending on the place and the 
collection period. 

For the year 2011, when the new orchards enter in full production, it is 
expected that Argentina will produce between 45,000 and 50,000 tons of 
olive oil, which will make it one of the top ten producers of olive oil in the 
world. 

As for the varieties, at least 50 percent of the olive trees planted are of the 
Arauco variety, probably as a result of the selection of plants introduced to 
Argentina from Spain. Adapted to the dryness of the climate of the northern-
most regions, it has extended thanks to the fruit of excellent quality (size and 
colour). Productivity as well as the alternate bearing pattern is high. 

It is sensitive to many diseases (verticillium wilt, tuberculosis, olive 
anthracnose, sooty mould, cercosporosis, wood louse, etc. 

Other important varieties grown in the country are Manzanilla, Arbequina, 
Frantoio, Leccino, Cornicabra, Farga, Ascolano, Empeltre, Changlot Real, 
Fina Sevillana, Gordal Sevillana and Cerignola. The total number of varieties 
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introduced in Argentina, coming from Spain or Italy, is estimated at around 
40. 

 
FIGURE 35 

INTENSIVE OLIVE ORCHARD IN ARGENTINA  
(Source: Westfalia Separator Argentina, 2011) 

It can be said that the varieties that were planted in recent years and still 
being sowed today are those that are subject of most demand in the principal 
markets, such as the Manzanilla for table olives and Arbequina, Frantoio and 
Picual for olive oil. 

Argentina is the top American producer exporting to the United States, whose 
table olive business is more important than the olive oil sector, a situation 
that we can find in several countries of the American continent.  

During the 1990's, the mean olive oil production in Argentina was 9,000 
tons/year. However, since the year 2000, the production has only increased. 
The 2003/04 crop year produced 13,500 tons of olive oil, in the 2004/05 
period the production was 17,000 tons of oil, and in the 2008/09 crop year 
20,000 tons were obtained, which results in a mean of 17,600 tons, and 
signifies 0.7 percent of the world production. 

However, the estimate is that in 2012/13, when the entire surface area 
planted at the end of 2000 enters into production, the country can produce  
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between 45,000 and 50,000 tons of olive oil. According to the 2003 census, 
the potential production of Argentina could be must greater than the indicated 
amounts. Based on these estimates, Argentina could become one of the ten 
largest producers of olive oil. 

 
FIGURE 36 

EVOLUTION OF OLIVE OIL PRODUCTION (t) IN ARGENTINA  
(Source: Prepared by authors, 2012) 

According to the 2003 census, there were 73 oil mills in Argentina for a total 
daily processing capacity of 3,650 tons of olives. Sixty percent of the grinding 
capacity installed in the country consists of continuous systems of 2- and 3-
phase centrifugation which vary between 25 and 100 tons/day of capacity. 

With this capacity, it would be possible to absorb the production of olives in 
the next five years. However, in some areas, deficiencies might arise. 

The provinces of Catamarca and La Rioja, located in northwest Argentina, 
are the principal areas of the olive oil production (54.5 percent of the total 
area in the year 2000) along with the province of Mendoza and that of San 
Juan (which together sum 34.2 percent of the total on the same date). 

The greater growth of the installed pressing capacity occurred in the province 
of Catamarca, tripling the pressing capacity and converting this province in 
the principal olive oil production centre in Argentina. The region of Nuevo 
Cuyo also stands out, the principal producer of Argentina of olives and of its 
by-products, with nearly 85-90 percent of the national exports of the sector,  
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integrated by the provinces of Mendoza, San Juan (to the south of this 
province a new investment project is being implemented known as 
Campogrande del Acequión, in Sarmiento, which aspires to be the one with 
the highest quantity of unified hectares in the region with 54,000, whose 
current feasible potential is around 20,000 hectares). 

 
FIGURE 37 

WESTFALIA SEPARATOR OLIVE MILL IN ARGENTINA (CATAMARCA)  
(Source: Westfalia Separator Argentina, 2012) 

In other provinces such as San Luis and La Rioja, olive growing has attracted 
great interest thanks to the tax measures provided by the government that 
have permitted making new investments that differentiate from the traditional 
methods by the high level of introduction of technology, which has allowed 
the incorporation of new varieties, the importing of plants, greater density of 
plants per hectare and new conduction and irrigation systems that make 
mechanical harvesting possible.  

The domestic consumption of Argentina only uses 50 percent of the domestic 
production (still very low, only 0.22 litres per person and year). Therefore, it is 
necessary to export in order to achieve a balance between the supply and 
the demand of olive oil in this country. The development carried out by the 
national market in recent years has been very positive, reaching mean 
consumption of 3,900 tons during the first half of the 1990's, increasing then 
to 7,400 tons in the second half of the decade (an increase of 89.7 percent). 
Currently, consumption has stabilized at around 6,000 tons. 
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FIGURE 38 

INTENSIVE OLIVE ORCHARDS IN ARGENTINA (CATAMARCA)  
(Source: Westfalia Separator Argentina, 2011) 

At present, exports vary between 6,000-7,000 tons/year, or approximately 50 
percent of the national production. The principal destination of the exports 
during the 1990's was Brazil, with a mean percentage of nearly 85 percent of 
the total, approximately 22 percent of the total purchases of Brazil during that 
period, then to Portugal (44.5 percent) and Spain (30 percent). Other 
destinations with fewer exports from Argentina during that decade were the 
United States, Chile and Uruguay. 

With this level of exports, Argentina would become a world exporter of olive 
oil, following Spain, Italy, Greece, Tunisia and Turkey. 

Finally, we must add that the imports show a growing trend since the 1990's, 
principally due to the increase in the population's standard of living and the 
improvement of olive oil as a quality product with undeniable nutritional and 
therapeutic properties. 

The principal supplier of olive oil during that decade was Spain, which in 
1997 contributed 96 percent of the total imports, with a mean percentage of 
participation of around 70 percent during the period. 

As for table olives, the consumption data for the 2008/09 crop year reached 
13,000 tons and 85,000 tons for the production of 70,000 tons destined for 
exporting, having imported 2,500 tons. 
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3.2.2 Brazil 

Brazil has a population of 192 million persons, with a GDP of 2,500,000 
million Euros, which gives a GDP per inhabitant of 16,148 Euros. It is one of 
the major countries in the world in size, with an estimated surface area of 
more than 8.5 million square km, occupying the fifth place worldwide in 
territory, only exceeded by Russia, Canada, China and the United States. 

The consumption of olive oil in Brazil is currently estimated at 150 grams per 
capita, with an increment in the last decade of 55 percent (ProChile). In Brazil 
at present there are 84,000 olive trees, distributed in 840 hectares, the 
majority in the region of Minas Gerais in southeast Brazil, (with a surface 
area slightly greater than that of France), bordered to the north and the 
northeast with Bahía, to the east with the state of Espírito Santo and to the 
southwest with Rio de Janeiro. Annually 30,000 olive trees are planted 
(Elmundodelolivear, 2010), the majority for the production of table olives, with 
a delay of six years to enter into production. 

The majority of olive oil consumed in Brazil is imported from Portugal (34 
percent), Spain (30 percent) and Argentina (25 percent), with volumes over 
13,500 tons per year. 

In 2010 a company, Empresa de Pesquisa Agropecuaria de Minas Gerais 
(Epamig), began to produce Extra Virgin olive oil, with an annual production 
estimated at 20 tons per crop year. This company experimented with different 
varieties of olive trees before finding the most appropriate ones for the 
Brazilian conditions, and currently is conducting experiments with seven 
varieties in different regions of the state of Minas Gerais, already having an 
olive oil extraction line of its own. 

3.2.3 Chile 

Chile has a population of 17 million persons, with a GDP of 212,771 million 
Euros, which results in a GDP per inhabitant of 18,630 Euros. 
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In Chile olive growing has a long tradition. The presence of this tree has been 
constant since the arrival of the Spanish in 1560 where it was mainly 
propagated in the "Central Valley", where the majority of the agricultural 
activities are concentrated, and in the "Limarí Valley” in the north and “Rio 
Biobio” towards the south. All these regions are characterized by areas that 
have good or excellent conditions for the development of modern olive 
orchards, and can be adapted to the new technologies, according to their 
agro-climatic characteristics. 

In the national context, the olive cultivation sector has become an emerging 
field with great perspectives and opportunities. From the end of the 1990's, 
this industry has been developed extensively and now it is the subject of 
important investments, in terms of expanding the cultivation area as well as 
in the introduction of new varieties, cultivation systems and modern olive 
mills. 

Between 1990 and 2001, the surface areas planted with olive trees increased 
by 59 percent. The highest growth was recorded in the region of the Maule. 
This caused there to be in the year 2001 a total planted area of around 5,800 
hectares. The olive orchards dedicated to the cultivation of varieties of table 
olives are mainly found in the extreme north and those for the exploitation of 
oil are found in the region of Coquimbo and Maule. In general, olive growing 
extends through the regions of Antofagasta, Araucania, Atacama, Biobío, 
Coquimbo, Maule, Metropolitana, O’Higgins, Tarapacá and Valparaíso 
(Foundation for Agricultural Innovation, 1999). 

 

FIGURE 39 
EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN CHILE  

(Source: Prepared by authors, 2012) 

The increase of the olive-growing areas, driven mainly by the consumption of 
oil in the domestic and foreign markets, has encouraged important  
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 investments being made in new orchards. The surface area dedicated to 
olive growing in 2005 was 4,800 hectares and currently it is 20,000 hectares 
with 1,500,000 olive trees planted (Chileoliva, 2011). 

 

FIGURE 40 
EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN CHILE  

(Source: ChileOliva, 2012) 

The cultivation systems used for the most part are the intensive and super-
intensive. The former is characterized mainly by spacing limited to 6 x 4 or 7 
x 3 with a total between 200 and 220 olive trees per hectare, with a single 
trunk and staked, with a predominance of irrigated plants, with a spread of 
2.00 x 2.00 x 2.5 metres. The most important identifying features for the latter 
cultivation system, the super-intensive, are: spacing limited to 1.5 x 3 or 1.8 x 
3 with a total between 2,000 and 2,200 olive trees per hectare, the majority 
with irrigation, with a single trunk and staked, with a spread of 1.50 x 1.50 x 
2.0 metres and the same yield as the previous model.  

 

FIGURE 41 
SUPER-INTENSIVE OLIVE ORCHARD IN CHILE  

(Source: Westfalia Separator Chile, 2012) 
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Of these nearly 20,000 hectares an annual production is obtained of 12,000 
tons, and a mean of the last six crop years of 5,700 tons. Currently a large 
part of the obtained production is used for domestic consumption, around 
6,700 tons, which signifies consumption per inhabitant of 0.57 grams/year. 
Only 15 percent is exported which means somewhat more than 3,000 tons 
(3,057 tons in 2010). As for the olive oil imports, 763 tons were imported in 
the year 2010. 

 

FIGURE 42 
EVOLUTION OF OLIVE OIL PRODUCTION (t) IN CHILE  

(Source: Prepared by authors, 2012) 

The data for table olives during the 2008/09 crop year are: 32,000 tons for 
production and 29,000 for consumption. The data related to imports and 
exports are 3,000 tons and 6,000 tons, respectively. 

 
FIGURE 43 

EVOLUTION  OF OLIVE OIL PRODUCTION (t) IN CHILE  
(Source: Prepared by authors, 2012) 

As for the varieties planted, the principal variety grown is the Azapa. It 
occupies 50 percent of the olive-growing area of the country. It is a resistant  
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variety of unclear origin. Despite its dual capacity, it is mainly used for the 
production of table olives, green or black pickled olives. The productivity and 
the alternate bearing pattern are medium, its content of oil is low and its pulp 
separates from the hard seed.  It is also very resistant to drought and salinity.  

If we focus on the varieties coming from other countries, the principal ones of 
the olive oil producing countries, known and used worldwide, are also grown 
in Chile, especially the varieties from Spain, Greece, Italy and Israel, such as 
the Arbequina, Azapa, Ascolano, Barnea, Cerignola, Coratina, Empeltre, 
Frantoio, Israeli, Leccio, Manzanilla, Navali, Nocioclara del Bélice, Novo, 
Nozarella, Picual and Santa Caterina. 

The yield in the oil extraction process varies between 14 and 17 percent (less 
than the other continents). This is due to the fact that the harvest is done 
before the veraison or optimal point of ripening, for the purpose of producing 
more fruity olives with higher quality as they are air-collected olives and not 
ground-collected, although, it is clear that it also depends on the area and the 
moment in which the harvest is carried out.  

Olive growing in Chile has the following advantages, with respect to other 
countries: it has favourable soil and climate conditions, and many available 
plots, which implies a great potential for expansion. There is a total absence 
of the Mediterranean fruit fly in the orchards, which permits being able to 
grow them organically, highly valued in the more developed countries. And 
finally, the production costs and investment are less than in the more 
industrialized countries and approximately 1/3 of those recorded in Europe 
(planting a hectare in Chile costs €3,600, while in Australia and the U.S.A. it 
costs more than €20,000).  

3.2.4 United States 

The United States has a population of more than 309 million inhabitants, and 
generates a GDP of 18,200,000 million Euros. 

The olive oil sector in the United States is defined by the country's Depart-
ment of Agriculture, hereinafter USDA (United States Department of 
Agriculture). Legislation that went into effect beginning 22 March 1948 
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established the trade standards for grading the oils for the purpose of 
preserving its quality and facilitating inspection. 

The aforementioned regulation establishes at present four categories of olive 
oil based on the following four parameters: acidity (30 percent), defects (30 
percent), aroma (20 percent) and taste (20 percent). The different types are 
presented below:  

- U.S. Grade A or U.S. Fancy: has free acid content of 1.4 percent or less. 
It is oil that is free of defects, of a greenish to light yellow colour and has 
a good aroma. 

- U.S. Grade B or U.S. Choice: presents free acid content equal to or 
under 2.5 percent. It is an oil reasonably free of defects, greenish or 
slightly yellowish colour and has a reasonably good aroma.  

- U.S. Grade C or U.S. Standard: it has free acid content of 3 percent or 
less. It is fairly free of defects, with a greenish colour but approaching 
yellow and presents a fairly good aroma.  

- U.S. Grade D or U.S. Substandard: it has free acid content over 3 
percent. 

It must be pointed out, however, that the labelling standards of olive oil as 
"Fancy" and "Choice" are not comparable to the European standards of Extra 
Virgin used by the market agents and consumers in the United States. In this 
context, the Californian producers of olive oil requested the USDA, through 
the Californian Olive Oil Council (C.O.O.C.), in November 2004 that it 
homogenize its labelling standards with those defined by the International 
Olive Council (I.O.C.). 

Legislation of the state of California approved on 1 October 2008 that went 
into effect on 1 January 2009 has made a modification possible of the identity 
standards so that the grades of olive oil in the United States are more similar 
to those used in Europe. 
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FIGURE 44 

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN THE UNITED STATES  
(Source: Prepared by authors, 2012) 

The production of olive oil in the United States is focused almost entirely in 
the state of California, with small orchards also existing in Texas and 
Arizona.  Regarding the olive growing area in California, it occupies 116,500 
acres (47,145 hectares), where 5.2 million olive trees are planted. According 
to estimates of the Californian Olive Oil Council, the surface area used for 
olive cultivation in that state in 2008 was 20,000 acres (8,093 hectares) and it 
is predicted that this amount may increase up to 10,000 acres (4,046 
hectares) in 2020 which could result in a cultivated surface area figure of 
60,000 hectares by that date. 

As for the exploitation system chosen, the intensive and the super-intensive 
modalities are used. The attributable characteristics in this country for the 
intensive modality of spacing is limited to 6 x 4 or 7 x 3, with a spread of 2.00 
x 2.00 x 2.5 metres; density at around 300-600 olive trees planted per 
hectare, mostly irrigated, with a single trunk and staked, from which a 
variable yield is extracted of 12 to 17 percent depending on the territory and 
moment in which the harvest is carried out. The second of the farming 
systems, the super-intensive cultivation, presents the following characteristic 
features: irrigated, with spacing limited to 1.5 x 3 or 1.8 x 3, with a density per 
hectare of 2,000 to 2,200 trees, with a spread of 1.50 x 1.50 x 2.0 metres 
with a single trunk and staked, and with the yield varying between 14 and 17 
percent depending on the time and place of the harvest. (Vilar, 2008). 
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FIGURE 45 

EVOLUTION OF OLIVE OIL PRODUCTION (t) IN THE UNITED STATES  
(Source: Prepared by authors, 2012) 

The volume of olive oil produced in California in 2008 was approximately 
700,000 gallons (around 2,650,000 litres or 2,250 tons). This figure does not 
even signify 0.5 percent of the world production (COOC, 2009), with a mean 
production in the last six crop years of 1,300 tons. The low mean level of 
production is justified by the fact that not all the olive trees are productive 
since they are dedicated mainly to table olives. In the last 15 years, 4,000 
hectares of olive trees have been planted to produce oil. Among the main 
varieties, the following stand out: Arbequina, Ascolana, Tenera, Manzanilla 
de Sevilla and Mission. 

 
FIGURE 46 

SUPER-INTENSIVE ORCHARD IN THE UNITED STATES  
(Source: Westfalia Separator USA, 2011) 

With respect to consumption, the United States as a whole consumes around 
8 percent of the world's olive oil, which implies that practically all the olive oil 
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that is consumed in California as well as in the rest of the country is of foreign 
origin (the imports in the United States were 99.3 percent of the total olive oil 
consumed in the 2004-2005 period).  

In this context, the popularity of the product is increasing among the 
inhabitants of the country and its growth is estimated at around 450 percent 
of the 1990-2005 period. 

Regarding the profile of the olive oil manufacturers in California, around 25 
percent are artisan producers with relative small cultivation areas. The rest of 
the olive oil is produced by farmers that use machinery to collect the harvest 
of high-density olive orchards. 

The United States is the second market in consumption of olive oil in the 
world following the European Union. The consumption of oil is very stable as 
it is dedicated almost exclusively to uses of long duration, condiment, 
sauces, garnishes, etc. According to recent definitive data of the International 
Olive Council on the consumption of olive oil by countries, it rose in the 
United States to 248,000 tons in the 2006/07 olive crop year (period running 
from 1 October 2006 to 30 September 2007). 

 

FIGURE 47 
EVOLUTION OF OLIVE OIL IMPORTS OF THE U.S.A. (thousand tons)  

(Source: U.S. Department of Commerce, 2011) 



 

71

International analysis of the olive oil sector, by producing countries 

Furthermore, forecasts of consumption for the 2007/08 and 2008/09 crop 
years according to the same source are 246,000 and 251,000 tons 
respectively (0.6 litres per capita annually), clearly higher than its production, 
the reason for which it becomes a very attractive country for the principal 
producing countries and exporters. 

The data for table olives during the 2008/09 crop years show 48,000 tons 
produced, 235,000 tons consumed and 155,000 tons imported. Four 
thousand tons of olives have been dedicated to exports, with no importing 
activity existing for this country of table olives.  

3.2.5 Mexico 

Mexico has a population of 112.3 million inhabitants. It has a GDP of 
1,100,000 million Euros, which results in a GDP per capita of €10,637. 

In 2001, total surface area used for olives in Mexico is estimated at around 
12,500 hectares, of which 1,500 hectares is of dry farming (with low yields) 
and the rest of the olive orchards are irrigated, with yields of 3,000/5,000 kg 
of olives/hectares. 

In 2005, this area increased to 15,500 hectares and in 2010 it may have 
reached more than 18,000 hectares, in which more than 1,504,000 olive 
trees have been planted, of the varieties Arbequina, Ascolana Tenera, 
Manzanilla, Picus, Royal and Sevillana. 

 

FIGURE 48 
EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN MEXICO  

(Source: Prepared by authors, 2012) 
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Many orchards are focused in the desert of Sonora and Caborca. They are 
equipped with relatively modern irrigation systems and are characterized by a 
quite large potential for production. A great majority are olive orchards for the 
production of table olives. 

The rest of the olive-growing area is concentrated in the area of Ensenada 
and Baja California. The climate is relatively more propitious for the 
cultivation of olive trees and it is in this area where the majority of the olive 
orchards are farmed with the "traditional" methods, either in dry farming or 
with irrigation. 

The production potential is less than in the areas of Sonora and Caborca. 
Around 65 percent of the olives produced in this area are for the extraction of 
oil and the rest for table olives. The exploitation modalities of the olive oil 
crop present the same form and characteristics as for the United States (IOC, 
2010). 

The production figures are subject to a high degree of uncertainty. In recent 
years, the production of olives has fluctuated between 24,072 tons and 9,300 
tons (Agri-food and Fishing Information and Statistics Service of Mexico).  

 

FIGURE 49 
INTENSIVE OLIVE ORCHARD IN MEXICO  
(Source: Westfalia Separator Mexico, 2012) 
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A mean of 2,400 tons of olive oil have been obtained in the 2000-2006 crop 
years, with consumption for the same period rising to 10,800 tons. The 
production data for table olives for the 2008/09 crop year attained 8,000 tons, 
for the consumption of 17,000 tons and as regards the imports they are 
around 9,000 tons. 

 

FIGURE 50 
EVOLUTION OF OLIVE OIL PRODUCTION (t) IN MEXICO  

(Source: Prepared by authors, 2012) 

In recent years, the Mexican imports of olive oil recorded an upwards trend, 
with imports of 9,500 tons of oil (2009), having exported 300 tons for the 
same period of reference.  Currently there is no exporting activity of this type 
of olives. 

As for the future, there is a series of projects for implementing new olive 
orchards in the deserted areas with the use of modern techniques of 
irrigation and cultivation, and the production is dedicated to olive oil and table 
olives. If these projects are carried out in the end, the olive-growing area 
could be duplicated in upcoming years (Vilar, 2009). 

3.2.6 Peru 

The Republic of Peru has a population of 30.2 million inhabitants. It has a 
GDP of 199,613 million Euros, which signifies a GDP per inhabitant of 
€12,980. 

At present Peru has 9,500 hectares of olive orchards, of which 7,500 are in 
production, obtaining around 28 thousand tons annually, more or less 40 
kilos per olive tree. The predominant variety is the Arauco. 
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In reference to the production of olive oil, there are only 4 or 5 medium-sized 
olive oil producing companies that own their own olive orchards and factories 
with sufficient capacity to market olive oil for domestic consumption (ICEX). 

With respect to olive oil consumption, despite not being a product of usual 
consumption, the demand in volume has increased more than 100 percent in 
the last decade, reaching a stable level of more than 500 tons per year in 
recent years. Of all the oil consumed in Peru, more than 150 tons are from its 
own production, and the rest is imported. The imports of olive oil mainly come 
from Spain (with more than 50 percent in volume), Italy (with more than 30 
percent in volume) and Greece (with 10 percent in volume). 

3.2.7 Uruguay 

Uruguay has a population of 3.4 million inhabitants. It has a GDP of 66,560 
million Euros, which means a GDP per inhabitant of €19,762. 

Cattle-raising is the main economic activity in the agricultural sector in 
Uruguay. However, in recent years, other sectors -forestry and fruit 
production- have grown significantly. Meanwhile, olive cultivation and the 
olive oil industry in Uruguay are relatively recent, but it is the subject of 
growing interest, despite the fact that it has little economic importance. 

In 2003, Uruguay had 1,000 hectares of olive growing, nowadays it has 2,000 
hectares that contain about 500,000 olive trees, of which 85 percent pertain 
to orchards that use the traditional growing system, and the remaining 15 
percent use very modern high-density systems. Traditional olive cultivation is 
characterized by a density that varies between 100 to 150 trees/hectares. 
The new orchards are of high density of 4 or 6 x 7 x 7 m (250-400 
trees/hectares). 

The principal olive-growing areas are found between the latitudes of 30º and 
35º S, more precisely, Paysandú (650 hectares), Río Negro (100 hectares), 
Rivera (100 hectares), Maldonado (70 hectares) and Colonia (15 hectares). 
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FIGURE 51 

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN URUGUAY  
(Source: Prepared by authors, 2012) 

There are also orchards in the areas of Canelones, Minas, Sierra de Canapé, 
Sierra de los Caracoles, Rocha, Ruta 60, Salto and Soriano. 

The surface area of the olive orchards are generally between 15 and 100 
hectares. There are also large farms, such as the one that is located in the 
departments of Paysandú (650 hectares) and Roche (1,000 hectares). 

 
FIGURE 52 

INTENSIVE OLIVE ORCHARD IN URUGUAY  
(SOURCE: Prepared by authors, 2011) 

The varieties grown in Uruguay are numerous. Their purpose is the 
production of olive oil more than for table olives. Of particular interest, for 
their productive behaviour are the following varieties: Arbequina, Frantoio 
and Leccino (of olive oil) and Ascolano for table olives. 
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FIGURE 53 

EVOLUTION OF OLIVE OIL PRODUCTION (t) IN URUGUAY  
(Source: Prepared by authors, 2012) 

Uruguay has two mills that produce olive oil and a sweet table olive plant, 
more family-style. The oldest mill dates back to the year 1955. It is a pressing 
system, with a grinding capacity of up to 70 tons/day, which is found in the 
installations of "Los Olivos" (Paysandú). The second olive mill is found in 
"Los Ranchos” (Río Negro). It deals with a new plant, equipped with a small, 
continuous, two-phase centrifugation line with a grinding capacity of around 
10,000 kg/day.  Many new factories are in the construction phase, with small 
capacities, and should be in operation in the next two years (IOC, 2010). 

The production of oil is principally dedicated to the local consumption; for the 
2008/09 crop year only 2 tons were produced, for which reason 694 tons had 
to be imported.  Uruguay also exported small amounts of ecologic olive oil to 
other countries (such as France). 

The mean production of olives is 450 tons, of which 350 tons are for sweet 
table olives and the rest are for the extraction of olive oil. Domestic 
consumption if very low: around 100 g/per capita. The exports are considered 
only in very specific cases.  In 2002, Uruguay imported around 500 tons of 
olive oil, principally from Spain, and some 800 tons of table olives, principally 
from Argentina. 



 

77

International analysis of the olive oil sector, by producing countries 

3.3 Asia 

The Asian continent is the third power in olive oil production, although with 
some expectations of high growth provided the political situation of the 
producing countries is stabilized. The mean of olive oil production of the last 
decade is 211,000 tons with the production of the 2009/10 crop year of 
220,800 tons. It is the fourth producing continent worldwide with a mean in 
the last decade of less than 40,000 tons of oil, far behind Europe, Africa and 
America. 

 
FIGURE 54 

EVOLUTION OF OLIVE OIL PRODUCTION (t) IN ASIA  
(Source: Prepared by authors, 2012) 

Regarding the number of hectares planted, Asia currently has more than 
1,039,000 hectares planted, with more than 158 million olive trees planted. 

 

FIGURE 55 
EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN ASIA  

(Source: Prepared by authors, 2012) 
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If we analyze the following graph, we can see that in Asia the country that 
contributes the most hectares to cultivating olive trees is Syria, with 
somewhat more than 500,000 hectares that signify nearly half of the olive 
orchards of the Asian continent, followed by China, Jordan and Iran. 

 

FIGURE 56 
EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha), BY COUNTRIES IN ASIA  

(Source: Prepared by authors, 2012) 

The consumption of olive oil in Asia is very unstable, having many advances 
and setbacks throughout the last decade. In the 2000/01 crop year, the 
consumption is situated at 98,800 tons, increased up to 255,200 tons four 
years later in the 2004/05 crop year and then dropped to 185,600 tons in the 
2008/09 crop year. The mean of the decade is situated at 153,000 tons per 
year. 

The exports make up a mean of 83,500 tons of the total of the continent in 
the last decade, with stable growth in the first half of the decade and 
stagnation in the second half since it depends much on the domestic 
demand.  With respect to the imports, as with the exports, it depends greatly 
on the production and the domestic demand, with a mean in the last decade 
of 14,000 tons imported, generally from nearby countries such as Turkey.  In 
the 2000/01 crop year, only 1,200 tons were imported; in the 2004/05 crop 
year, that figure rose to 12,800 tons and in the 2008/09 crop year it continued 
rising up to 27,600 tons, to then drop in 2009/10 to 14,500 tons.  
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FIGURE 57 

EVOLUTION OF OLIVE OIL PRODUCTION (t) BY COUNTRIES IN ASIA  
(Source: Prepared by authors, 2012) 

In the following subchapters the main characteristics of this olive-growing 
sector are broken down, by producing countries, with data of production, 
consumption, imports and exports, as well as surface area dedicated to olive 
orchards, highlighting the farming methods existing for each analyzed 
country. 

3.3.1 Afghanistan 

Afghanistan has a population of 28.7 million inhabitants, with a GDP of 
20,203.3 million Euros which results in a GDP per inhabitant of €669.5. 

In Afghanistan there are a million olive trees planted in around 13,000 
hectares of land in the extensive farming system with a mean density of 75 
olive trees per hectare. 

Due to the situation the country is experiencing at this time, there are no real 
data of olive oil production, marketing or imports. 

3.3.2 Saudi Arabia 

Saudi Arabia has a population of 28.2 million inhabitants, with a GDP of 
733,929 of million Euros, which results in a GDP per inhabitant of €20,125. 



80 

International olive oil preparation sector 

Due to being a desert country for the most part and having a warm, dry 
climate, olive growing cannot be practiced in all of its territory. 

However, there are areas in which the land typology and the climatic 
conditions, in addition to the presence of water, make possible the growing of 
these plants, highlighting the region of Asir, to the southwest, in which 
numerous olive trees grow that are still unproductive, the province of al-Baha, 
called "the pearl of the resources" where the olive trees stand out for its great 
importance, or that of al-Jouf, whose fertile lands with water, are used for the 
growing of the biological agriculture and where various oil mills are installed. 
The principal varieties of these plants that are cultivated in this country are, 
among others: Coratina, Sourani and Verdale. 

The consumption of olive oil data for the 2008/09 crop year has been 6,500 
tons, slightly higher than the amount imported for this country (5,500 tons) for 
the same period. From the 2006/07 crop year, production of 2,800 tons on 
average has been recorded, as well as exports of 500 tons. 

 
FIGURE 58 

EVOLUTION OF OLIVE OIL PRODUCTION (t) IN SAUDI ARABIA  
(Source: Prepared by authors, 2012) 

The data for table olives are for the same crop year of 4,500 tons for 
production and 31,500 tons for consumption. There is no exporting activity in 
this country, with figures in regard to imports reaching around 27,000 tons. 
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3.3.3 China 

The People's Republic of China has a population of more than 1,320 million 
inhabitants, with a GDP of 13,000,000 million Euros, which gives a GDP per 
capita of €4,145 per inhabitant. 

Currently it is the largest market in the world, with more than 1,300 million 
potential consumers (Gónzalez, 2009). In terms of the GDP, the World Bank 
predicts that by the year 2020 it will have become the top economic power 
worldwide. 

The market of edible oils in China has had a great increase in the last five 
years, driven by the change in consumers' taste and the interest of the 
Chinese in cooking different varieties of food, which they begin to know 
through magazines or television programs and the proliferation of western-
type international restaurants. 

 
FIGURE 59 

TERRACED OLIVE ORCHARDS IN CHINA  
(Source: Prepared by authors, 2010) 

China has been planting olive trees for 40 years, but its geography is not very 
appropriate for the massive production of olive trees, and there is a serious 
lack of planting and professional technology and funds, which limit the  
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 development of massive planting of the trees. Nevertheless, production 
increases between 11 and 12 percent per year.  

Below is shown the geographic area apt for the planting of olive trees in 
China.  

 

FIGURE 60 
REGIONS ADAPTABLE TO THE GROWING OF OLIVE TREES IN CHINA  

(Source: ProChile, 2011) 

It is the most recent olive oil producer, specifically since 1962 it has been 
cultivating olive trees, in an experimental manner, in provinces such as 
Gansu, Shaanxi and Sichuan, which have abundant water that permits the 
conversion of the crops into irrigated ones through drip or flood irrigation 

 
FIGURE 61 

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN CHINA  
(SOURCE: Prepared by authors, 2012) 
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It dedicates 136,000 hectares to olive growing, where approximately 30 
million plants are located, to which one must add those existing in nurseries, 
which would raise the total to 54 million trees producing the following 
varieties (very resistant to low temperatures): Agouomanacolia, Arbequina, 
Koroneiki, Daphonella, Gemlik, Mastoidis, Uslu and recently that have 
provided a production of the 2008/09 crop year of 13,600 tons and 5,000 on 
average for the last six crop years. (Vilar, Velasco 2010) 

The usual cultivation system of the olive orchards is the intensive method 
with flood irrigation (which negatively affects the fat yield of the fruit, because 
of their high water content, varying between values of 17 and 22 percent, 
depending on the zone and moment of harvest).  

They are spaced limited to 4 x 4 or 3.5 x 3.5, with a density of 200 to 250 
olive trees per hectare with 2, 3 and even 4 trunks, with a spread of 2.5 x 
3.00 x 2.5 metres and without staking (therefore not fully mechanized, since 
the labour cost is quite reduced in this country, it does not signify, in fact, a 
significant part of the total cost of production).    

 

FIGURE 62 
EVOLUTION OF OLIVE OIL PRODUCTION (t) IN CHINA  

(Source: Prepared by authors, 2012) 

At present, the consumption of olive oil is very low, according to the import 
and production data, around 19,000 tons were produced in the 2009/10 crop 
year, and a mean of 8,000 tons for the last six years, although there is a 
strong trend to imitate western consumption and lifestyles, for which reason it 
has become one of the target countries for this type of oil.  
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FIGURE 63 

OLIVE OIL MARKETED IN CHINA  
(Source: ProChile, 2012) 

According to the following graph, from the year 2003 olive oil imports in 
China have had an exponential increase. The market for olive oil in this 
country is flourishing, and if this trend continues the scale will be increasingly 
greater. The prediction for 2010 is that the imports will reach 14,000 tons. 

 

FIGURE 64 
EVOLUTION OF IMPORTS OF OLIVE OIL (t) IN CHINA  

(Source: ICEX, 2011) 
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3.3.4 Georgia 

Georgia has a population of more than 4.6 million inhabitants. It produces a 
GDP of 13,380 million Euros, with a GDP per inhabitant of somewhat more 
than €3,062.  

In recent years, 2,000 hectares of olive orchards have been planted in the 
area of Batuma, Keda and Khulo, to the southeast near the Black Sea and 
along the border with Turkey. The principal investors originated in Israel, and 
high density cultivation systems have been used with spacing of 6 x 4 in 
order to adapt mainly Spanish varieties such as the Arbequina and Picual. 

3.3.5 India 

India has a population of more than 1,241 million inhabitants. It produces a 
GDP of 4,952,683 million Euros with a GDP per inhabitant of somewhat more 
than €4,287. 

India has no tradition in the production of olive oil; however, in recent years it 
has managed to introduce olive cultivation on a small scale. 

 
FIGURE 65 

INTENSIVE OLIVE ORCHARD IN THE CITY OF JAIPUR IN INDIA  
(Source: Indian Olive Association, 2012) 
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Currently in India 250 hectares of olive orchards are successfully cultivated in 
the desert area of Rajasthan, which will result in the near future in an 
increase of the surface area dedicated to this cultivation in the country. 

For this first planting begun in 2008 and located in a desert area of 
Rajasthan, India has had Israeli agronomic support. The olive growing has 
adapted well to the soil conditions, dryness and large temperature 
oscillations of this territory. 

Currently there is no production of oil in India, for which reason its 
consumption is imported mainly from Spain and Italy. In 2009 a total of 2,617 
tons of olive oil was imported, with only 195 tons being virgin oil. These 
imports grew exponentially in 2010 to a total of 3,987 tons, with 1,824 tons 
coming from Italy and 2,163 from Spain. It is expected that the new orchards 
begin to yield fruit in 2013. 

 
FIGURE 66 

OLIVE TREE NURSERY IN THE CITY OF JAIPUR IN INDIA  
(Source: Indian Olive Association, 2012) 

Since 2007 there has existed in India an India Olive Association (IOA). It is 
an entity that brings together producers, distributors, importers and 
consumers, members of the International Olive Council and it has among its 
objectives the promotion of consumption, the expansion of the market and 
the quality and labelling standards. 
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This orchard of Rajasthan comes after other attempts to introduce olive 
growing in India. Promoted by Italy, different varieties of olive trees were 
planted on several occasions in the mountainous areas of Himachal Pradesh, 
Jammu and Kashmir, always without agronomic or commercial success. 

In this case, the introduction of olive oil in Rajasthan had its origin in a visit of 
the Prime Minister of this State to a kibbutz of Israel in 2008, where he was 
"impressed" by its cultivation with drip irrigation under very difficult agronomic 
circumstances, similar to the Indian desert region. (Efeagro 2012). After this 
visit, the Government of the State of Rajasthan provided the land, an Israeli 
company supplied the technical knowledge, and an Indian firm the initial 
capital which made possible the development of this crop in the intensive 
system.  

3.3.6 Iran 

Iran has a population of more than 71 million inhabitants. It produces a GDP 
of 331,010 million Euros, with a GDP per inhabitant of somewhat more than 
€11,000.   

The olive growing surface of Iran is estimated at around 63,000 hectares in 
the year 2001 of which only 36,000 hectares are in production. The major 
part of this patrimony is in the Sefi-Rud valley, between Tarom Manjil and 
around 60-70 km from the cost of the Caspian Sea.  

In the year 2005, the olive growing area was 80,000 hectares and already in 
2010 the area covered by olive trees is near 103,881 hectares with a 
population of more than 400,000 olive trees. The olive growing surface area 
represents only 0.25 percent of the total farmland and is focused almost 
entirely on the production of oil.  

The most widely distributed variety is the one called Zeh Zardah, which 
occupies 90 percent of the olive growing surface area of the country. It is a 
variety for oil production and is quite resistant to low temperatures.  

Other varieties are Ciah and Mare. They are used generally for the obtaining 
of oil although they can also be used for table olives.  
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FIGURE 67 

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN IRAN  
(Source: Prepared by authors, 2012) 

In the region of Gorgan, there is an Experimental Agricultural Station that for 
several years has been studying the behaviour of other foreign varieties, 
especially the Greek varieties Amigdalolia and Koroneiki, the Spanish 
Manzanilla de Sevilla, the American variety Mission and the variety Nabal 
Baladi, coming from Jordan and Palestine (IOC, 2010).  

The predominant climate is the continental type, with cold winters and hot 
summers. On the plateau, the climate is dry and with precipitation less than 
250 mm per year. Teheran, at the foot of the southern side of the Elburz 
mountains, receives only 230 mm of rainfall. The Caspian Sea coast receives 
more than 1,000 mm. The soil is clayey and rocky in a large part of the 
country. The cultivated land is a series of hills and other altitudes between 
100-150 m over sea level.  

The only cultivation system used is the traditional, mostly dry farming, with 
wide spacing, that has a total of between 80 to 90 olive trees per hectare, of 
at least two trunks, with a spread of 4.5 x 4.5 x 5 metres and a yield that 
varies between 26 and 31 percent, varying according to the district where the 
harvest is made, the period of time to which it refers and the duration of the 
storage of the fruit. (Velasco and Vilar, 2009) 

During the 1990's, the mean production of olive oil was 2,000 tons, with a 
minimum of 500 tons during the 1990/91 crop year and a maximum of 3,000 
tons during the 1994/95 crop year. The production for the 2008/09 crop year 
has reached values around 3,000 tons of oil (between the years 2002 and  
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2008 the production was 3,500 tons) on average with a trend to increase the 
number of trees and to improve the extraction techniques.  

 

FIGURE 68 
EVOLUTION OF OLIVE OIL PRODUCTION (t) IN IRAN  

(Source: Prepared by authors, 2012) 

The mean yields are around 10 kg/tree; however, the olive trees that receive 
most attention can reach figures of 40-50 kg/tree. The yield of oil varies from 
18 to 20 percent. The mean consumption of olive oil in the 1990's was 3,200 
tons. The trend in consumption was significantly different between the first 
half of the decade (2,800 tons) and the second (3,500 tons), an increase of 
25 percent. Its global consumption for the same crop year was 7,000 tons 
and 4,900 tons as a mean of the last six crop years, with consumption 
reaching 1.2 litres per inhabitant and year. This country imported 4,000 tons 
of olive oil during the cited crop year, without there being any exporting 
activity up to now.  

The production of table olives during the 2008/09 crop year was 25,000 tons 
and the consumption to 32,500 tons, having imported 7,500 tons. There is no 
exporting activity for this country, as occurs with olive oil.  

3.3.7 Iraq 

Iraq has a population of 32.6 million inhabitants, with a GDP of 89,000 million 
Euros and a GDP/inhabitant of nearly €3,000.   
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It has a total surface area of 1,000 hectares dedicated to these orchards, with 
around 100,000 trees and producing a total of 1,000 tons of oil for the 
2008/09 crop year and a mean of 800 tons in the last six years.  

 

FIGURE 69 
EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN IRAQ  

(Source: Prepared by authors, 2012) 

The most common varieties of olives are: Arjosi, Barmagui, Basic, Dikkam, 
Jelin and Kasb. 

Iraq consumed 1,000 tons for the 2008/09 crop year, an amount that 
coincides with the mean of the last six years, being around 0.2 litres per 
inhabitant and year. The calculation of the operating activity is omitted, due to 
the absence of international trade relations for the sector that concerns us.   

 
FIGURE 70 

EVOLUTION OF OLIVE OIL PRODUCTION (t) IN IRAQ  
(Source: Prepared by authors, 2012) 
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3.3.8 Israel 

Israel has a population of 7.59 million inhabitants. It produces a GDP of 
220,000 million Euros with a GDP per inhabitant of €26,000.   

Olive growing and olive oil have always been an essential part of the culture 
of ancient Israel. The importance of this culture can be seen in dozens of 
verses of the Old Testament and in literature.  

It is believed that olive trees began to be cultivated in Israel during the 
second half of the fourth millennium before Christ.  

In 1979, the total olive oil surface area was 12,600 hectares of olive trees, of 
which 10,000 hectares were dedicated to growing olives for the extraction of 
oil, 1,800 hectares were dedicated to the growing of olive orchards for table 
olives, and the remaining 800 hectares for both applications. In the year 
2005, olive growing in Israel rose to 21,500 (which signifies an increment of 
8,900 hectares (67 percent) in comparison with the 1979). In 2010 the area 
covered by olive trees is expected to be 22,500 hectares, which represents 
4.5 percent of the total agricultural surface area with around 2,200,000 
planted trees. 

 
FIGURE 71 

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN ISRAEL  
(Source: Prepared by authors, 2012) 

As for its situation and system, in order to obtain a schematic view of the 
olive growing situation in Israel, two types of cultivation systems must be 
analyzed, on the one hand the traditional extensive orchards that are found  
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in the upper and lower part of Galilee, and on the other hand, the new 
intensive cultivation area with irrigation near the Jordan Valley. One can 
generalize affirming that the cultivation model used in this country is the 
extensive model, with predominance of dry farming, with a total density of 
100 to 115 olive trees of at least two trunks, with a spread of 4.5 x 4.5 x 5 
metres, and a yield obtained of the fruit tree varying between 26 and 31 
percent depending on the area, time of harvest and storage period.  

In Galilee the most extended variety is the Soury of Lebanese origin. It is a 
variety with medium productivity, dual purpose. This variety is resistant to 
drought, cold, salinity, but sensitive to verticillium wilt and tuberculosis.  

The variety Barnea occupies 10 percent of the surface area of olive orchards 
in Israel. This variety comes from the breeding program in the country and it 
is also known as K-18. It is the predominant variety in the new intensive 
orchards in Israel, under irrigation, due to its high and constant productivity 
and to its adaptability to mechanical harvest. This variety was developed for 
oil production, although it can also be used for developing green or black 
table olives.   

 

FIGURE 72 
OLIVE ORCHARD IN ISRAEL  

(Source: Prepared by authors, 2012) 
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The Cades variety, known as K-12, also comes from the country's breeding 
program. It is a variety used mainly in the coastal areas and it is cultivated 
exclusively under irrigation for the production of table olives. It has an early 
entry into production with a high and constant productivity.  

Another important variety for the production of table olives is the Merjavia, 
located in the central valley of Israel, near the town from which it gets its 
name. 

As regards the orchard density, with irrigation we find between 240 and 330 
trees/hectare in the table olive and olive oil orchards, respectively, and 130 
trees/hectare in the dry-farming orchards.   

The mean production of olive oil during the decade of the 1990's obtained 
4,660 tons, with a minimum of 1,500 tons during the 1993/94 season and a 
maximum of 7,500 tons during the 1992/93 season.  

However, during the first half of the last decade, it is observed that the mean 
production was 5,600 tons, that is, 22 percent more than the mean of the 
previous decade. 

In the last two crop years (2008/09 and 2009/10), the production has been 
7,000 tons and 6,100 tons, respectively, which means a slight increase with 
respect to the mean of the five previous crop years. 

 

FIGURE 73 
EVOLUTION OF OLIVE OIL PRODUCTION (t) IN ISRAEL  

(Source: Prepared by authors, 2012) 

If we analyze the consumption figures of the country, which show an annual 
demand in the first five years of the last decade of 14,100 tons, and during 
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the 2008/09 crop year of 16,000 tons, with the mean of the last five crop 
years being 15,300 tons (2.5 litres per inhabitant), it can be argued that the 
domestic production supplies only 40 percent of the needs (Vilar and 
Velasco, 2009), for which reason the importing activity has reached a mean 
of 9,600 tons during the last six crop years, reducing the exporting activity to 
500 tons. The main variety destined to olive mills is the Barnea.   

The production yields, clearly according to the cultivation system, in dry 
farming (nearly 84 percent of the orchards) obtain yields of 2,000 kg/hectare, 
and with irrigation (only 16 percent of the orchards) reach yields are obtained 
between 10,000 and 13,000 kg/hectare in table olives and olive oil, 
respectively (IOC, 2005). 

With respect to the olive oil transformation sector, in 2002 the number of olive 
mills in operation reached the figure of 90 units (with the exclusion of the 
traditional mills that do not have any commercial purpose); nearly 90 percent 
of these use continuous centrifugation systems.  

The olive orchards for the production of table olives occupied 2,800 hectares 
(13 percent of the total olive-growing area) in 2005. The mean production of 
table olives during the period of four seasons, 2000/01-2003/04, was of 
15,900 tons (1 percent of the world total). The data for the 2008/09 crop year 
show 19,000 tons regarding the production, 22,000 tons for consumption, 
having imported and exported, respectively, 6,000 tons and 2,000 tons.   

In 2003, Israel had 15 table olive factories, a refinery for edible oils and 50 
packaging centres of edible oils. 

3.3.9 Jordan 

Jordan has nearly 6,000,000 of inhabitants, distributed over a surface area of 
92,300 square km. Its GDP is 38,022 million Euros, giving a GDP per capita 
of €6,380 per inhabitant. 
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Olives are mainly grown in the regions of Aljun, Al-Karak, Al-Salt, Al-Tafilab, 
Ammán and Jerash. It has a surface area of 123,000 hectares, 36 percent of 
the cultivable total, dedicated to 17,000,000 trees. The sector of table olives 
occupies around 5 percent of the final agricultural production of Jordan, 
although this figure varies according to the volume of alternating the crops.  

 

FIGURE 74 
EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN JORDAN  

(Source: Prepared by authors, 2012) 

One of the characteristics of the olive orchards in Jordan is their atomization. 
In the year 2000, a total of 64,079 farms were dedicated to growing olive 
trees, of which 84 percent had less than five hectares of surface area. Only 
463 farms (0.7 percent) had more than 50 hectares, which represent nearly 
10 percent of the total surface area dedicated to this crop.  

This country uses almost exclusively the dry-farming extensive cultivation 
system, with a total of between 100 to 120 olive trees per hectare, of the 
varieties Barnea for the olive mills, Kadesh, Manzanilla, Mehravia, Muhasan, 
Nabali Baladi, Rasi’i, Souri and Uovo de Piccione, basically for canned 
olives, with at least two trunks, with a spread of 4.5 x 4.5 x 5 metres, 
extracting from the fruit a yield varying between 26 and 31 percent depending 
on the same factors as for the previous country. 

In the decade of the 1990's, Jordan had a production of 13,200 tons of olive 
oil. During the first five years of the decade of 2000/2010 it produced a mean 
of 23,500 tons of olive oil, and already in the crop year 2008/09 it produced 
17,000 tons of oil, showing 27,100 tons as the mean of the last six crop 
years. This increase of more than 100 percent of the production in 20 years 
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 is due principally to the entry into production of new orchards realized in the 
last decade.  

 

FIGURE 75 
EVOLUTION OF OLIVE OIL PRODUCTION (t) IN JORDAN  

(Source: Prepared by authors, 2012) 

The entire production is very probably going to be absorbed by the domestic 
market, thanks to the growth of the population, the increase of tourism, the 
communication of the health effects of olive oil, more effective marketing and 
better quality of the product. 

 
FIGURE 76 

EXTENSIVE OLIVE ORCHARD IN JORDAN  
(Source: Prepared by authors, 2012) 

During the period of reference of four years (2000/01-2003/04) Jordan 
consumed a mean of 21,500 tons of olive oil and 21,400 tons of table olives 
per year, falling slightly below the production in both cases. In the 2008/09 
crop year the consumption for the same periods reached 23,500 tons, giving 
a mean consumption of the last six crop years of 22,900 tons. During this 
period a mean of 2,900 tons of this oil was exported.  
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Of the entire harvest, 25 percent were dedicated to table olives of which the 
data obtained for the 2008/09 crop year reached 27,000 tons for the 
production, 22,000 for consumption and 5,000 tons for exports. There was no 
import activity for table olives in this year during the referenced period. 

In Jordan there were 101 olive oil mills in the year 2000 and 81 percent used 
continuous extraction systems. There were also three installations of 
extraction of olive-pomace oil and ten processing and packaging plants of 
table olives. 

In addition to structural problems, the sector also has to cope with the fact 
that the producers are not duly informed; there is a lack of coordination 
between the olive producers and processors of olive oil, there are problems 
of the quality of the oil and of its storage and there is no commercial 
structure.  

Due to the problems to which the olive industry faces in Jordan and to the 
need to seek solutions in order to be more competitive and profitable, the 
government has created the Olive Office, for the purpose of coordinating the 
action of all the public and private organizations involved in the cultivation of 
olive trees, processing, trade, research, services, etc., in order to solve the 
existing problems and to ensure the continuity and profitability of the sector. 

3.3.10 Lebanon 

Lebanon has nearly 4,300,000 inhabitants, distributed over a surface area of 
10,452 square km. Its GDP is 54,710 million Euros, giving a GDP per capita 
of €13,030/inhabitants.  

The current territory of Lebanon is one of the cradles of the olive cultivation. 
Asia Minor was the cradle of olive growing about six thousand years ago. 
According to some theories, the olive tree was cultivated for the first time in 
the Mediterranean coasts along the coasts of Lebanon and Palestine and 
Phoenicia where for the first time the wild olive was adapted to cultivation. 

Olive growing is a sector under development in Lebanon's agriculture since 
the decade of the 1990's. At the beginning of this decade, the surface area of  
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olive orchards (32,000 hectares) represented little more than 10 percent of 
the total farmed surface area of the country; of the total cultivated area in the 
year 2000 this percentage had increased to 17 percent, reaching 55,646 
hectares. In the year 2004, the total area of the olives in Lebanon was 
evaluated at 61,500 hectares.  

 

FIGURE 77 
EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN LEBANON  

(Source: Prepared by authors, 2012) 

The olive orchards extend from the coast up to an altitude of 1,000 metres. 
The cultivation method is generally dry farming (94.8 percent), grown in very 
poor soils, practicing cultivation in terraces due to the orography of the land 
that is usually very mountainous. 

In all, Lebanon has 11 million olive trees, with a mean age of around 150 
years. The yields are around 2,300 kg of olives/hectare, although a large 
fluctuation between correlative crop years is recorded (from 1,300 to 3,400 
kg of olives/hectare). The cultivation method is the extensive or traditional, 
mainly with dry farming, with densities of 150 to 180 olive trees of two trunks 
or more, with a spread of 4.5 x 4.5 x 5 metres and yield varying between 26 
and 31 percent that depends on the factors referred to previously.  

As was commented previously, the farms are usually very small; in the year 
2000, 96.2 percent of them had a surface area of less than 1 hectare. This is 
a great obstacle for the modernization of the sector and its development 
since the olive farmers usually have other work, which means that the olive 
trees receive little attention, with this being a great impediment for obtaining 
quality products and high yields. 
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The main varieties of olive trees grown in Lebanon are those known as 
Baladi (which can be translated from Arabic as creole); they grow in semi-
wild conditions on the mountainous slopes in southern Lebanon as it was 
done since ancient times. This name includes various varieties, of which the 
most known are: 

-  Soury (“Sourani”, “Souri”). The most important variety in Lebanon, it is 
found principally in the north and in the area of Mount Lebanon. It is of 
medium resistance and its productivity is also medium. It is used for 
the production of good-quality olives, with a medium to high oil yield. It 
is moderately resistant to drought, cold and salinity, but sensitive to 
staining of the olive leaf and to verticillium wilt. 

-  Samakmaki. This variety is mainly cultivated in the south of Lebanon. A 
small-sized fruit with late ripening is obtained.  

-  Airouni (Ayrounis, little “Soury”). This more or less wild variety is quite 
generalized. It is characterized by ripening late and by its small fruit 
that give a low yield of oil. 

-  Baladi. The resistant variety is found widely in the north of Lebanon. It 
comes from an ancestral tradition and is often confused with the 
“Soury” variety. 

-  Chami. Coming from Damascus, this variety of early ripening is 
principally suited for table olives. 

-  Edlebis. This variety is from the region of Edleb (Syria). 

It is also important to comment that other varieties, mainly imported from 
Italy, Spain and Syria, are beginning to be propagated.  

It must be stressed that approximately 45 percent of all the olive trees of 
Lebanon is found in the north of the country (Khoura, Zghorta, Tripoli, Akkar) 
where the precipitation is 800 – 1000 mm, the soils are very clayey and 
rather shallow, which sometimes causes problems of erosion and asphyxia of 
the roots, caused by the winter rain.  
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With respect to the south, it has around 33 percent of the olive orchards. The 
rainfall is around 500 mm. The conditions are more favourable for the 
cultivation, for which reason the olive trees can be planted under the high-
density irrigation system. 

The remaining 22 percent is found on Mount Lebanon (Chouf, Baabda, etc.). 

There were 485 olive mills working in the year at the beginning of the past 
decade, of which only 15 percent used the continuous extraction by 
centrifugation system. The majority of the installations (traditional mills) had a 
very low processing capacity (around 2 tons/8 hours on average). 

In the last ten crop years, Lebanon has produced a yearly mean of a bit more 
than 10,000 tons of olive oil. During the period of four years from 2000/01 to 
2003/04 the production of olive oil obtained a mean of 6,100 tons, which 
varies between a minimum of 5,000 tons in the 2001/02 crop year and a 
maximum of 7,500 tons in 2003/04. In the 2008/09 crop year the production 
was of 14,000 tons of oil. 

 

FIGURE 78 
EVOLUTION OF OLIVE OIL PRODUCTION (t) IN LEBANON  

(Source: Prepared by authors, 2012) 

Its consumption was slightly higher than 7,000 tons at the end of 1990 (9,000 
tons in 1998/99). However, the consumption of olive oil showed a mean of 
6,100 tons/year in the period between 2000/01 and 2003/04, equivalent to 
the production of the same period. The apparent consumption, therefore, is 
around 1.5 litres per inhabitant.  
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Lebanon's trade in olive oil is of little economic importance. During the 
2000/01-2003/04 period, the exports barely reached a mean of 800 tons/year 
and as for the imports, they were 1,000 tons on average. If we consider the 
last six years, the country has exported a mean of 1,600 tons, and imported 
500 tons for the same period. 

The principal problems for the production of olive oil in Lebanon are the 
competition of the oil coming from Syria along with the lack of control and 
quality of all the products of the Lebanese market.  

The mean production of table olives during the period 2000-2004 was 6,400 
tons, low if we compare it to that obtained during the 1992/93 and the 
1996/97 crop years in which 15,000 tons and 10,000 tons were obtained, 
respectively. This signifies that the part of the harvest channelled towards 
table olives varies between 20 percent and 33 percent, depending on the 
level of production of the year, and in the 2008/09 crop year it was 6,000 tons 
for production, 5,500 tons for consumption and 500 tons for exporting. 

As regards the consumption of table olives, during the period 2000-2004 it 
was around 7,300 tons, which gives an apparent consumption figure of 5 kg 
per capita. 

As occurred with the oil, the trade of table olives is not very economically 
important in Lebanon, since it only exports and imports 400 tons and 1,400 
tons, respectively, during the four years between 2000/01 and 2003/04. 

3.3.11 Palestine 

Palestine has somewhat more than 4,000,000 of inhabitants, with a GDP of 
16,670 million Euros, giving a GDP per capita of €4,007/inhabitant.  

Palestine is a country with a Mediterranean climate with moderate winters, 
hot summers and the land is characterized by increasing dryness as you go 
from north to south. Olive growing is considered as one of the most important 
crops for the economy, especially in the west. 
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The olive oil industry contributes positively and significantly to the GDP of the 
country, given its capacity to create employment and opportunities for 
providing revenues for a large segment of the Palestinian society. The 
surface area dedicated to olive orchards is 46 percent of the agricultural land 
and 80 percent of the total area of fruit tree orchards. This culture signifies 17 
percent of the agricultural GDP and is a very important source of revenue for 
70,560 Palestinian families in the West Bank (25 percent of the population).  

The surface area dedicated to the growing of olive trees increased from 
33,500 hectares in 1990 to more than 88,060 in 2002, with only 5 percent 
under irrigation. At the mid-point of the past decade the surface area of olive 
orchards rose to 91,000 hectares, being improbable that it has increased up 
to the year 2010. The number of olive trees is estimated at 10,000,000.  

 
FIGURE 79 

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN PALESTINE  
(Source: Prepared by authors, 2012) 

The increase occurred principally in the north and south areas (areas of 
Tulkarem, Nablus, Jenin and Beita), especially because it is a fertile terrain 
for the growth of these trees and, however, it is not suitable for other types of 
agricultural crops.  

The predominant cultivation system is the extensive method, dry farming, 
with a density of 100 to 115 olive trees per hectare, with 2 trunks as a 
minimum, with a spread of 4.5 x 4.5 x 5 metres and a yield varying between 
26 and 31 percent depending on the area, moment of collection and storage 
period. 

As for the cultivation of ecological olive orchards, it is practically insignificant 
with only one plot of 100 hectares located in the area of Qalqilya that is in  
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process of agricultural conversion, to which one must add 50 hectares in 
Jenin. 

The principal varieties of olive trees grown in Palestine are the following:  

-  Nabal Baladi (local variety). It adapts well to environmental conditions 
and is resistant to drought (of 2.8 to 3.8 g). It is grown mainly in the 
northern part of the country (Tulkarem, Nablus and Jenin) and is used 
mainly for the extraction of oil, with a yield of 22 to 28 percent. Many 
persons in the area are named Romani, referring to the large trees that 
are also the oldest.   

-  Sawris. This variety is also cultivated in the north part of the West 
Bank. Its fruit is small (2-3 g) and oil content is 25-35 percent. The 
different sub-varieties, such as “Eirsesi”, “Beidi” and “Hawari” descend 
from this variety. 

-  K18. This variety is used for the extraction of oil and for table olives. 
The fruits weigh between 2 and 2.8 g, with an oil content of 25-33 
percent.   

-  Improved Nabal. This is a variety that is grown mainly in the southeast 
part of the West Bank (Hebron and Bethlehem). Its fruit weighs 3.5 to 6 
g and its mean oil content is 14-25 percent (dry farmed) and 10-15 
percent (irrigated). In this variety, the phenomenon of the alternate 
bearing pattern is less evident than in other varieties.   

-  Manzanilla. A variety of Spanish origin, it is not very popular in the 
West Bank due to the fact that it requires supplemental irrigation. It is 
used principally for table olives. Its fruit is small sized (4.6 g) and has 
an oil content of 12-18 percent.   

The production of olives in the years of high yield reach 160,000 tons, the 
majority (140,000 tons) used for the extraction of oil (around 35,000 tons). 
The remaining 20,000 tons are used for table olives, mainly for local 
consumption.  
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The volume of the available supply of olive oil, which was 35,800 tons in 
2002 (4,000 tons came from the stored reserves of the previous year), is 
marketed principally on the domestic market (10,000 tons). A small part is 
exported to Jordan in order to be delivered to Palestine families that live 
there (500 tons) and the remainder (20,000 tons) is of difficult placement on 
the foreign market. In the 2008/09 crop year, 32,000 tons of oil were 
produced, reaching a mean of the last six crop years of 18,000 tons.  

 

FIGURE 80 
EVOLUTION OF OLIVE OIL PRODUCTION (t) IN PALESTINE  

(Source: Prepared by authors, 2012) 

Consumption for the same periods reached figures of 16,500 tons and 
12,300 tons, respectively, for which reason it appears as a clearly exporting 
country of olive oil with more than 14,000 tons for the referenced crop year. 
This surplus, along with the difficult political and economic situation of 
Palestine, obliged many producers to abandon their crops, for lack of an 
outlet for the product which contrasts with the increase in the surface area 
dedicated to olive orchards. 

The production and consumption data for table olives during the 2008/09 
crop year were 10,500 tons and 9,000 tons, respectively. There is no 
importing activity for this country, having exported 2,000 tons.  
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3.3.12 Syria 

Syria has a population of somewhat more than 21 million inhabitants, with a 
GDP of 67,834 million Euros, giving a GDP per capital of €6,240/inhabitant. 

Olive trees are a part of the history and the economy of Syria. Historically, it 
may be the cradle of the beginning of olive growing.  

Economically, it is the principal source of revenue for a large portion of the 
population in some regions, providing a large part of the basic food and 
helping to cover the food needs of a large part of the country.  

With a surface area dedicated to olive orchards of more than 500,000 
hectares in 2003 (8.5 percent of the total arable land), Syria is the main 
producer of olive oil of the Middle East, with this crop being of singular 
importance in the country's economy. It is the primary producing country of 
Asia and the fifth in the world.  

 

FIGURE 81 
EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN SYRIA  

(Source: Prepared by authors, 2012) 

The Syrian government tries to promote the modernization of olive cultivation 
and the improvement of its quality. The Olive Bureau Aussi HA was 
established as a specialized centre to carry out research and transfer of 
modern growing techniques to the olive growers. It is also in charge of the 
organization of an annual exhibit and training seminars under the guidance of 
specialists.  
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The Olive Oil Centre of Bouka (in the region of Latakia) mainly takes care of 
the training of middle technical managers, who are especially necessary in 
Syria. In parallel, the Center for Agricultural Research was established, with a 
laboratory that operates in the environs of Damascus. 

Syria has 64 million olive trees planted, distributed through the western and 
coastal region (Aleppo, Idlib, Latakia, Tartus) and southern and central areas 
(Al-Qunaitra, Damascus, Hamah, Homs, Suwayda). The olive orchards of 
Syria are relatively young: only 10 percent are over 50 years of age. The 
mean planting density varies between 120 and 150 trees/hectare with 
irrigation, while in dry farming olive orchards are planted with 100 
trees/hectare. The mean yields are quite low. 

In this country, the cultivation system is the extensive method with a density 
of 100 to 140 olive trees of two or three trunks per hectare, and a spread of 
4.5 x 4.5 x 5 metres, obtaining from the fruit a fat yield varying between 27 
and 30 percent, depending on the same reasons as in the previous countries. 

Up to a short while ago, the olive orchards were limited to the western and 
coastal regions (Latakia, Idlib, Aleppo, Tartus) but now they are extending 
towards the south and towards the centre of the country (Homs, Hamah, 
Damascus, Suwayda, Konitra), as well as to the east, although at a slower 
pace. 

 

FIGURE 82 
EXTENSIVE OLIVE ORCHARD IN SYRIA  

(Source: Prepared by authors, 2010) 
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The irrigation is only used basically in the region of Palmyra and in the 
Damascus Valley. The olive trees can be found at altitudes from 8 metres 
along the coast to more than 1,000 meters in some parts of the southern 
region.  

By being the cradle of olive cultivation, Syria has seen and experienced the 
development of many varieties throughout the centuries. The most significant 
are the following: 

Oil varieties 

-  Sorani: It is of dual purpose. It is the variety grown in all the areas of 
Aleppo. Hamah and Idlib, as well as in the northern and northwestern 
part of the country. It is a resistant variety and is of great interest due to 
its properties of tolerating the cold, drought and salinity. Its productivity 
is medium. It is highly valued for table olives as well as in the 
production of oil. It has a high content of oil of excellent quality. It is 
considered resistant to olive leaf spot.   

-  Zaity: Used above all in the region of Aleppo, grown in more than 30 
percent of the olive orchard area of the country. It has medium 
resistance. The yield is very high (30 percent) of good quality oil. The 
productivity is also high. It shows certain tolerance to salinity and to the 
cold. 

-  Doebli: This dual-purpose variety is grown mainly in Latakia, Tartus 
and Tel Kalakh. It adapts well to wet areas and shows very little 
tolerance to drought. The fruit ripens early and it has medium oil 
content. It seems to be resistant to olive leaf spot, verticillium wilt and 
olive knot.  

Table varieties  

-  Abu-SATL: It is found in Palmyra in the oasis; it is a vigorous variety 
and is considered very resistant due to the tolerance of cold and 
drought. It has special interest, due to its high resistance to salinity. It is 
used only for table olives due to the fact that the content in oil is low.  

-  Kaissy: It is a variety of low vigour, tolerant of cold and drought and 
used in the north part of the country and in the new olive-growing areas  
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of the south. Its entry into production is early and it has high 
productivity. It is mainly used green for canning. The content in oil is 
very low, although the oil is of good quality. 

As for the production of olive oil, during the 1990's Syria produced a mean of 
83,300 tons of olive oil yearly (4 percent of the total world production), 
although with variations in the two parts of the decade. In the first half the 
production had a mean of 73,200 tons/year, a level that rose by 27.6 percent 
to 93,400 tons/year during the second half.   

During the first four years of the last decade the mean production of olive oil 
was in Syria 113,250 tons, a sharp increase due to the large harvests of 
2000/01 and 2002/03.   

 

FIGURE 83 
EVOLUTION OF OLIVE OIL PRODUCTION (t) IN SYRIA  

(Source: Prepared by authors, 2012) 

In comparison to previous periods, the production figure for the 2004/05 crop 
year was 175,000 tons, that is, 31 percent more than the mean of the four 
previous years and 6 percent above the excellent harvests of 2000/01 and 
2002/03. However, for the 2008/09 crop year, a drop in the production 
occurred, falling to around 125,000 tons of oil, with the mean for the 
production of the last six crop years being 134,000 tons and 113,800 tons for 
consumption. 

The reasons for this increase in production is due to the increment of the 
surface area dedicated to olive orchards (the rate of mean growth of 3.2 
percent in the last decade) and to the improvement of cultural practices (the 
use of suitable varieties, irrigation, fertilization, etc.).  
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At the beginning of the past decade there were 808 olive oil factories that 
operated with different extraction systems, mainly pressing machines (67.5 
percent).  

The traditional oil mills represent no more than 7.5 percent of all the oil mills 
of the country. In addition, Syria has 25 olive-pomace oil extractors and 30 
table olive processing plants. 

In a space of less than ten years, the olive oil extraction mills with continuous 
extraction by centrifugation have tripled with there being only 70 in 1992 and 
201 in 2000. 

During the decade of the 1990's, Syria consumed a yearly mean of 77,800 
tons/year, slightly under the mean of the production, valued at 83,300 
tons/year. The mean of the last six crop years resulted in consumption of 
113,800 tons; however, the data corresponding to the 2008/09 crop year 
gives local consumption of 90,000 tons which shows consumption per 
inhabitant of 4.26 litres per person and year.  

In Syria, the mean exports were 1,800 tons/year during the 1990's. After 
increasing production, they grew, reaching in the 2000/01-2003/04 period a 
mean of 12,100 tons/year, followed by an increase to 23,000 tons in the 
2005/06 crop year. 

Therefore, it is a non-western country with great exporting potential, 
dedicating 30,000 tons during the 2008/09 crop year to exports, with a mean 
for the last six crop years of 31,600 tons. The data for table olives during the 
2008/09 crop year rose to 100,000 tons produced, 90,000 consumed and 
17,000 tons exported. 

3.4 Europe 

The figures for the European continent regarding olive growing in all its 
aspects place it in first place globally in production, hectares in cultivation 
and in consumption. 
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FIGURE 84 

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN EUROPE  
(Source: Prepared by authors, 2012) 

As regards the number of hectares planted, Europe currently has more than 
6.5 million hectares planted, with more than 965 million olive trees planted.  

 
FIGURE 85 

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha)  
BY COUNTRIES IN EUROPE  

(Source: Prepared by authors, 2012) 

If we analyze the following graph, we can see that in Europe the country that 
contributes the most hectares of olive orchards to the total is Spain with 
nearly 2.7 million hectares, which is a third of the European olive orchards, 
followed by Italy, Greece and Turkey. 
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FIGURE 86 

EVOLUTION OF OLIVE OIL PRODUCTION (t) IN EUROPE  
(Source: Prepared by authors, 2012) 

Europe has attained a mean production in the last decade of 2,368,000 tons, 
obtaining crop years with up to 2.5 million tons such as the 2004/05 season. 
Analyzing only the last six crop years we obtain a figure of 2,243,800 tons 
produced. 

 
FIGURE 87 

EVOLUTION OF OLIVE OIL PRODUCTION (t) BY COUNTRIES IN EUROPE  
(Source: Prepared by authors, 2012) 

The consumption of olive oil in Europe, like that in other continents, depends 
on the production, with a mean of 1.06 million tons in the last decade and if 
we analyze only the last six crop years we obtain consumption data of 
1,862,800 tons. 

Exports of olive oil are very important for some countries like Spain and Italy. 
Europe exported on average in the last decade more than 700,000 tons of 
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oil, reaching more than 950,000 tons in the 2009/10 crop year.  

In the sub-chapters that are provided below, the characteristic data of the 
olive oil sector are detailed for each of the European producing countries, 
taking into account that in this continent the primary country (Spain) is found, 
the primary region (Andalusia) and the primary province (Jaén) as regards 
the production of olive oil.  

3.4.1 Albania 

Albania has around 3.15 million inhabitants, distributed over a surface area of 
28,748 square km. Its GDP is 31,526 million Euros, giving a GDP per capita 
of €10,029/inhabitant. 

The growing of olive trees in Albania, as in other Mediterranean countries, is 
very old. The fact that the ulli (olive) comes from the word llirio (the ancestors 
of the Albanians that lived in the Adriatic and the Ionian areas at the same 
time as the Romans) and the numerous written documents and 
archaeological evidence found make clear the antiquity of this crop in this 
country (Kafazi and Muco, 1984). 

As with all the economic sectors in Albania, olive growing has suffered the 
consequences of the radical changes that have affected the political and 
economic systems of the country. Agrarian reform begun in the 1990's and 
the privatization of the olive oil sector led to the legalization of the new 
owners. At present, around 50,000 families share nearly all the olive oil 
resources of the country. 

Despite the fact that the cultivation of olive orchards only occupies 9.4 of the 
agricultural land, the olive is considered in Albania (as in many other 
countries) as a very important element for the development in the rural areas 
in the western part of the country.  

The cultivation of olive orchards in Albania, taking into account the 
geomorphological configuration of the country, is located mainly in the 
mountainous areas. The plains are reserved for other annual or seasonal 
crops. 
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According to the 2001 statistics, the olive oil resources of Albania are more 
than 40,000 hectares for a population of 5.82 million olive trees, 88 percent 
are in full production. The mean density is 100 to 120 trees/hectare. In 2005, 
the estimated surface area was 45,000 hectares and nearly 46,000 hectares 
are expected in 2010. 

 

FIGURE 88 
EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN ALBANIA  

(Source: Prepared by authors, 2012) 

The olive orchards are relatively old in Albania: 21 percent of the trees are 
old, 36 percent are between 30 and 40 years of age, 24 percent are between 
15 and 20 years old, and 19 percent are less than 15 years old.  

Olive trees are grown in four regions with very different climatic 
characteristics:  

-  Southern Coastal Region. This region, with a surface area of 12,700 
hectares, holds 28 percent of the olive oil wealth of the country. The 
olives are planted in the hill and mountain areas. This region is 
characterized by mild winters and hot dry summers.   

- Adriatic Region. The area with the greatest concentration of olive 
orchards, with a cultivated area of 16,300 hectares, which represents 
36 percent of the total olive resources of the country. It is characterized 
by a much less pronounced landscape than the southern coastal 
region. Olives are grown in mountainous areas and on the small plains 
that extend from Vlora to Kruja. The soil and the climate usually ensure 
good productivity and the production of quality oil. In this region, olive 
growing is associated with other cultures, especially vineyards, and  
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there are many large-sized traditional orchards, especially in Vlora, 
Fier, Lushnjë and Durres.  

-  Pre-Adriatic Region. This is the second area according to size planted 
with olive orchards (16,000 hectares, that is, 35.4 percent of the total). 
It is characterized by being very mountainous. The soil and the climate 
are difficult for the olive growing. 

-  Interior Region. This region has a surface area of 210 hectares, which 
means that the production area is only 0.6 percent of the olive oil 
wealth of the country.  

As for the inheritance of the varieties of Albania, more than twenty local 
varieties have been studied and determined through a task of 
characterization that was undertaken. However, according to these experts, 
thirty genotypes and clones must be studied further. 

The main varieties in Albania are described below: 

-  Kalinjot. This is the most widely distributed variety in Albania. It is 
found mainly in Vlora, Sarandë, Fier, Mallakastër, Lushnjë, Tepelenë, 
Durrës, Shkodër and Lezhë. It occupies 42 percent of the olive oil 
surface area of the country. It is the main variety for the production of 
table olives in Albania. The olive is suitable for the preparation of black 
table olives, but some years it is also used for the extraction of oil. Its 
oil content is high. The flesh of the fruit separates easily. This variety is 
resistant to cold, tuberculosis and olive anthracnose, but it is 
particularly sensitive to peacock eye. 

-  Kokerrmadh Berati. The equivalent name is Spanish would be Berat 
Gordal. Berat is the name of a province in south Albania. This variety is 
distributed in the region of Berat and Fier and Losange, which 
represent 17 percent of the total number of trees. Their fruit ripen early, 
between mid-October and the first part of November and they are 
principally used as table olives. This variety is susceptible to 
tuberculoses and olive fruit flies. 

-  Mixan. This variety is distributed in the central part of Albania and 
represents 4.1 percent of the total number of trees. The maturation of  
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the fruit begins at the beginning of November and ends in January. Its 
oil content is around 26-27 percent. The oil is considered to have very 
good quality. It is a variety resistant to drought and cold. 

Other varieties grown in Albania are the Italian varieties Frantoio and 
Leccino; Spanish varieties, Manzanilla and Picual and the Greek Chalkidiki 
and Mastoidis. 

During the 1980's, the mean production was approximately 25,000 tons/year 
(3,000 tons of oil) and around 400 tons/year of table olives.  

The mean production of olive oil in the 1990's increased to 32,000 tons/year 
(5,000 tons of oil) and the mean production of table olives to 3,000 tons/year. 
The mean yield per tree during this period was very low (70-10 kg), due 
mainly to the use of very traditional growing techniques. 

The current production of olive oil varies between 7,000 and 8,000 tons/year, 
and the production of table olives is situated between 5,000 and 6,000 
tons/year. 

 

FIGURE 89 
EVOLUTION OF OLIVE OIL PRODUCTION (t) IN ALBANIA  

(Source: Prepared by authors, 2012) 

According to the latest data, the total number of factories in the country was 
75, the majority without continuous extraction systems, that is, traditional, 
low-capacity oil mills.  
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Albania does not currently have an extraction industry of olive-pomace oil. It 
imports the entire amount.  

The quality of the oil is normal, which is due principally to the use of 
traditional agricultural techniques, to the lack of separation among the olives 
collected from the tree and those gathered from the ground and inadequate 
transport and storage. 

However, efforts are being made in recent years to improve the quality and 
reduce the percentage of lampante oil.  

The poor quality of olive oil produced at present makes exporting it 
impossible. The virgin olive oil, whose mean production per year between 
2001 and 2003 was 8,000 tons, is used exclusively for domestic 
consumption.  

The bottling of olive oil is less than 25 percent of the total. While the extra 
virgin olive oil consumed comes from the domestic market, the principal 
imported oils are divided into the categories of olive oil and olive-pomace oil. 

3.4.2 Cyprus 

Cyprus has around 0.79 million inhabitants, distributed over a surface area of 
9,250 square km. Its GDP is 27,813 million Euros, giving a GDP per capital 
of €28,779/inhabitant. 

For centuries, olive trees and their products have played an important role in 
the diet, economy, religious ceremonies and customs of the Cypriots. Olives 
are omnipresent in the island and their products are consumed everyday in 
all the families. They are found everywhere and in all types of soil, except 
above more than a thousand metres of altitude.  

The wild olive tree is very probably greater than the human presence on the 
island. The fruit of the wild olive has been used as food since the Neolithic 
era (6,000-3,000 B.C.). Many archaeological and palaeobotanical remains 
show that the olive began to be grown intensely at the end of the Bronze Age 
(2,000 -1,100 B.C.). 
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Among the archaeological material found on the island there are numerous 
remains of tools used for specific activities in the development of olives: the 
containers to crush the fruit, stones for grinding, presses, decanters, 
containers for the storage of oil, etc.  

The olive oil sector plays a very important role in the social and economic life 
of the island. It contributes actively to the maintenance of the rural population 
(12,500 families that work in the olive orchards), and it provides wages for 
approximately 665,000 workdays each year. The fact that the olive tree 
grows and produces well in poor soils, when exposed to the weather and in 
different areas, makes it be especially important, not only for the economic 
sustainability of marginal agricultural areas, but also for the preservation and 
improvement of the environment.   

Olive growing was developed significantly in the 1930's but it was not until 
after World War II that this expansion was carried out in truly extraordinary 
proportions. Between 1956 and 1958, the number of olives trees increased 
by 40 percent. The olive orchard area is the largest following that dedicated 
to wheat.   

The olive-growing resources of Cyprus in the year 2005 are estimated at 
around 2.5 million trees, with a surface area of around 11,500 hectares, 
approximately 10 percent of the cultivated land of the country. At present it is 
near 2.7 million olive trees. 

 
FIGURE 90 

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN CYPRUS  
(Source: Prepared by authors, 2012) 
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The olive trees are divided by ages in the following proportion: The young 
olive trees represent 26 percent; the orchards in production represent 59 
percent and the older orchards 15 percent.  

The farming system of the characteristic olive orchard is the traditional 
method with spacing of 9 x 9, 10 x 10, 11 x 11, etc. , with density of 120 to 
150 plants with 2 or 3 trunks per hectare, not staked, with a spread of 4.00 x 
4.00 x 4.00 metres, for the most part dry farming, which justifies (given its 
scarce content of water) a high yield, between 22 and 30 percent depending 
on the place, the moment of collection and duration of storage of the fruit.  

Cyprus has a variety resource that is composed of many varieties. The most 
extended is the variety Ladoelia, which is considered of dual purpose, 
followed by the non-native varieties Koroneiki and Picual (for oil) and 
Manzanilla and Kalamata (for table olives). 

As for the location of the orchards, one has to take into account that the old 
production areas continue being important nowadays. These areas are 
located on the mountainsides of the mountain Kyrenia, in the regions 
Kythrea, Solia, and Lefkara Lythrodhondas and in some coastal areas and 
Tylleria. 

The number of olive orchards was 2,718 at the end of the year 2000, with 
these being very fragmented (88.2 percent of them have less than 1 hectare).  

Olive growing is the cultivation that has the greatest tradition in Cyprus; the 
olive production is an important economic sector for the development of 
agriculture.  

Although there are areas of monoculture, the olive tree is more commonly 
cultivated in association with fruit trees, carob trees or with cereals.  

As for the possibilities of mechanization in 2005 (cultivating and harvesting), 
25 percent of the surface area (2,810 hectares) were fully mechanized, 45 
percent (5,060 hectares) partially mechanized and 30 percent (3,370 
hectares) could not be mechanized. 

During the decade of the 1990's, the annual production was 2,500 tons of 
olive oil and 4,600 tons of table olives. The 2008/09 crop year had a total 
production of 3,800 tons, given a mean during the decade of more than 6,300
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tons of olive oil and 9,300 tons of table olives. This difference is due to the 
phenomenon of the alternate bearing pattern, which makes the productions 
of the crops suffer some very large interannual fluctuations. 

 

FIGURE 91 
EVOLUTION OF OLIVE OIL PRODUCTION (t) IN CYPRUS  

(Source: Prepared by authors, 2012) 

These quantities represent a participation of 5 percent in the final agricultural 
sector in Cyprus. 

The production scarcely covers the local demand and when there is low 
production, they have to import from third countries to cover the demand. 

The annual consumption per capita in the last decade was 5.4 kg of olive oil 
and 10 kg of table olives. Likewise, due to the high price of the oil, 
consumption of other vegetable oils increased 7.8 kg per capita in 2000. 

The data for table olives during the 2008/09 crop year rose to 4,400 tons 
produced and consumed, with no exporting or importing activity.  

As for the oil extraction installations, one must say that in recent years 
modern oil mills have been installed using continuous centrifugation, 
simplifying the production process, in order to increase in this way the 
quantity and quality of extracted and to reduce the time significantly. 
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Currently in Cyprus there are 39 olive oil mills, of which six use traditional 
extraction systems and the remaining 33 are equipped with continuous 
extraction systems. 

The Merchandise Council of the olive oil products in Cyprus (SEKEP) is 
responsible for the marketing of products derived from the olive trees.  

Its principal objectives are the planning and purchasing from the olive oil and 
table olive producers at fixed prices, whenever the products that are sold are 
of an acceptable quality. It proposes measures so that the government may 
develop a national policy in the industry and protect the consumers by 
offering oil of the highest quality at prices set by the government and 
adopting the appropriate measures to ensure that the country has the 
necessary quantities of olive oil to satisfy the domestic demand. 

It also carries out advertising and information campaigns on the nutritional 
value of the olive oil products. At the same time it controls said products and 
collects samples to ensure that they comply with the conditions established 
by the law. 

In 1996, the Government of Cyprus prepared a development plan of more 
than ten years in order to encourage the farmers to plant new hectares of 
olive orchards. Since then and up to 2005, an average of 600 hectares/year 
was planted. 

3.4.3 Croatia 

Croatia has around 3.15 million inhabitants, distributed over a surface area of 
28,748 square km. Its GDP is of 102,076 million Euros, giving a GDP per 
capital of €23,839/inhabitant. 

In Croatia, as in the rest of the Mediterranean, olive growing has been 
present for more than two thousand years. It development was favoured by 
the temperate climate and the country's soils composed of clay and 
limestone, forming karst landscapes. In accordance with the classic sources, 
it was the Greeks that introduced olive cultivation in these lands, with the 
Roman writers being the ones that mentioned the good qualities of the oil of   
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the region in numerous documents. The discovery of a stone mill from the 
first or second century B.C. in the excavations of the ancient Salonae near 
Split, confirmed the antiquity of olive growing in this coastal area of the 
Adriatic.   

In the Middle Ages, the olive growing culture continued growing with the 
support of the public authorities, but it was not until the 18th century when 
this crop reached its maximum expansion, interrupted by a declining period 
during the second half of the 19th century, when many olive trees were 
pulled up and substituted by vineyards and the olive orchard resource was 
reduced to 4 million trees. 

The statistics of 1987 showed an olive area of 30,000 hectares and 4.1 
million olive trees. 

In the year 2000, the total olive oil surface area was approximately 22,000 
hectares, of which 94.6 percent corresponded to a cultivation system with 
irrigation. Of this surface area, 21,010 hectares (95.5 percent) were 
dedicated to olive oil and 950 hectares (4.5 percent) to table olives. In the 
2005/06 crop year, the total area rose to nearly 26,000 hectares, with 93.2 
percent dedicated to the obtaining of oil. In 2010 the total area was more 
than 32,000 hectares of which 30,000 hectares were in production. 

 

FIGURE 92 
EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN CROATIA  

(Source: Prepared by authors, 2012) 

It is grown mainly in the regions of Istria, Kvarmer, north and central-south of 
the regions of Dalmatia. The generalized farming system of olive orchards is 
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the traditional method of two or three trunks, not staked, with a spread of 
4.00 x 4.00 x 4.00 metres, with spacing of 9 x 9, 10 x 10, 11 x 11, etc., using 
dry farming for the most part. The mean density of irrigated orchards varied 
between 260 and 280 trees/hectare, depending on whether the olive orchard 
is dedicated to producing oil or to producing table olives. The mean density of 
the orchards varies between 160 olive trees/hectare for olive oil and 200 olive 
trees/hectares for table olives. 

 
FIGURE 93 

EXTENSIVE OLIVE ORCHARD IN CROATIA  
(Source: S. Hruschka WSI, 2011) 

The mean yields per olive tree reach 19 kg in olive oil and 11 kg in the table 
olive trees, with strong oscillations, due to the heavily marked alternate 
bearing pattern in Croatia. The exploitation method is evolving in the last four 
years towards an intensive model, managing to reach 20 percent of the total 
surface area dedicated to olive orchards, which raises the mean of olive trees 
per hectare up to 169. 

The number of olive orchards at the end of the past decade was 32,922, of 
which 97.2 percent had less than 1 hectare.  

Of more than nearly 3 million plants, the varieties that are principally used 
are: 
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-  Oblic, of dual purpose (oil and table olives), occupies nearly 80 percent 
of the cultivated area: it is a resistant variety that is easily adapted to 
the agronomically poor land, its rooting capacity is high and as is its 
mean production, however, with an alternate bearing pattern of high 
and low yields that easily reaches 22 percent of the production. It is 
resistant to drought, but intolerant of the cold spring, and highly 
resistant to the Cercospora cladosporioides. 

-  Levantinka is widely extended in Dalmatia, especially on the island of 
Solta. The crown of the olive tree is characterized by being dense and 
spherical. The capacity of the rooting is very low. This variety is also 
used as a pollinator of the "oblic" variety. In the areas favourable for 
olive growing, it enters in to production quickly, the productivity is high 
and constant, and the olives ripen late with a low content of oil. This 
variety is very sensitive to the low temperatures and to drought. 

-  Lastovka is a variety only dedicated to the production of oil, which is 
mainly presented in the island of Korcula, where it occupies the 50 
percent of the olive orchard surface area. It has a high mean 
resistance, with a great rooting capacity. The ripening period is early 
and its entry into production is medium. The productivity is high and 
constant. Its fruit has a strong resistance to detachment and the oil 
yield is the mean, around 20 percent. 

The contribution to the country's agriculture from olive growing signifies only 
0.5 percent in the 1999/00 crop year. The number of oil mills in operation on 
the same date was 112, of which 57 were using systems of continuous 
extraction by centrifugation. There are also 12 installations of elaboration and 
packaging of table olives, 30 installations of oil extraction from seeds.  

The mean production of olive oil during the 2000/01-2003/04 period was 5.1 
thousand tons/year, which varied, due to the phenomena of the alternate 
bearing pattern between a maximum of 7,000 tons/year and a minimum of 
3,000 tons/year. For the 2008/09 crop year, 6,000 tons of olive oil were 
produced, (4,800 tons if we calculate the mean of the last six crop years).  
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FIGURE 94 

EVOLUTION OF OLIVE OIL PRODUCTION (t) IN CROATIA  
(Source: Prepared by authors, 2012) 

The olive oil consumption per capita varied between 2000/01-2003/04, 
between 8 and 2 kg, while the consumption of other vegetable oils was 15-16 
kg/per capita during the same period. 

The international trade of olive oil is low. During the period 2000/01-2003/04, 
the mean exports and imports were 1,300 and 1,100 tons/year, respectively. 

The data for table olives showed that for the 2009/10 crop year, 1,500 tons of 
production and 1,000 tons for consumption were obtained, while the exports 
for this country reached figures of 500 tons, with no importing activity, 
obtaining apparent consumption that would be 0.26 kg/inhabitant/year.   

3.4.4 Slovenia 

Slovenia has around 2,047,000 inhabitants, distributed over a surface area of 
20,253 square km. Its GDP is 57,757 million Euros, giving a GDP per capita 
of €23,986/inhabitant. 

In Slovenia, the potential for olive growing is limited to the narrow area of the 
country that has a sub-Mediterranean climate. They are the olive orchards 
situated principally in the area of the Slovenian Istria and Primorje.  
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Olive growing is relatively new since it was introduced in the country during 
the 16th and 17th centuries in the area of the Slovenian Istria, reaching its 
maximum development in the 19th century. 

Olive cultivation began to drop shortly before World War I and especially after 
a devastating freeze in 1929. Before that date the number of olive trees 
cultivated in the area of Istria was estimated at around 300,000, falling 
sharply after the climatic catastrophe of 1929 to a level of less than 100,000 
trees for 30 years. 

In the 1940's and beginning of the 1950's, olive growing recovered slightly, 
but this growth was interrupted again by the freezes of 1956. Again in 1985 
another harsh freeze affected the younger orchards. However, the 
development of the olive growing has not been interrupted since then and the 
surface area of olive orchards is in operation with an intense system of 
mechanized orchards. 

The olive tree is part of the cultural heritage of this country, where olive oil is 
highly appreciated for its organoleptic, nutritive and therapeutic properties. 

The participation of the olive oil sector in the final agricultural production in 
Slovenia is very small (0.03 percent), since the surface area dedicated to the 
growing of olive trees (1,440 hectares) represents only 0.5 percent of the 
total surface area farmed in the country. 

The number of olive farms in the year 2000 was 2,955 of which 94.75 percent 
were of at least 1 hectare. These farms occupy 71.79 percent of the olive 
orchard area. 

Despite the small size of the olive oil sector in Slovenia, olive cultivation, as 
in many other countries, has an importance that is rooted in its capacity to 
sustain the rural population. This activity generated a total of 87,800 
workdays during the 1998/99 season. To this one must add the positive 
effects produced by the industry of the olive oil products. 

In the year 2000, the total surface area dedicated to olive orchards was 1,200 
hectares of dry farming. The mean density of the orchards is 243 
trees/hectare. 
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The number of olive trees was then 290,000. The estimate for the year 2010 
is 1,600 hectares. 

 

FIGURE 95 
EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN SLOVENIA  

(Source: Prepared by authors, 2012) 

Olive growing is nearly always done in association with other crops, 
especially grapes. And it is limited to the coastal areas and the interior areas 
near the Adriatic Sea, that is, it covers a very limited area that is found 
between Stanjel-Sezana Koper (Slovenian Istria, and some areas of 
Primorje). 

The new orchards are planted with spacing of 6 x 5 metres. Fertilization is 
achieved by the farmer intuitively and not according to an analysis of the 
estimated nutrient needs of the trees. 

As for the protection of the olive plant, the treatment against flies (Bactrocera 
oleae) and moths (Prays oleae) is the most used. 

As for the varieties that we can find, one must highlight that the most widely 
distributed local variety is the Bianche. 

This variety is vigorous and highly resistant. It is focused on the production of 
oil. Its entry into production is medium. The productivity is high and constant. 
The ripening time is late and the fruit are very resistant to detachment. 

The oil content of the olives is high and it is greatly appreciated. This variety 
is also very tolerant to the sea winds, cold, and calcareous soils and to
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 severe pruning. However, it is particularly susceptible to moths and flies, but 
it is tolerant to tuberculosis. 

The production of olive oil in Slovenia is still very limited, since the new 
orchards have not yet reached their period of maximum yield. 

During the 2000/01-2003/04 period, the mean production of olive oil was 
around 450 tons, insufficient to satisfy the domestic consumption needs of 
the country. 

 

FIGURE 96 
EVOLUTION OF OLIVE OIL PRODUCTION (t) IN SLOVENIA  

(Source: Prepared by authors, 2012) 

The production of table olives is even less: a mean of 5 tons/year for the 
period, also very inadequate to satisfy the domestic demand. This low 
production is due to the reduction of the olive surface area of table olives (10 
hectares in production in 2004). 

There is little information on the current number of oil mills. In the year 2000 
there were ten oil mills, five with press systems and five equipped with 
continuous centrifugation equipment, but with very low capacity (2 or 3 
phases) of a mean of 36 tons/8 hours. In addition there are three oil 
refineries, with a production capacity of 250 tons/8 hours. 

As for the qualitative aspects, 95 percent of the oil is below 1 degree of 
acidity and the remainder (5 percent) between 1 and 3.3 degrees. 

The Slovenian producers have realized from the beginning the need to base 
their production on a quality policy of the product. In this regard, the Centre 
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 for Olive Cultivation, which is attached to the Institute of Agriculture of Nova 
Gorica, has implemented a strategy for the production of the quality of the 
olive oil. 

The Slovenian farmers, in order to confront the relatively high production 
costs, sell the olive oil at prices that are also high, between €9 and €13 per 
litre. 

The 450 tons of oil produced in recent crop years are not sufficient to satisfy 
the needs of the Slovenian market, which must be satisfied by the olive oil 
imported from its neighbour Italy. 

The total consumption of olive oil and olive-pomace oil reached 960 tons and 
imports of 700 tons. The apparent consumption would be 0.5 
kg/inhabitant/year. 

3.4.5 Spain 

Spain has around 45.9 million inhabitants, distributed over a surface area of 
504,645 square km. Its GDP is 1.90 trillion Euros, giving a GDP per capital of 
€42,309/inhabitant. 

It is not known when olive trees began to be cultivated in Spain; the theory 
with widest acceptance considers that they were introduced by the 
Phoenicians at the end of the second millennium before Christ, when the 
Phoenician colonization took place in the western Mediterranean. This 
colonization was carried out in Spain since the 7th century B.C. and 6th 
century A.D., which was the time of the adoption of the customs, the cultural 
and technical influences of farming from the East.  

However, it was during the Romanization, at the end of the third century 
when the olive culture was developed and extended more widely due to the 
importance in the Hispanic olive oil trade among the colonies and Rome, 
especially in the Baetica region. 

The olive sector is very importing in Spanish agriculture: 13.3 percent of the 
farmland is planted with olive trees in thirteen of the seventeen autonomous 
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regions of the country. Spanish olive orchards occupy a surface area of 
2,552,700 hectares of which 92 percent correspond to olive varieties for mills 
(2,312,345 hectares) and the remainder, 8 percent, to table varieties 
(201,073 hectares), with 29 percent under irrigation while the remaining 71 
percent are dry farmed. It is present in 35 of its provinces. 

The olive industry is a significant pillar of the society in the different regions in 
which it is grown. It annually generates around 46 million workdays; hence it 
is an important source of employment (1.5 percent of the national active 
population), especially in regions with high rates of unemployment, where the 
olive is really a monoculture. To these positive effects on employment, one 
must add those produced by the industry of by-products of this culture: the oil 
mills, the refineries, marketers and packaging.  

 
FIGURE 97 

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN SPAIN  
(Source: Prepared by authors, 2012) 

It is the country with the highest number of olive trees, 340 million, with the 
most representative varieties use for the olive mills as well as for table olives 
being the following: Arbequina, Blanqueta, Cacereña Carrasqueña, 
Cornicabra, Empeltre, Uovo de Piccione, Gordal, Hojiblanca, Lechín de 
Granada, Manzanilla, Picual and Verdial. 

Spain houses, since the 1990's, with the incorporation of the super-intensive 
cultivation, all the farming models of the olive orchards that are applied at 
present, due mainly to the traditional nature that is given to the olive culture 
in this country.  
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The first of the models that are going to be described is the extensive or 
traditional method, which continues being the most important in terms of 
surface area, although a large part is in renovation, characterized by wide 
spacing of 9 x 9, 10 x 10, 11 x 11, etc., with a density of around 100 olive 
trees per hectare with 2 or 3 trunks, not staked, with a spread of 4.25 x 4.25 x 
4 metres, for the most part of dry farming (although the irrigated surface area 
increases progressively), obtaining a high yield due to its low water 
composition, which oscillates between 22 and 30 percent variable depending 
on the function of the district and of the moment in which the olive harvest is 
carried out. 

Another of the farming systems that coexist in this country is the intensive 
method, mostly with irrigation, spacing limited to 6 x 4 or 7 x 3 with a total 
between 200 and 600 olive trees per hectare, with a single trunk and staked, 
with a spread of 2.00 x 2.00 x 2.50 metres, and yield varying between 18 and 
28 percent, depending on the area, and the moment of harvest (the yield is 
higher when the harvest is done in the veraison or afterwards, for the 
purpose of obtaining olives with a better oil composition). 

 

FIGURE 98 
SUPER-INTENSIVE OLIVE ORCHARD IN SPAIN  

(Source: Prepared by authors, 2012) 

The last of the farming systems used, the super-intensive, is described as: 
spacing limited to 1.5 x 3 or 1.8 x 3 with a density of 2,000 to 2,200 olive 
trees per hectare, single trunk and staked, with a spread of 1.12 x 0.90 x 1.60 
metres, with irrigation being almost essential. 
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According to the same factors in the farming system explained previously, a 
yield varying between 22 and 26 percent is obtained.  

Spain is the leading country in olive oil production and of table olives. In 
addition to the socio-economic importance of olive oil products, the effort 
made in research and development in recent decades has situated Spain in 
the vanguard of technological research and development in this area. 

It is estimated that during the 1996-1999 period the production of olive oil 
contributed with a mean of 2,700 million (the revenue from sales of products 
plus assistance) to the agriculture GDP, estimated at 19,540 million per year.  
Therefore, the annual contribution of the olive sector in the agriculture GDP 
would have been approximately 13.8 percent during this period. 

Spain has 649,496 olive growers, according to the last agricultural census in 
1999. The mean size of the farms is very small and barely reaches 3.50 
hectares. 

Although the great majority of the Spanish olive growing farms are for dry 
farming, the census figures show a spectacular growth in the irrigation 
method: in 1989 the irrigated area was only 5 percent; in 1999 the irrigated 
area had increased to 22 percent. 

Olive orchards continue being grown in owned farms. The cultivation systems 
of the sharecropping and leasing involve only 10 percent approximately of 
the total. 

The olive orchard area is not stable since it has evolved over time as the 
conditions have changed, in accordance with the general economic situation 
in the sector. During the decade of the 1970's, the olive-growing areas were 
reduced significantly from 2,363,800 hectares in 1964 to 2,075,500 hectares 
in 1984. These figures are explained in part by the restructuring plans of the 
olive orchards carried out between 1972 and 1985, which encouraged the 
substitution of the low-yield orchards by other crops.  
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However, in the most suitable areas for olive growing, there has been a 
certain intensification of the crops, while the production techniques have im-
proved significantly. 

From the mid-1980's, the image of olive oil for the consumer has changed 
significantly and is now much more appreciated by having incorporated the 
new legal requirements of the European Union, once Spain became a 
member on 1 January 1986. 

In view of this positive overview, the industry experienced an important 
recovery that led to a significant increase in the cultivated surface area, 
estimating the number of trees planted at 309 million. 

After the reduction of the surface area in the 1970's and the stagnation in the 
1980's, in recent decades a relatively large increase occurred in the olive-
growing surface area. 

Olive trees are grown in most of Spain (thirteen of the seventeen auto-
nomous regions). However, this crop is concentrated in the southern half of 
the Peninsula: Andalusia and Castilla-La Mancha, in fact, concentrate 76.5 
percent of the total surface area.  

The other large Spanish olive-growing areas are the regions of Extremadura 
with 9.8 percent, Catalonia with 4.5 percent, Valencia with 3.9 percent and 
Aragon with 2.3 percent. 

The olive plants grown in Spain are characterized by their wide range of 
varieties. Two hundred sixty-two varieties of olive trees have been effectively 
located and identified in exploratory work conducted in Spain since the 
1970's.  Among these varieties, 23 of them are the basis of the orchards in 
their respective regions and five of them (Picual, Cornicabra, Hojiblanca, 
Lechín and Manzanilla) occupy nearly 70 percent of the total cultivated sur-
face area. Two of the main varieties (Manzanilla and Gordal) are used 
principally for the production of table olives.  

In the 1970's, despite the reduction of the farm area, the production of olive 
oil remained stable.  In recent years, the increase of the orchards, along with 
the more efficient use of cultivation techniques, has led to a strong increase 
in production.   
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The analysis of the production trends during the 2000/01-2003/04 period, 
2000/01- 2003/04 shows that the average was 1,165,000 tons, a quantity 
signifying the importance due to the extraordinary crop years of 2001/02 and 
2003/04, that led to an increase of nearly 490,000 tons with respect to the 
mean of the 1990's (676,800 tons). 

The production in 2004/05 was 990,000 tons, which would reduce the 
production of the previous crop year (1,412,000 tons) by 422,000 tons. In the 
2008/09 crop year Spain produced 1,280,000 tons and in the following year 
1,200,000 tons. Currently it is expected that the mean will be 1.4 million tons 
per year, suggesting for 2014 an increase to 1.6 million, which represents in 
economic terms 9.85 percent of the national agricultural production, nearly 
0.5 percent of the GDP. 

 
FIGURE 99 

EVOLUTION OF OLIVE OIL PRODUCTION (t) IN SPAIN  
(Source: Prepared by authors, 2012) 

In order to have a real idea of what these figures mean, we can say that the 
Spanish production represented around 42 percent of the world production of 
olive oil during the analyzed period.  

As for the geographic distribution, the analysis of the production shows a 
concentration higher than the means studied for the cultivation systems.  This 
indicates that the regions with more olive orchards are better prepared and 
produce more olives. 

Thus, in Andalusia (62.7 percent of the total olive-growing surface area in 
2001), the production of the 2001/02 crop year represented 82.6 percent of 
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the national production, followed at a distance by Castilla-La Mancha with 6.3 
percent, 3.9 percent from Extremadura and Catalonia with 3.2 percent. In 
summary, four regions concentrate 96 percent of the entire Spanish 
production.  

The average yields in kg of olives per hectare varied significantly according 
to the region and the rainfall, taking into account the balance of the dry-
farmed olive orchards. They normally oscillate between 20 and 30 percent.  

In the olive oil sub-sector, there are around 1,860 mills, of which 56 percent 
are cooperatives, which employ around 10,000 persons. Approximately 574 
bottling factories were counted, although at present the concentration of this 
sector signifies that less than a dozen companies control 70 percent of the 
bottled oil. 

As for the auxiliary installations of the sector, there are 54 olive-pomace oil 
extractors and 40 refineries. 

As for the evolution of the technology in the field of olive oil, the 
modernization of the majority of the factories in recent years has mainly 
consisted of a complete renovation of equipment and the installation of new 
two-phase decanter centrifuge units adapted for continuous extraction.  
These devices, which currently represent 90 percent of the total, have 
improved enormously the quality of the oil produced and have reduced the 
production of vegetal waters, which for decades have caused serious 
problems to the environment.  

In this regard, it should be pointed out that 59 percent of the oils 
manufactured have less than 1º of acidity, 35 percent of the oils have 
between 1º and 3.3º, and 6 percent have more than 3.3º. 

As for consumption, the category of "Olive Oil" (mixture of refined olive oil -
and virgin olive oil) is the one that is predominant. According to ANIERAC, 
this category represented 70 percent of the total consumption of olive oil in 
the year 2000. 

The principal characteristic of the marketing of the olive oil in Spain is its high 
concentration, although there were a large number of companies operating in 
this sector. In 2005, only two commercial groups cornered a market share of 
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 39 percent (SOS Group, with 26.6 percent and 18.8 percent of the exports, 
and the company Sovena Ibérica with 12 percent of the share). The third 
company, AOP Iberia, has a market share of 8 percent and Aceites Coosur 
7.26 percent. 

The farmer can sell his olive production to cooperative factories or private oil 
factories. Preliminary data for the 2005/06 season indicate that 65 percent of 
the total olive oil production was produced in cooperatives and 35 percent in 
private industries.  

Spanish production has two main destinations: the domestic market and 
exports. The development followed by the domestic market in recent years is 
very positive, with consumption of 400,000 to 450,000 tons in 1996, which 
rose to more than 600,000 tons in 2001/02. 

Consumption per capita has grown significantly, from 10.9 kg in the 1980's 
and beginning of the 1990's, to nearly 15 kg at present (14.9 litres of olive oil 
per person and year), a quantity that overall results in a mean 583,000 tons 
annually.  

As for the external markets, Spain is also the largest exporter of olive oil in 
the world. In general, the evolution of Spanish foreign trade is similar to the 
evolution of its production, which was analyzed in the preceding paragraph. 
The exports are around 40 percent of the production with 10 percent outside 
the EC. The oil exports, dependent on the production of each crop year, can 
reach more than 50 percent. 

During the five seasons (1998/99-2002/03), the mean of the exports of olive 
oil reached 440,330 tons (46.8 percent of the mean production during this 
period), with a mean annual increase of 24.9 percent. 

During this period, the destination countries of the exports were: 

- European Union: 80 percent 

- United States: 5.3 percent - 

Australia: 3 percent 

- Japan: 2.3 percent 
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- Saudi Arabia: 0.4 percent 

- Canada: 0.4 percent 

- Brazil: 1.1 percent 

- Russia: 0.5 percent 

- Switzerland: 0.5 percent 

- Remainder: 6.5 percent 

The principal destination of the exports to the EU is Italy, which, during the 
five years of reference, purchased a mean of 210,794 tons of Spanish oil. 
The other countries of the EU to which Spain sold olive oil are, in order of 
importance, France (60,637 tons), Portugal (46,055 tons), United Kingdom 
(18,261 tons), Belgium (3,918 tons) and Germany (3,604 tons). 

The exports to third countries (outside the EC) are quite stable: between 
50,000 tons in crop years of reduced exports, and a maximum of around 
114,000 tons in exceptional crop years (2003/04), reaching a mean of 89,567 
tons during the five years of reference (1998/99-2002/03). 

The foreign trade balance of olive oil indicates that Spain is a net exporter 
despite the fact that it also imports large quantities of olive oil. The mean 
imports from countries outside the EC in the last four seasons (2000/01-
2003/04) were 21,300 tons, with these coming from Tunisia and Turkey.  

Spain also occupies first place in world production and exports of table 
olives.  

The table olive production has increased considerably in recent years and 
represents (2000/01-2003/04) around 33 percent of the world production and 
74 percent of the EC production. 

During the 2003/04 season (579,400 tons of production), the production of 
table olives more than doubled in comparison with previous crop years.  The 
mean of the first crop years of the 1990's (1990/91-1994/95) was 250,000  
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tons and this rose to levels above 500,000 tons in the first years of the last 
decade (2000/01 - 2003/04). 

Spain has a modern and dynamic industry that is based on 397 table olive 
producing installations that export to more than 100 countries on five 
continents. 

The exports, which now are more than 250,000 tons per year, can be 
distinguished in three main groups: the EU, which absorbs 50 percent of the 
Spanish exports, the United States, with 35 percent and other countries 
(Canada, Russia and the Arab countries) absorbing the remaining 15 
percent. The exports outside the EC (2001/02 - 2003/04) are 174,100 tons. 

These data confirm the strong expansion of the Spanish table olive sector 
since the end of the 1990's and beginning of the past decade, which is 
evidenced as follows: 

-  The important development of the production, which increased 105.4 
percent. 

-  The significant increase (+57.8 percent) of the exports, which are 
fundamental for the consolidation of the development of the sector. 

-  A strong growth in consumption (+48.1 percent) in recent years, 
currently at 4.5 kg per person per year. 

3.4.6 France 

France has somewhat more than 66 million inhabitants, distributed over a 
surface area of 675,417 square km. Its GDP is 3,357,285 million Euros, 
giving a GDP per capita of €45,095/inhabitant. 

France is the smallest producer of olive oil in the Mediterranean. The small 
scale of olive cultivation is due principally to the climatic conditions that limit 
the flexibility in the development of the olive cultivation to the area of the 
Mediterranean.  Olive growing is present in 12 departments of four regions of
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 southern France: Provence-Alpes-Côte d'Azur, Languedoc-Rosellón, region 
of Rhône-Alpes and Corsica. 

Like with all the Mediterranean countries, olive growing is related to the 
Phoenicians and the Greeks that brought the olive tree in the 6th century 
B.C., but the Romans were the ones that extended the cultivation of this tree 
in the 4th century B.C. 

The surface area of olive orchards in France was probably stabilized in the 
18th century until the middle of the 19th century. From that time, a significant 
regression took place in olive cultivation in France for two reasons: 

-  France's colonial policy led to the installation and development of olive 
cultivation in North Africa since 1820, leading to obtaining products at 
much lower prices and, therefore, more competitive than the domestic 
producers; for this reason the cultivation area in their colonies is much 
larger than in the national territory.  

-  A health crisis of the French vineyards in 1870, led to having to plant 
many new vines in land previous used for olive trees, which reduced 
the surface area of the orchards even more.  

In 1866, France had 152,000 hectares of land planted with 23 million olive 
trees. 

In the last three decades, olive growing in France has found renewed interest 
in the economic development. This is due mainly to the efforts to establish 
new orchards, an initiative promoted by the French authorities; and in second 
place, it is a result of the promotional activities applied by the European 
Community to increase olive oil consumption and to educate consumers on 
the properties of this product for food and health. 

The olive orchard surface area at the beginning of the past decade was 
42,755 hectares, 3,471,445 olive trees distributed in 26,265 farms. Of these, 
19,055 (72.6 percent of the total) had less than one hectare, and occupied a 
surface area of 7,490 hectares (17.5 percent). However, 92 farms (0.35 
percent) had a mean surface area of 10,350 hectares (24.2 percent). 
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Of the total surface area, 35,392 hectares (82.8 percent) were cultivated 
through dry farming and 7,363 (17.2 percent) with irrigation. 

 

FIGURE 100 
EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN FRANCE  

(Source: Prepared by authors, 2012) 

Nowadays the olive orchard surface area can be estimated at around 47,000 
hectares. The mean density of the orchards varies between 70 and 135 olive 
trees/hectares for dry farming and irrigation, respectively. However, the farms 
with the intensive cultivation method, essentially with irrigation and spacing 
limited to 6 x 4 or 7 x 3 have 250 olive trees per hectare with single trunk, 
staked, with a spread of 2.00 x 2.00 x 2.5 metres and yield oscillating 
between 16 and 26 percent that depends on the area and moment of 
harvest. 

The varieties to be sent to the oil mills are Argetal, Blancal, Boutillan, 
Gailletier, Moriral, Oliviere, Pendoulier, Pigalle, Rendonan, Ribier, Rougette 
and Sayern; and for table olives they are Lucques and Amellau; Cailletier, 
Germaine, Poumal, Solonenque, Tanche and Verdale, mainly with dual 
purpose. 

The regions of Provence-Alpes-Côte d’Azur are those of greatest expansion 
in French olive cultivation, with 69 percent of the total. This region has a 
specific vocation aimed at the production of olive oil. The production of olive 
oil in this area provides annually nearly 2,800 tons of oil from 16,000 tons of 
processed olives. 

The cultivated varieties are adapted to each sector of the production: thus, in 
the Alpes-Maritimes, the variety Cailletier is grown, in the department of Var, 
given the diversity of its territory there are varieties of Brun as in the region of 
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Toulon, Cayon, in the southern part of the department, Bouteillan in the north 
of the region of Aups; Cayet and Ribier clones in the east and crops of 
Aglandau and Cayanne in the west. 

The department of Alpes-de-Haute-Provence has expanded the variety 
Aglandau to nearly 98 percent of the cultivation, as well as the Vaucluse. 
Finally, the cultivated varieties in the region of Bouches-du-Rhône are 
Grossane, Salonenque, Aglandau and Picholine. 

The region of Provence-Alpes-Côte d'Azur has 104 olive oil mills and 
cooperatives. 

This region has been supported to a great extent by a focus on the quality of 
its olives and its oils and, up to now, it has four Designations of Origen. 

The region of Languedoc-Roussillon concentrates 19 percent of the olive-
growing surface area of France. It produces 850,000 kg of olive oil and 
2,900,000 kg of olives. This region has been dedicated traditionally to wine 
and to the restructuring guidelines of the vineyards, which has focussed on 
high-quality products, freeing areas that had been occupied by olive 
orchards. Initially, this region is mainly characterized by its production of table 
olives, with two principal varieties: the Picholine du Languedoc and Lucca. 

The Picholine variety is an olive tree that is harvested in October for green 
table olives. The Picholine table olive production in the Languedoc is around 
400 tons per year. The Picholine production is also used to obtain olive oil.   

The Lucca variety is a table olive, which is mainly grown in the area of 
Beziers and the region of Minervois in the Aude. This variety is very popular 
due to the fact that its skin is thin and the pulp is crisp, which makes it be 
used considerably for table olives, although now it is mainly used for the 
production of olive oil. 

At present, the Languedoc-Rosellón region has 18 factories and cooperatives 
and 11 installations for table olives. In this region the production of olive oil  
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overall and will be subjected to further development in upcoming years. 

 
FIGURE 101 

SUPER-INTENSIVE OLIVE ORCHARD IN FRANCE  
(Source: Prepared by authors, 2012) 

These two Rhône-Alpes production areas of the region of Ardéche and 
Drôme are completely different from each other in terms of climate and olive 
cultivation.  

In Ardéche, the olive cultivation occupies the southern part of the department 
and the farming system is the intensive method. The main varieties are the 
Picholine and Rougette. The oil produced is characterized by an aroma of 
green fruit. The production of table olives is not significant in this area.  

The Drôme area is the cradle in the south of olive orchards in Nyons and 
Baronnies. The main variety of this area is the "Tanche", which is used 
principally in the preparation of black table olives. 

The annual production of oil is 500,000 kg, obtained from the conversion of 
2.3 million kg of olives.  



142 

The international olive oil production sector 

Two of the olive oil products of Nyons and Baronnies were the first in French 
soil to obtain a D.O.C. (Controlled Designation of Origin); we refer to the 
Nyons black table olives and the Nyons olive oil.   

Rhône-Alpes now has 11 olive oil mills and cooperatives and installations for 
preparation of table olives. These went up to 14 in the department of Drôme. 

The olive tree is present on the island of Corsica in four different areas: 

- Balagne/Nebbio 

- Central and the eastern plain  

- Dotta/Bonifacio/Muratello  

- Ajaccio 

Traditionally, the two predominant varieties are the Sabine, in the northern 
part of the island, and the Germaine, in the south. From 1960, Corsica has 
begun to plant olive orchards in the eastern part of the island, especially the 
variety Picholine, a variety that is also found in the area of Cap Corse. 

Olive growing on the eastern plain corresponds to the drying of marshes and 
the adaptation of the land for its agricultural use, installing areas with 
irrigation systems for planting vineyards, cultivation of citrus and olive 
orchards.  

In recent years, programs are being implemented that stimulate the planting 
of olive orchards with the varieties for oil and it is estimated that the 
production of olive oil in Corsica is 400 tons per year.  

The mean production of olive oil in the 1998/99-2001/02 period reached 
3,600 tons and the mean production of table olives was 2,000 tons. However, 
the production for the 2008/09 crop years reached 5,500 tons, with the mean 
of the last six crop years of 4,400 tons, although it is predicted that in the next 
ten years it will be duplicated. 

The number of olive oil mills in the year 2000 was 168, of which more than 50 
percent used continuous extraction systems. That same year, France had 
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26 installations to prepare table olives and 15 units of for the packaging of 
edible olives.  

In the last twenty years, the French consumption of olive oil (98 percent in 
the extra virgin market) increased from 20,000 tons to more than 80,000 tons 
that were consumed in the middle of the last decade. At present, the 
consumption is around the figure of 106,000 tons and 98,000 tons, which 
signifies consumption per capita of 1.6 to 1.3 kg. At the same time, the 
French production has experienced an upwards trend, which was intensified 
in recent years with the creation of new olive orchards authorized by the 
European Union. This has allowed France to plant 3,500 hectares of olive 
trees as part of the Common Market Organization. 

On the other hand, the specificity of the French market must be taken into 
account, which consumes essentially extra virgin olive oil. 

Olive oil in the year 2001 represented 21 percent of the volume of vegetable 
oils sold in the hypermarkets and supermarkets, with sunflower oil reached 
second place, in a context of a general decrease in the sale of fats. 

The constant increase in consumption comes from the growing trend in the 
number of consumers. In 2001, 65 percent of the homes consumed olive oil; 
however, in 1990 the rate of penetration of this product was only 31 percent. 

The consumption level is also very different between regions. Therefore, the 
southeast is by far the largest olive oil consumption area, ahead of the Paris 
region and the central-eastern region. By contrast, the northeast and 
southwest continues consuming the least.  

The national olive oil production is limited (3,525 tons on average between 
1998/99 and 2001/02), and therefore, the French market makes use of 
imports, principally of Spain and Italy, in a quantity that at present is around 
93,000 tons. With respect to exports, a mean of 1,200 tons was reached in 
the last six crop years.  
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FIGURE 102 

EVOLUTION OF OLIVE OIL PRODUCTION (t) IN FRANCE  
(Source: Prepared by authors, 2012) 

The table olive data for this country during the 2008/09 crop year was: 1,500 
tons for production, 53,000 tons for consumption, 53,400 tons for imports and 
1,900 tons for exports. 

3.4.7 Greece 

Greece has somewhat more than 11 million inhabitants, distributed over a 
surface area of 132,000 square km. Its GDP is 397,040 million Euros, giving 
a GDP per capita of €41,600/inhabitant.  

Greece is the third major producer of olive oil worldwide, following Spain and 
Italy (González 2009). However, the Greeks are at present the largest 
consumers of virgin olive oil in the European Union and the rest of the world. 
The mean consumption per inhabitant and year is 25 kg, with a market share 
over 50 percent in comparison to the total consumption of vegetable oils.  

Olive growing in Greece goes back more than 4,000 years. In this country, 
the cultivation of olive orchards and its products are of great importance and 
have played throughout history an important role in its diet, economy and 
religious rites. 

From the 16th century B.C., the Phoenicians propagated its cultivation in the 
Greek islands; in the 14th century B.C. it reached the Greek peninsula, where 
its cultivation increased, and it became very important in the 4th century B.C.  
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when Solon pronounced the first decrees that regulated the planting of olive 
trees.  

The world of ancient Greece is full of references to olives and its oil: 
Knossos, Phaistos, Mallia, Mycenae, Pylos, Thebes, etc. are some of the 
archaeological sites from a long list of places in which the discoveries have 
demonstrated that the olive oil had a key role in the life and customs of the 
ancient Greeks, being used for lighting, food and balms.  

Olives were considered by the Greeks as the principal crop and the olive oil 
of the Mediterranean as the only food that could be exported in Athens, 
according to the laws of Solon, which shows the importance of the economic 
and social rights of olive cultivation in this region. 

The expansion of olive cultivation and the use of olive oil in the western 
Mediterranean is attributed in a large extent to the Greeks.  

Olive growing is an important sector of the Greek agriculture. This crop is 
grown in 50 of the 54 municipal districts. 

In Greece there were 843,000 olive producers during the marketing crop year 
of 1998/99 (nearly 35 percent of the total of the EU), or 50 percent of the 
farms in the country. The olive oil sector helps to reduce significantly, 
although periodically, the unemployment problem during the months of 
harvest, an especially difficult period for employment in the Greek economy. 

At the end of the last century, the olive orchard crop exceeded 1,125,000 
hectares (18.8 percent of the total of the EU), with 170 million trees. In 2010, 
the surface area was estimated at around 1.23 million hectares, with a total 
of 178 million olive trees planted.  

The olive trees are grown principally on the hills where clayey soil and 
limestone predominate. Olive orchard resources are found on the Chalkidiki 
peninsula and Crete, to the west of continental Greece and on the islands of 
the Ionic and Aegean Seas. 
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FIGURE 103 

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN GREECE  
(Source: Prepared by authors, 2012) 

As for the varieties, the principal ones are, Adrocarpos, Agouromanacolia, 
Amigdaloila, Carydella, Konservolia, Corfolia, Daphonella, Daphonolia, 
Halqkidiki, Kalamata, Koroneiki, Mastoidis Grande, Mastoidis Micra, 
Megaritiki, Methonia, Smertolia, Stravolia, Throumbolia, Vanolia, Vassiliki, 
etc. If we refer strictly to those used for the production of oil, they are the 
Koroneiki, which occupies 50 to 60 percent of of the olive-growing surface 
area of the country, and the Adramitini. 

Among the varieties for the elaboration of table olives one can mention 
Konservolia (a dual-purpose variety), that occupies 70-85 percent of the 
olive-growing surface area, Kalamata (a dual-purpose variety), which is 
cultivated in 15-20 percent of the surface area and, finally the Chalkidiki. 

The generalized cultivation system of the olive orchards is usually the 
extensive method, as a consequence of the traditional character that is 
attributed to this crop in said country. However, as in many of the other the 
producing countries, it has undergone a renovation process towards the new 
olive cultivation methods. 

The first of the farming methods observed is the extensive or traditional, 
characterized by a wide spacing of 9 x 9, 10 x 10, 11 x 11, etc., with two or 
three trunks, no staking, with a spread of 4.25 x 4.25 x 4.00 metres, with a 
density of 100 to 120 olive trees per hectare, from which fruit is extracted that 
provides a variable yield between 23 and 31 percent, depending on the area 
and the moment of the harvest, considered high for the same reasons as in 
the previous country. 
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The second of the models, the intensive method is carried out mainly with 
irrigation, with spacing limited to 6 x 4 or 7 x 3 with density of 500 to 600 
plants per hectare with a single trunk and staked and with a spread of 2.00 x 
2.00 x 2.50 metres. The yield varies between 16 and 26 percent, depending 
on the same factors as the previous case.  

In the last of the cultivation methods, the super-intensive, between 2,000 and 
2,200 olive trees are planted per hectare, of a single trunk and staked, with a 
spread of 1.12 x 0.90 x 1.60 metres, with spacing limited to 1.5 x 3.0 or 1.8 x 
3.0, basically with irrigation and a variable yield of 18 to 26 percent 
depending on the area and the period in which the collection is carried out. 

 
FIGURE 104 

OLIVE ORCHARDS IN GREECE  
(Source: W Separator Hellas, 2011) 

If we refer strictly to the production of oil, Greece produced an annual mean 
of 352,700 tons of olive oil (22.5 percent of the EU) during the 1990's. 
However, the production has followed different trends: in the first half of the 
decade, the mean was 293,800 tons, and later it increased during the second 
half of the decade to 411,600 tons, which represents a significant increase of 
40 percent.  

At the end of the past decade, the 2008/09 crop year produced 370,000 tons 
of oil, obtaining a mean of the last six years of 376,300 tons.  
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FIGURE 105 

EVOLUTION OF OLIVE OIL PRODUCTION (t) IN GREECE  
(Source: Prepared by authors, 2012) 

As for the geographic distribution, the analysis of the production data for the 
1998/99-2001/02 crop years shows that nearly 80 percent of the national 
olive production is found in the following regions: Peloponnese (37 percent), 
Crete (30 percent) and the Ionian Islands (12 percent). 

The industrial processing sector has experienced important modernization. 
From 1975 up to now, the most traditional oil mills have been substituted by 
modern installations of extraction by centrifugation. The improvements in this 
sector produced a significant increase in the quality of the olive oil obtained.  

In addition, Greece has 27 refineries, 42 extraction units of olive-pomace oil 
and more than 200 installations for the fabrication of table olives. 

The production of Greek olive oil has two principal destinations: the domestic 
market and the exports. The evolution of the domestic market in recent years 
has been very positive. During the 1990's (1990/91-1999/00), the mean 
consumption of olive oil in Greece was 223,000 tons, or 10.7 percent of the 
world consumption and 14.9 percent of the European Union consumption, 
making it the third country among the world community as regards the 
consumption of olive oil, following Italy and Spain. Consumption has 
continued to rise and for the 2008/09 crop year it was 265,000 tons, giving a 
mean of 270,000 tons, respectively.  
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Consumption per capita in this decade increased from around 5 
kg/person/year, at the beginning of the decade of reference, to 24.93 
kg/person/year at the end of this period, making Greece the leading 
community worldwide with respect to the evolution of consumption of olive oil 
per capita in the EU and the world.  

As for the foreign markets, one must highlight that Greece is a net exporter of 
olive oil, the mean balance of the net exports was 122,729 tons during the 
1991/92-2000/01 period. In general, the evolution of foreign trade is 
representative of the evolution experienced in the production.  

The exports are around 35 percent of the production. However, it depends 
considerably on the production of the crop year and to its surplus, varying 
between 25 and 45 percent of the production.  

During the 1991/92-2000/01 period, the mean of the exports of olive oil 
reached 125,455 tons (35 percent of the mean production), with a mean rate 
of variation among the years of 12 percent. Of this amount, 118,187 tons 
(94.2 percent) correspond to the intracommunity exchanges and 7,269 tons 
(5.8 percent) to the exports outside the EU. 

Of the 118,187 tons sold in the EU market, Italy (81.9 percent), France (7.1 
percent) and Spain (6 percent) were the principal receivers of the Greek 
exports during the period of reference. Exports to the markets outside the EU 
(7,269 tons) are mainly linked to the United States (33.3 percent), Australia 
(17.8 percent) and Canada (8.8 percent). In recent years its exporting activity 
has reached a mean of 110,000 tons with no importing activity. 

Finally, it can be pointed out that the mean imports of olive oil during the 
period were 2,727 tons, 98 percent coming from other countries of the EU 
(Italy and Spain, mostly). 

The mean production of table olives in the decade of the 1990's reached 
73,000 tons (16.6 percent of the EU total). 
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3.4.8 Italy 

Italy has around 60.6 million inhabitants, distributed over a surface area of 
301,338 square km. Its GDP is 2,671,500 million Euros, given a GDP per 
capita of €44,200/inhabitant. 

Italy is the second producer worldwide, following Spain at a distance. Italian 
olive oil is characterized by insufficient production in comparison to its needs 
and its dependence on the rest of the world to guarantee its demand being 
covered, both internally and externally. 

During the last two decades, Italy has been consolidated as the largest 
market of consumption in absolute terms and, therefore, as the primary 
importer in this period; the country also has reinforced its position as the 
largest exporter of oil. 

The origin of olive growing is lost in the beginnings of history, its growth and 
recognition incremented with the development of the ancient civilizations in 
the Mediterranean region. From the 6th century B.C., its culture was spread 
throughout the Mediterranean Basin, northern Africa, Sicily and southern 
Italy. The culture extended from the south to north of Liguria. The expansion 
of the use of olive oil is attributed to the Phoenicians, who transmitted it to its 
colonies in North Africa and southern Spain. Its expansion was slow, due to 
the social conditions and ownership forms.   

With the introduction of the Roman Empire from the reign of the Emperor 
Augustus in the 1st century A.D., the economy was at a peak. Rome became 
the axis and epicentre of a colonial economic system: importing raw 
materials and exporting to the colonies the fabricated or manufactured 
products so that the oil acquired particular importance. Written 
documentation and archaeological remains show the development of this 
crop and production of oil in the Baetica, the most "Romanized" region in the 
province of Hispania, where the oil was an exported product of primary 
necessity and covered the sales in the rest of the empire.  

There are few data on the importance of this culture in the Middle Ages, 
although three cultivation areas can be distinguished: to the north, where 
small-sized olive orchards existed; the centre, where the numerous families 
of Florence and Lucca cultivated olives for domestic consumption; and the 
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south, with the port of Gaeta, which was an important point for the trade of 
olive oil, and Sicily, with its large cultivated area.  

In modern times, olive cultivation is experiencing significant growth 
throughout the Mediterranean, especially in Italy and Spain, thanks to the 
commercial development of the coastal States and the increment in domestic 
and foreign demand.  

In the 17th century olive growing in southern Italy entered a regression 
phase, while other areas of Central and North America were beginning to 
grow along with the oil market. Some authors considered that the 18th 
century is, in these two regions, the transition of Middle Ages olive culture 
into a modern one, with a change in the distribution to the current one, on the 
agricultural map of the area north of the Mediterranean. 

The recovery was then accompanied by scientific interest. In 1819, the 
Academy of Florence Georgofili published a treatise on the theory and 
practice of olive growing. The large expansion of the olive cultivation in Italy 
was carried out during the first half of the 19th century. 

Olive growing has been present during thousands of years in nearly all the 
national territory, 18 of the 20 Italian regions, although according to the mean 
data of the four crop years (1998/99-2001/02), 84.6 percent of the production 
is concentrated in the regions of the south, with the first being Puglia (32.5 
percent), followed by Calabria (25.5 percent) and Sicily (10.3 percent). 

In accordance with the data of the OLIAREA Report of the European 
Commission, 12.5 percent of the land cultivated in Italy (1999) was planted 
with olive trees, which shows the importance of the olive crop for all those 
involved in Italian agriculture. 

According to the data published by the Istituto di Servizi per il Mercato 
Agricolo Alimentare (ISME), the mean value of the oil production in the last 
four crop years (1998/99-2001/02) was 2,010 million or 4.7 percent of the 
final Italian agricultural production during this period. 

Olive orchards also have importance in agricultural employment: more than 
40 million workdays, which makes olive growing one of the most 
representative factors of the agricultural employment market. Due to the  
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specificity of the harvest operations, carried out to a great extent by hand, the 
industry generates a large annual migration of qualified workers from the 
coastal areas of the Mediterranean.  

The characteristics of the agricultural production are determined by the high 
fragmentation or atomization of the olive-growing farms. The farms are 
mostly small (less than 2 hectares) and a considerable part of the production 
is for their own consumption or the so-called "short circuit" of direct selling by 
the producer to the consumer on the farm itself or in the oil mill. It is a quite 
extended phenomenon that affects nearly 20-25 percent of the national 
production of virgin olive oil.  

This division of the olive orchard should not be deceptive. While on the one 
hand the laws of the economy tell us that the large farms are economically 
better in order to create economies of scale and lower production costs, it is 
also certain that the close relation between producers and consumers of 
products is very beneficial. In this regard, and in each region, programs to 
improve the quality are put into effect driven by groups of producers. At 
present, approximately 10 percent of the olive-growing areas participate in 
ecological production programs. 

 
FIGURE 106 

EXTENSIVE OLIVE ORCHARD IN ITALY  
(Source: Prepared by authors, 2012) 
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The generalized cultivation system is the extensive method, despite being 
the precursors of the new modality of super-intensive olive growing method. 
As in Spain, the traditional, intensive and super-intensive olive cultivation 
systems, whose particularities are detailed below, coexist, even marginally.  

For the first of the olive-growing methods, farms are observed with wide 
spacing of 9 x 9, 10 x 10, 11 x 11, etc., of two or three trunks, not staked, 
with a spread of 4.25 x 4.25 x 4.00 metres, with a density of 100 to 120 olive 
trees per hectare that present a mean yield of 23 to 331 percent, quite high 
for being dry-farmed orchards for the most part, in which the fruit presents a 
lesser proportion of water. 

The intensive cultivation characteristics are: spacing limited to 6 x 4 or 7 x 3 
with a mean density of 500 to 600 trees per hectare, of a single trunk and 
staked, with a spread of 2.00 x 2.00 x 2.50, from which a yield of 16 to 26 
percent is extracted, (for carrying out the harvest of the fruit in the veraison or 
later) and for being mostly of dry farming. 

For the last and most novel cultivation system, the super-intensive method 
stands out for the following characteristics: spacing limited to 1.5 x 3 or 1.8 x 
3 with a mean density of 2,000 to 2,200 olive trees per hectare with a single 
trunk and staked.  

They present a spread of 1.12 x 0.90 x 1.60 metres, mostly orchards with 
irrigation with a variable yield of 20 to 28 percent, depending on the area and 
moment of collection as in the other cultivation systems of this crop.  

The Italian olive sector had sharp growth in the 1960's and stagnation in the 
1970's.  

In the year 1985, when a freeze of incredible intensity caused the 
disappearance of tens of thousands of hectares of olive orchards, especially 
in the centre of Italy, up to 1991, the production area was reduced from 
1,183,467 to 1,115,320 hectares, which signifies a loss of more than 68,000 
hectares (-5.8 percent).  
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FIGURE 107 

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN ITALY  
(Source: Prepared by authors, 2012) 

However, the phenomenon of the decrease of the surface area was not 
homogeneous in the entire national territory; in fact, if we only consider the 
six primary areas of cultivation, which represent by themselves 83 percent of 
the national olive oil production, namely, Puglia, Calabria and Sicilia (62 
percent of the total production), Lazio, Campania and Tuscany, we observe 
that only three of them, Puglia, Sicilia and Campania, are responsible for the 
general decrease of the olive-growing areas, since they recorded a loss of 
58,000 hectares. 

More specifically, Puglia (32 percent of the national olive-growing area) 
between 1985 and 1991 carried out a restructuring of olive orchards of nearly 
32,000 hectares (-8.24 percent).  

In Lazio and Tuscany, on the contrary, the trend was an increase in the olive-
growing surface area; in the first region, the area increased between 1985 
and 1991 to 4,550 hectares (5.7 percent) and the second from 5,400 
hectares (8.0 percent). Also in this area, due to the damage caused by the 
freezes of 1985, many olive trees were removed and replaced with other new 
plants, adapted to the mechanized orchards, which helped to reduce costs 
and increase production. 

In summary, according to the official data of the Italian Statistics Institute, the 
olive-growing surface area in production was 1,119 million hectares during 
the 1993/94 crop year. Taking into account that around 60,000 hectares were 
planted in three years in the mid-1990's, it can be estimated that the Italian 
surface area of olive orchards was approximately 1.18 million hectares in the 
years 1997-1998. 
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However, if we take into account the data available from the olive oil 
Geographic Information System (SIG), the area planted with olive trees in 
Italy reached 1,430,589 hectares in 1998/99 in accordance with the Oliarea, 
in comparison with 237.9 million olive trees of the Alista report. Currently Italy 
dedicates a surface area to this crop of 1,350,000 hectares, occupied by a 
total of 239 million trees.   

Nowadays it can be considered an olive cultivation area of nearly 1.2 million 
hectares. 

As for the variety of the planted olive trees, the principal varieties grown in 
Italy are Carbonella, Coratina, Frantoio, Grappolo, Itrana, Leccio, Maurino, 
Messinese, Moraiolo, Nocarella, Ogliarola, Ogliolara di leche, Oliviella, 
Ottobratica, Pendolino, Pisciottana, Raja, Razzola, Rotonda, Ravece, and 
San Felipe. The characteristics of some of them are: 

-  Leccino: cultivated in Tuscany, Umbria and in different olive-growing 
areas. It is used for the production of oil. Its entry into production is 
early and its productivity along with its high yield is high and constant. 
It is a vigorous plant that is adapted easily to different olive-growing 
environments. Its rooting capacity is high. The fruit is of early 
maturation. The olives have a low resistance to detachment. This is a 
variety particularly tolerant to cold, peacock spot and tuberculosis, but 
very sensitive to sooty mould and Fomes fulvus. 

-  Frantoio: a variety that is mainly cultivated in the centre of Italy and in 
many olive-growing areas. It is used for olive oil production. It enters in 
production early and its productivity is high and constant. The yield in 
the oil mill is normal. Its rooting capacity is normal, with late and 
staggered flowering and maturation of the fruit. This crop is particularly 
popular in Tuscany. This variety is sensitive to peacock spot, 
tuberculosis, olive fruit fly and cold.   

-  Coratina: a variety that is cultivated in the region of Puglia, it is used for 
the extraction of oil. Its entry into production is early and its productivity 
is high and constant. It adapts easily to different environments and the 
olive oil from this variety is characterized by a good rooting capacity. Its 
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olive ripens late. During some years, due to the maturation, the olive is 
also suitable for curing of green olives in brine. Its yield in oil is high, 
with a strong presence of polyphenols. The tolerance of this variety to 
the cold can be highlighted.  

-  Ogliarola Barese: a variety that is cultivated in the regions of Puglia 
and Basilicata. It is used for the production of oil. It is a resistant variety 
of fast growth. Its fruit ripens late and it is characterized by a strong 
resistance to detachment. The oil is very popular and characteristic of 
the production area of Bitonto. The plant is sensitive to freezes, the sea 
breezes and tuberculosis. It does tolerate peacock spot; however, it is 
very susceptible to the attack of the olive fruit fly. 

-  Carol: It is a dual-purpose variety, which is cultivated in Calabria. It is 
characterized by the fast entry in production, high and constant 
productivity and an average yield in the olive oil mill. It is a plant that 
adapts to the environment with facility and can even be cultivated at 
800 metres. Its rooting capacity is high. The ripening of the fruit is 
progressive and the yield of oil is normal. The production is used for 
the preparation of the "green" or "black" table olives and for the 
extraction of oil. It is particularly tolerant to low temperatures. It is 
sensitive to peacock spot.  

-  Ottobratica: a very resistant variety. Its rooting capacity is medium. Its 
productivity is high. Its olives ripen soon and they have a low 
resistance to detachment, with characteristics for high yield of oil. The 
separation of the pulp from the stone is difficult. It is tolerant of 
tuberculosis, peacock spot and the cold. 

- Moraiolo: a variety with wide diffusion in the centre of Italy, it is 
characterized by its great resistance. It is ideal in mountain areas. Its 
rooting capacity is high and it has early production. The ripening of the 
fruit is late and its production is constantly high. The oil content is high 
and it is appreciated for its "fruity" characteristic and for its content of 
squalene and polyphenols. It tolerates peacock spot, tuberculosis, 
sooty mould and Fomes fulvus. It does not tolerate moist soil or the 
sea breeze. 
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-  Bosana: a productive variety of easy adaptation, which is grown in 
Sardinia and is used mainly for the production of oil. Its yield in oil is 
high. Its rooting capacity is very low and its entry into production is late. 
The productivity is high with the alternate bearing pattern of harvests 
and late maturation. In some years, the production can also be used 
for the development of ripe table olives.  

-  Taggiasca: very extended in the province of Imperia, a variety that is 
characterized by its large size. It adapts well to the areas near the sea 
and the mountains. Its rooting capacity is rather weak and its entry into 
production is early. The productivity is high and constant. The olives 
ripen late and have a high yield of oil. The production of Liguria is 
composed principally of the oil extracted from the olives of this variety. 
It is sensitive to the cold spring and particularly susceptible to 
tuberculosis and the olive fruit fly. 

-  Nocellara del Belice: a variety planted in the west of Sicily, it is used for 
table olives. It has high and constant productivity. The yield in the olive 
mill is high. It is a variety with moderate growth and easy adaptation to 
adverse environmental conditions. It is also characterized by a high 
rooting capacity. Its fruit ripens late. The great consistency of its fruit's 
pulp makes it appropriate for the elaboration of green olives in brine. Its 
oil is much appreciated. It is susceptible to verticillium wilt, Cercospora 
cladosporioides and tuberculosis, its fruit is resistant to the attack of 
the olive fruit fly. 

As for the distribution of this variety, it is tolerant to the altitude, its presence 
is predominant in the mountainous areas (67 percent of the total), and then in 
the lower areas (22 percent) and in the valleys (11 percent).  

The overall analysis of the Italian olive oil production data in recent decades 
(1980/81-1989/90 and 1990/91-1999/00) shows production data of 513,410 
tons and 498,900 tons, respectively, reflecting a nearly stable situation of the 
mean production figures of around 500,000 tons during this period. 
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However, there are crop years that record very extreme productions such as 
the 1990-91 (163,300 tons) and 1983-1984 (780,000 tons) crop years, which 
show a fluctuation band going from negative 67.27 percent to positive 51.92 
percent and in comparison with a mean production level during the period. 
The extreme production figures basically reflect the adverse weather 
conditions and the disappearance of tens of thousands of hectares of olive 
trees following the freeze of the year 1985 (which reduced the olive-growing 
surface area by more than 68,000 hectares, or 5.8 percent).  

If the 163,300 tons in 1990/91 and 780,000 tons in 1983/84 are omitted, 
which are, respectively, the crop years with the worst and highest abundance 
production of the last 30 years, in addition to 1984-85 crop year, when the 
production was affected by the damages caused by the severe freezes, the 
oscillations recorded during the rest are reduced considerably, thus 
mitigating the phenomenon of the alternate bearing pattern or the variation 
between high and low years.  

This decrease of the alternate bearing pattern is observed especially at the 
beginning of the last decade (2000). The production of the 1999/00 season of 
735,000 tons (a crop year of abundant production), the following year 
2000/01, with 509,000 tons (a year of low production), together with the 
following year 2001/02 when 656,000 tons were obtained (a year of normal 
production). 

Taking into account only the differences between the 1985/86 and 1987/88 
crop years, both of abundant production, one observes that the production 
has grown 10 percent and, given the drop in cultivated surface area in the 
zone, there is a marked increase in the productivity of the olive orchards, 
which was obtained through the use of the most advanced techniques of the 
agriculture and the installation of the mechanized intensive agriculture.  

This same behaviour was repeated in the production during the 1990's, when 
the changes between two other years are compared, such as the 1995-96 
(620,000 tons) and 1993-1994 (520,000 tons) crop years, with an increase in 
production of 19.23 percent, and the crop years from 1999-00 (735,000 tons) 
and 1997-1998 (620,000 tons), with an increment of 18.55 percent. 

Currently, the production of Italy in olive oil was 560,000 tons for the 2008/09 
crop year, resulting in a mean figure for the last six crop years of 632,000 
tons. 
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In the context of worldwide production of olive oil, the Italian production 
represented 30.7 percent in the 1980's and 24.1 percent in the 1990's (a 
decrease of 6.6 percent), thus for the European community production of 
olive oil, the Italian production was increased by 39.1 percent in the 1980's 
and 31.8 percent in the 1990's (or a loss of 7.3 points.).  

 
FIGURE 108 

EVOLUTION OF OLIVE OIL PRODUCTION (t) IN ITALY  
(Source: Prepared by authors, 2012) 

As regards to the geographic distribution, the analysis of data on the 
production of the 1998/99-2001/02 crop years shows that 84.6 percent (mean 
of the period) of the national olive oil production is concentrated in the 
southern regions, where, in order of importance, Puglia, Calabria and Sicily 
must be included, with a joint share of 68.3 percent of the total. 

The share of the regions of north central area in the value of the national 
olive oil production is 15.4 percent, which corresponds to a great extend to 
the areas of Lazio, Tuscany and Umbria. 

The mean yields by hectare of olive oil are quite influenced by the 
phenomenon of the alternate bearing pattern of production or the varying of 
high and low years, a phenomenon that affects at the same time each year 
the country nearly in its totality. In the years of good production, we have 
around 3,000 to 3,500 kg/hectare, compared to 1,500-2,000 kg/hectares for 
the years of poor harvests. In general the difference between the years of 
abundant and poor production is 50 percent, although there are differences  
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even more marked, for example, between 1987/88 and 1986/87 (88.9 
percent), 1991/92 and 1990/91 (313 percent) and 1999/00 and 199/99 (82.2 
percent). 

The national yield of oil is around 20 percent in recent years. 

The number of installations or olive mills in operation has been drastically 
reduced: from 7,500 at the beginning of the 1990's, they went to 5,744 during 
the 2000/01 season. 

Half of the mills in operation are concentrated in the three primary producing 
regions (Puglia, Calabria and Sicily). Their production share is 72.5 percent. 

During the 1999/00 and 2000/01 crop years, the principal activity reached a 
good level in the regions of Lazio and Campania. In the first, there were 371 
active oil factories (6.5 percent of the total), with olive oil production of around 
25,000 tons (4.6 percent of the total) and in the factories of the second 
region, there were 524 olive mills (9.1 percent of the total), with a production 
of 36,500 tons (6.7 percent of the total).  

The oil mills that generally have the largest production are those of Apulia 
(167 tons of oil per plant), followed by those of Calabria (149 tons) and 
Sardinia (134 tons). In general, in the north central area, the production level 
in oil factories has been more limited, especially during the 2000/01 season, 
in this level it was 49 tons on average. 

As for the evolution of the processing technology and storage capacity, the 
systems that are used during the 1999/00 and 2000/01 crop years were the 
continuous systems (52.8 percent of the installations), which substituted the 
recovery system based on pressing, which was used more during the 
1998/99 season (52 percent) before representing 46.2 percent of the total 
installations in the middle of the past decade. The least common system is 
that of percolation (1 percent). 

The mean capacity of the oil mills in development has increased to 9.7 tons 
of olives per 8 hours a day; the highest values were reached in the Puglia 
region (15.7 tons), Sicily (12.5 tons) and Sardinia (10.8 tons). 
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The mean storage capacity on the national level was 41.5 tons of oil, with the 
mean production of the oil mills in the country (1999/00 and 2000/01) being 
95.1 tons 

The number of oil refineries dropped from 20 to 15 in the last decade, 
principally due to the lower volume of oil to refine and due to the consumers 
turning towards extra virgin oils. 

During the last twenty years of the 20th century (1981-2000), the mean 
consumption of olive oil in Italy has reached 647,850 tons, 34.2 percent of 
the world consumption, and 46.6 percent of the consumption of the European 
Union. Italy has become the largest consumer of olive oil in the EU. However, 
in relative terms, there is certain stability in the behaviour of this parameter 
during this period, since the annual mean increase in Italian consumption 
was only 0.5 percent in the period of the 1980's to the 1990's, despite the 
existence of different situations in the evolution of the consumption between 
the first and second part of the 1990's. Thus, during the first half of the 
decade, mean consumption was 635,600 tons/year, increasing during the 
second half to 689,000 tons/year. 

Consumption per capita during the period increased by 1.45 kg/year. In this 
period, starting from 11 kg/inhabitant/year in the 1980's, consumption went to 
12.45 kg/inhabitant/year in the 1990's, which situated Italy in third place in the 
EU as well as in the entire world as regards consumption per capita of olive 
oil, following Greece and Spain. In global terms, Italian consumption signifies 
750,000 tons for the crop year of reference 2008/09 and 785,500 tons as the 
mean of the last six crop years. 

As for the evolution of the markets, one must point out that, just as with 
domestic consumption, Italy is the largest importer of olive oil in the world.  

During the 1980's, the volume of imported olive oil, including olive-pomace 
oil, reached an annual mean of 210,000 tons. In general, the share of the 
imports depends on the national production. In this regard, during the 1990's, 
the imports reached maximum values during 1990/91 and 1996/97, with 
430,000 tons and 500,000 tons, respectively, by Italy having a very poor crop 
year in production. 
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During the first three campaigns of the past decade (2000/01-2002/03), the 
Italian imports of olive oil and olive-pomace oil have been above 500,000 
tons, with the mean of this period being 532,151 tons, compared to an 
average production of around 600,000 tons, 20 percent higher than the mean 
of production of the previous year (498,900 tons).  

Among the principal suppliers of olive oil is Spain, with a mean of 315,939 
tons (59.4 percent) during the period (2000/01-2002/03), followed by Greece, 
with a mean of 138,288 tons (26 percent), Tunisia, with 44,279 tons (8.3 
percent), Turkey with 24,567 tons (4.6 percent) and Syria with 5,494 tons (1 
percent). 

If Spain is the largest exporter worldwide of olive oil and the leading country 
in the intra-community trade, Italy occupies first place in exports of olive oil to 
other countries and in the exporting of packaged oil. 

Italian exports of olive oil and olive-pomace oil showed a significant increase 
(207 percent) during the 1980's, going from 51,500 tons in 1983 to 158,000 
tons in 1992. In the same way, during the 1990's, the total exports increased 
considerably (98.4 percent) from 158,000 tons in 1992 to 313,500 tons in 
2002. During this period, the rate of growth was almost constant, with the 
exception of two periods (1986 and 1990), which corresponded to the years 
that recorded low national production.  

In the middle of the past decade, olive oil exports, including olive-pomace oil, 
were above 300,000 tons. The amount exported had a mean of 312,154 tons 
during the period 2000/01-2002/03, including 110,300 tons (35.3 percent) 
corresponding to intercommunity exchanges and 201,854 (64.7 percent) to 
the exports outside the EC.  

Of the 110,300 tons sold in the EU market, Germany (35.3 percent), France 
(22.7 percent), United Kingdom (14 percent), Netherlands (6.2 percent) 
Belgium (5.5 percent) and Spain (5.1 percent) continue being the principal 
receivers of Italian exports during the period. 
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Exports to other countries outside the EU (201,300 tons) were made 
principally to the United States (62.7 percent), Japan (8.6 percent), Canada 
(7.1 percent) and Australia (4.9 percent). In these markets, Italian exports 
covered 70 percent of the U.S. demand, 67.8 percent of the Japanese 
demand, 72.5 percent of the Canadian demand and 36 percent of the 
Australian demand.  

According to the statistics of the ISTAT (National Institute for Statistics), only 
4 percent of the Italian olive-growing surface area is dedicated to the 
cultivation of table varieties. 

The Italian production of table olives is concentrated principally in Sicily (50 
percent) and Puglia (25 percent). The rest of the production is divided 
between the south and Sardinia. 

During the 2001/02 crop year, there were 65 installations of table olive 
development, which were found in the following regions: Abruzzo (5), Lazio 
(8), Puglia (27), Sardinia (2) and Sicily (23). 

The most extended variety in green table olives is the Nocellara del Belice, 
which represents approximately half of Sicily's production. Other varieties of 
table olives are: Ascolana Tenera (launched the markets and in the centre of 
Italy), Carol (Calabria), Cucco (Abruzzo, Molise), Giarraffa (Puglia), Pizza 
Carrog (Sardinia) San Agustin (Puglia) and Santa Caterina (Tuscany). 

The Italians consume more than they produce of table olives: compared to a 
mean production of 69,200 tons (16.2 percent of the EC), during the decade 
of the 1990's they had a mean consumption of 123,300 tons (34.6 percent of 
the EC), which put Italy in first place as European consumer, only following 
the United States, with a consumption per capita of around 2.2 kg during this 
period.  

In the first crop years of the past decade (2000/01-2003/04), there was a 
downwards trend in the production, which has stabilized at around 60,000 
tons, while consumption increased, stabilizing around 150,000 tons (2.6 
kg/capita/year), for which reason Italy is the second of the consumers, only 
exceeded by Spain in the community level, and by the United States 
worldwide. 
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To a great extent the Italian market depends on the imports of table olives: in 
the 1990's a mean of 50,000 tons were imported, an increase in imports was 
observed at the beginning of the last decade, as a result of the decrease in 
the supply and a simultaneous increase in the domestic demand, Thus, 
during 2001/02 the imports reached 96,597 tons, of which 90,697 tons (93.9 
percent) come from the EU and 5,899 tons (6.1 percent) from countries 
outside the European Union. During this time, the production was 60,000 
tons, consumption was 150,000 tons and the exports were 6,764.  

The principal suppliers of table olives are Greece (49.9 percent), Spain (43.4 
percent) and Morocco (3.4 percent) for a total of almost 97 percent of the 
Italian imports. The exports of the year of reference (2001/02) were sent 
especially to Greece (18.5 percent), United Kingdom (18.5 percent), United 
States (12.6 percent), Germany (11.9 percent), France (7.1 percent) and 
Sweden (5.0 percent). 

3.4.9 Malta 

Malta has around 413,000 inhabitants, distributed over a surface area of 316 
square km. Its GDP is 10,171 million Euros, giving a GDP per capita of 
€30,888/inhabitant. 

In this country there are only 150 hectares dedicated to the cultivation of 
45,500 plants of the varieties Ascolana Tenera, Bella di Spagne, Coratina, 
Moresca, Nocellara, Picholine Carolea, Santa Agostina and Uova di 
Piccione. 

 
FIGURE 109 

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN MALTA  
(Source: Prepared by authors, 2012) 
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The consumption of oil for this country reached around 800 tons in 2008/09, 
with the mean of the last six crop years being 4.2 tons. Currently there is no 
olive oil exporting or importing activity. In the current crop year, 4,000 tons of 
table olives were consumed (Velasco and Vilar 2009). 

 
FIGURE 110 

EVOLUTION OF OLIVE OIL PRODUCTION (t) IN MALTA  
(Source: Prepared by authors, 2012) 

3.4.10 Portugal 

Portugal has around 11.3 million inhabitants, distributed over a surface area 
of 92,321 square km. It has a GDP of 290,810 million Euros, giving a GDP 
per capita of €26,865/inhabitant. 

Olive trees, installed in Portugal since the Bronze Age, have an important 
role in the Portuguese agriculture and cultural tradition. The suitability of the 
soil and the climate conditions for this crop has made the use of olive oil 
ancestral in the cooking habits of the Portuguese.   

This country is positioned as the seventh and fourth producer worldwide and 
in Europe, respectively, of olive oil. 

Despite its small contribution (2.6 percent) in the formation of the gross 
domestic product (GDP), since the end of the 1990's, agriculture is a basic 
sector in Portugal's economy, due to its socio-economic importance and the 
role of the environment. Agriculture provides jobs, in fact, approximately 14 
percent of the total labour force of the country and avoids the trend to migrate 
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and the abandonment of the land. Olive cultivation, in fact, helps to establish 
the population in the rural areas because in the majority of the areas of the 
mountains, it is not possible to cultivate other crops. With this crop, the 
erosion of the soil continues being limited and the olive tree is an efficient 
weapon to fight against desertification. 

In the 2000's, olive trees are cultivated in 115,000 agricultural operations, of 
which the mean surface area per farm rose to approximately 3.30 hectares. 

The participation of the olive oil sector in the final agricultural production in 
Portugal is around 6 percent. The mean production of olive oil was stabilized 
at around 35,000/40,000 tons of oil in the 1990's.  

As in other countries, the surface area dedicated to olive orchards has 
increased in recent years. Thus, in 1954, the olive resources were 570,000 
hectares of olive trees, distributed in nearly the entire territory, with the 
exception of some coastal areas and the highest elevations.  

The rural exodus provoked by the industrial development and the consequent 
reduction in the availability of national manpower on which it depends to a 
great extent meant in the 1960's a gradual decrease of production. So much 
so that in 1995 the olive cultivation area was only 340,000 hectares; ten 
years later in 2005 the olive cultivation area of Portugal was still estimated at 
340,000 hectares.   

In that year 2005, the principal productive regions, the cultivation areas and 
their share in the total estimated national surface area are the following: 

 

TABLE 9 
OLIVE GROWING SURFACE AREA BY REGIONS IN PORTUGAL, 2005  

(Source: Prepared by authors, 2012) 
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Table 2.9 shows the principal areas of the country in which olive trees are 
cultivated. The three major areas of Portugal where this crop is concentrated 
are: Alentejo (42.6 percent), Trás-os-Montes (20.1 percent) and Beira Interior 
(18.4 percent). The number of trees is estimated at 40 million.  

 
FIGURE 111 

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN PORTUGAL  
(Source: Prepared by authors, 2012) 

The forecasts of new orchards for the 2000-2010 period, in accordance with 
the (EC) Regulation no. 1638/98 that modified the CMO on fats, reached 
30,000 hectares (27,900 hectares dedicated to olive oil production and 2,100 
hectares of olive orchards dedicated to table olives), which with those already 
existing would sum a total of 6.12 million additional olive trees. Therefore, 
more than 43.5 million trees are distributed in somewhat more than 360,000 
hectares.  

The plan developed by the agriculture department of the Portuguese 
government encourages the planting of new olive-growing areas in intensive 
cultivation systems and of super-intensive systems to increase the national 
olive orchard productivity. 

In this country, the different methods of farming this crop coexist, as in the 
rest of the European countries, namely the traditional, intensive and super-
intensive. 

The features that define the first of these, the extensive traditional system 
are: wide spacing 9 x 9, 10 x 10, 11 x 11, etc., with a density of between 100  
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FIGURE 112 

INTENSIVE OLIVE ORCHARD IN PORTUGAL (FERREIRA)  
(Source: Prepared by authors, 2012) 

and 120 olive trees per hectare, of two or three trunks, not staked, with a 

spread of 4.25 x 4.25 x 4.00 metres and a yield considered as high due to the 

scant water content in the fruit for being a dry-farmed olive orchard, that 

varies between 23 and 31 percent, depending on the same factors as for the 

rest of the European countries.  

For the second of the cultivation systems, the intensive, with spacing limited 
to 6 x 4 or 7 x 3 with a total between 500 and 600 olive trees per hectare, 
with a single trunk and staked, with a spread of 2.00 x 2.00 x 2.50 metres, 
the majority with irrigation with yield oscillating between 16 and 23 percent 
depending, as in all cases, on the area, the variety of the olives and the 
moment of harvest. 

The super-intensive cultivation, the third cultivation method, is characterized 
by spacing limited to 1.5 x 3 or 1.8 x 3 with a total of between 2,000 and 
2,200 olive trees per hectare, of a single trunk and staked, the majority dry 
farmed with a spread of 1.12 x 0.90 x 1.60 metres and yield oscillating 
between 17 and 23 percent depending on the same factors as in the previous 
case. This country is the principal target of Spanish investors, by the 
companies that have carried out their activity in this sector, whether or not in 
the traditional form.  
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FIGURE 113 

NEW INTENSIVE OLIVE ORCHARD IN PORTUGAL (FERREIRA, ALENTEJO)  
(Source: Prepared by authors, 2012) 

The expectations for the year 2013 involve the planting of 1,000,000 more 
olive trees, with the consequent increment in production that this would 
entail, highlighting the regions of the north of Alentejo, Montes, Moura, with 
the olive mill with the largest production for this country being located in this 
last area. 

With respect to the cultivated varieties, the principal one in Portugal is the 
Galega Vulgar. It is present throughout the entire country and is grown in 80 
percent of the total olive-growing surface area. This variety is very popular 
due to its tolerance to drought. However, it is sensitive to the cold, to salt and 
limestone. Its rooting properties vary from medium to low and it enters early 
into production. The productivity is high, as is the alternate bearing pattern. 
The fruit ripens early and has high resistance to detachment, which makes 
the harvest difficult by mechanical means.  

This variety is used principally for obtaining olive oil, although the yield of oil 
is low. It is also popular as table olives. It is resistant to verticillium wilt, but 
susceptible to tuberculosis, olive anthracnose and olive fruit fly.  

In Trás-os-Montes, the predominant varieties are Cobrançosa, Madural, 
Cordovil and for table olives, Verdeal and Negrinha. 
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In the Beira Interior region, in addition to the Galega variety, the Cordovil and 
Bical (used for table olives and oil) and the Carrasquinha also exist. 

In the Alentejo, the most representative region of the varieties of olive trees 
cultivated in Portugal, the majority of the northern varieties are Azeiteira and 
Preservación de Elvas (table olives) and Redondil, Carrasquinha and 
Cordovil (oil), as well as Galega. In the south, Galega with Cordovil and 
Verdeal are grown.  

With the reduction of olive orchard surface area in the middle of the last 
century, a constant decrease in the production of olive oil took place until the 
1980's. 

Of a mean of 78,000 tons in the 1950's it went to 47,000 tons in the 1970's, 
principally due to the growing competition of seed oils. In the 1980's, the 
mean production was stabilized around 40,000 tons.  

 
FIGURE 114 

EVOLUTION OF OLIVE OIL PRODUCTION (t) IN PORTUGAL  
(Source: Prepared by authors, 2012) 

In recent years large positive changes took place in the sector, thanks to the 
interest of the farmers in the new intensive olive cultivation methods (nearly 
15,000 hectares from 1987 up to 1998) by improving the quality of the olive 
oil produced and the recognition of the five regions with Designation of 
Origin: Trás-os-Montes, Beira Interior, Ribatejo, Alentejo and Norte Moura. 

The production of the 2004/05 season (46,400 tons) was higher (56.7 
percent) than the mean production of the previous four crop years (2001/02-
2003/04) (29,600 tons), only 1.4 percent of the mean. 
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This trend of the first part of the last decade was accentuated with more than 
50,000 tons during the 2008/09, and 35,500 tons if we refer to the mean of 
the last six crop years. 

The supply needs (consumption plus exports) is around 79,000 tons. The 
domestic production covers around 37 percent of these needs. However, the 
quantity and quality of the production must increase in the near future, not 
only by the new orchards, but also through the adoption of more appropriate 
cultivation and extraction techniques, from caring for the olive fields to the 
bottling of the oil, passing through the extraction and storage. 

According to the data of the European Commission, 1,427 oil mills were 
active during the 1998/99 crop year. In that same year, there were also 13 
olive-pomace oil extraction installations, 10 refineries, 42 bottling installations 
and 24 table olive processing installations.  

The small size of the oil mills, their deficiencies in equipment and technical 
qualification, the insufficiency of personnel and poor management and 
organization of the associations are very important factors that have a 
negative influence on the improvement of productivity and the quality of olive 
oil (IOC, 2005).   

The cooperatives have a low presence in the sector, they only represent 30 
percent of the production and the union of the agricultural associations 
(associations and unions) is a relatively recent phenomenon for which reason 
the associations' capacity to respond in the markets is still very limited.  

As for the quality of olive oil that is produced, it is true that the proportion of 
extra virgin olive oil, virgin oil, olive oil and lampante can vary significantly, 
depending on the conditions of each country, and that the improvement of 
the extraction technologies in recent years has drastically reduced the 
importance of the categories of lesser quality. Therefore, less than ten years 
ago, the lampante oil signified between 30 and 40 percent of the productions; 
however, today it has figures of less than 10 percent.  
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FIGURE 115 

INTENSIVE OLIVE ORCHARD IN PORTUGAL (BEJA, ALENTEJO)  
(Source: Prepared by authors, 2012) 

The development of the domestic market in recent years has been very 
positive. With a mean consumption of 35,000 tons during the 1980's, it rose 
to 56,100 tons in the 1990's (a 60 percent increase). At present, consumption 
is around 63,500 tons per year (mean for 2000/01-2003/04). 

Consumption per capita has followed a similar pattern with a mean of 3.7 kg 
per capita annually during the 1980's going on to a mean consumption of 5.5 
kg per capita annually in the 1990's. The annual consumption per capita is 
currently 6.7 kg of oil.  

Among the reasons for the increase in consumption can be mentioned the 
tradition and the culture, but above all the effects of the promotional 
campaigns and the dissemination dedicated to olive oil. 

The market offer is made principally by the bottling industry (35,000-45,000 
tons). Consumption of bottled olive oil represents between 65 and 70 percent 
of the total consumption. The remainder (15,000-20,000 tons) corresponds to 
the virgin olive oil for home consumption. 

However, these amounts are much lower than the bottled seed oils that 
represented 106,000 tons during the 1996/97 crop year and 115,000 tons in  
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 1997/98 (72 percent of sunflower, soybean and 20 percent to 8 percent of 
peanut oil).  

Regarding foreign trade, it should be pointed out that Portugal is an olive oil 
importing and exporting country. The imports are mainly of bulk oil, while the 
exports in their majority are bottled olive oil, which plays an important role in 
the development of the sector in Portugal, especially in recent years. 

Portuguese exports occupy a very large part of the produced volume, not 
only from the quantitative point of view (some years they reached 50 percent 
of the production) and for their economic value, but also because they are a 
means of maintaining alive the culture and traditions of Portugal and of other 
countries.    

During the decade of the 1990's, (1990/91-1999/2000), the mean of 
Portuguese olive oil exports was 14,200 tons, an annual growth of 10 percent 
with respect to the previous decade. These exports were destined for Brazil 
(65 percent), African countries (8 percent), the European Union (12 percent), 
United States (4 percent) and Venezuela, Canada, Japan and South Africa. 
During the 2000/01 - 2003/04 period, the exports outside the EC were 15,600 
tons.  

The import volumes of oil are associated with the fluctuations of the 
production and the domestic demand for oil. The mean quantity of oil 
imported from outside the European Union during the 1990's was 2,600 tons. 
During the first half of the past decade (mean of 2000/01-2003/04) it was 400 
tons. In the 2005/06 crop year it was 5,000 tons. 

During the 2008/09 crop year, 25,000 tons were exported. 

The imported olive oil comes mainly from the European Union, especially 
from Spain. However, since the 1992/93 season, Portugal has begun to 
supply its domestic market through the oils produced in other countries 
(Tunisia, Turkey, Morocco, etc.).  

In summary, despite the domestic production being small, certain dynamism 
can be observed in Portuguese olive oil exports, with an annual mean growth 
rate of 10 percent in the last two decades.  
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The Portuguese consume more table olives than they produce. Compared to 
13,200 tons (3.1 percent of the total of the European community) that were 
produced in the 1990's, the mean consumption was 15,200 tons and 1.5 kg 
per capita per year. During the 2000/01 - 2003/04 crop years the production 
of table olives was 10,800 tons for a consumption of 14,500 tons. The data of 
the 2008/09 crop year for table olives are: 13,000 tons for production, 12,900 
tons for consumption, 200 tons for imports and 10,800 tons that were used 
for exporting. 

The equilibrium of the domestic market is achieved through the occasional 
use of table olives from the olive orchards used for the production of oil, 
which allows satisfying the needs of the market. 

The Portuguese Ministry of Agriculture approved (in 2003) a series of 
measures to encourage the producers to renew the existing orchards (30,000 
hectares of olive orchards). 

The intention of the department is the creation of a structure for the olive oil 
sector, including the entire process, from the production up to the marketing 
of the product. 

The development plan by the department of agriculture also envisages the 
creation of an office to promote the increase of the super-intensive cultivation 
system, the extension of the treatments with pesticides to all the traditional 
olive orchards, training, research and promotion of the oil, and the 
implementation of a program to educate the associations of producers, the 
majority of the cooperatives, on the positive effects of this reform for the 
sector, etc.  

3.4.11 Serbia and Montenegro 

Serbia and Montenegro have a sum of around 11 million inhabitants, 
distributed over a surface area of 93,000 square km. Together they have a 
GDP of 74,000 million Euros, giving a mean GDP per capita that is around 
€10,400/inhabitant. 
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Olive growing, as in all the countries of the area of influence of the 
Mediterranean, has a long history in this country. Olive trees have been 
cultivated for more than two thousand years in this region, as demonstrated 
by the ancient olive trees that can be admired in the area of Bar. The olive-
growing area is concentrated on the coast of Montenegro.  

According to the historical records, olive trees were introduced on the coast 
of Montenegro by the Greeks, centuries before the modern era. In the Middle 
Ages, the government promoted the expansion of the olive-growing areas, 
through special orders and recommendations, and olive cultivation reached 
its maximum splendour in this region at the end of the 18th century. It also 
passed through a period of decadence, which was accelerated during the 
second half of the 19th century. 

The olive orchard area represents only 0.1 percent of the total farmed 
surface area of the country. Despite the small size of the olive sector, the soil 
and climate conditions of the coast of Montenegro act very favourably for this 
crop. In this respect, the national authorities have strongly encouraged the 
planting of olive trees since 1994, as part of an agricultural program that 
gives priority to Mediterranean agriculture.  

In spite of the historical presence of olive trees in this country, Serbia and 
Montenegro is a small producer of olive oil that does not have a sufficient 
quantity of olive oil and table olives to satisfy its own domestic consumption 
and it is obligated to turn to the importing of these products. 

The mean production of olive oil in the decade of the 1990's was 1,600 tons, 
consumption was 2,000 tons and imports 400 tons. The mean production of 
table olives was 1,200 tons, consumption was 1,400 tons and the imports of 
200 tons.  

It is on the coast of Montenegro where the majority of the olive-growing 
surface area of the country is located, Ulcinj, Bar, Budva, Kotor, Tivat and 
Hercegnovi are the main producing areas. 

During the 1998/99 season, the total olive-growing surface area was 3,550 
hectares, of which 3,500 hectares were used for the production of olive oil 
and 50 hectares for table olives. The number of trees was 422,000.  
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In the middle of the past decade, the cultivation area of the olive trees was 
slightly higher at 4,000 hectares and it is expected that it has reached 4,300 
hectares at present.  

 

FIGURE 116 
EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN SERBIA AND 

MONTENEGRO  
(Source: Prepared by authors, 2012) 

The number of trees dropped in a little more than thirty years by 18.9 
percent, as there were 520,129 olive trees in 1965. The cultivation of olive 
trees suffered a significant decrease.  

As a result of the measures adopted by the authorities to promote the 
planting of new olive orchards in the agricultural development program, the 
olive area increased by 100 hectares in the decade of the 1990's, with a 
density of planting of 300 to 350 trees/hectares.  

In this regard, and due to the limited amount of land in the coastal area, 
some studies were made that were conducted in the Lake Skadar region, 
where the climate is Mediterranean, in order to increase this surface area.   

As for the most outstanding varieties used for the olive mills, there are: 
Beleka, Belika, Lastovka and Zutika; with dual-purpose: Buga, Carnica, 
Istrica Belica and Oblia. 

The variety most widely distributed in the country is Zutika, which, with nearly 
2,000 hectares, occupies 65 percent of the olive-growing surface area of the 
Republic of Montenegro. It is a vigorous variety, whose productivity is high 
and has alternate bearing patterns. In general, it is used for the production of 
oil. Its yield in oil is 22-23 percent. It is also used for table olives. It is 
sensitive to olive fruit flies and the cold. 
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The mean production of olive oil in the decade of the 1990's was 1,600 tons, 
with a minimum of 500 tons in the 1996/97 and 1997/98 crop years and a 
maximum of 3,500 tons during the 1990/91 crop year. The mean production 
of the country during the four crop years of 1998/99-2001/02 was 800 tons, 
with the mean being 50 percent less than the mean of the previous decade. 
As for the mean production of the last six crop years, it is 500 tons of oil, a 
quantity that is equal to that of the 2008/09 crop year. Consumption for the 
periods referred to is similar. All the production of oil is used for their own 
consumption. 

 

FIGURE 117 
EVOLUTION OF OLIVE OIL PRODUCTION (t) IN SERBIA AND MONTENEGRO  

(Source: Prepared by authors, 2012) 

The production for the 2002/03 crop year (500 tons) is 37.5 percent less than 
the mean for the period of 68.8 percent and the mean of the decade of the 
1990's. Therefore, there is a continual decrease in the production during the 
analyzed period. 

The same comments apply to the production of table olives, which went from 
a mean of 1,200 tons during the 1990's, to a mean of 500 tons in the 
1998/99-2001/02 period, a drop of 58.3 percent. 

As with the production of olive oil, the table olive figure was stabilized at 500 
tons in the 1996/97-2002/03 crop years. 

The yields also fell, from nearly 6 kg/tree in 1965 to 2 kg/tree in 1992.  
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The mean consumption of olive oil during the decade of the 1990's was 2,000 
tons, with a mean of 3,000 tons during the first half of the period and 900 
tons during the second half.   

3.4.12 Turkey 

Turkey has around 72.56 million inhabitants, distributed over a surface area 
of 783,562 square km. Its GDP is 1,037,721 million Euros, giving a GDP per 
capita of €14,645/inhabitant. 

Olive growing is carried out traditionally in Turkey from time immemorial. 
Olive trees existed throughout the land of the triangle formed by Maras, 
Mardin and Hatay, in the southeast of Anatolia, where the opinion exists that 
Anatolia is one of the places of origin of the olive tree, especially on the 
plains of Cilicia, as shown in the Hittite texts that refer to this culture.   

Olive growing is an important sector of the Turkish agriculture. With 4.2 
percent of the production and 11.8 percent of the world exports of olive oil, 
Turkey occupies the fifth place following Spain, Italy, Greece and Tunisia, 
while its imports are generally insignificant. 

The dimensions of the olive farms in Turkey are generally less than five 
hectares (74.6 percent of the total), very similar to those of Spain. A large 
number of farms are family enterprises, which give the olive oil sector a very 
important social function. The olive orchards directly provide livelihoods to 
nearly 2,500,000 inhabitants, as well as guarantees of temporary 
employment for the workers during the harvest time in the producing regions.  

The number of family farms went up to 320,000, of which 14 percent are 
grouped in three second-grade cooperatives. The Taris, the most important 
one that operates in the region of the Aegean, has around 15,000 members. 

OIive cultivation in Turkey continues being largely based on the use of direct 
labour, while the machines are used mainly for the working the soil and 
transporting tasks.  
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Olives are grown in the coastal areas. According to the statistics of 2004, 
there are olive orchards planted on 700,000 hectares, or 2.6 percent of the 
farmland of the country. With 125 million trees, representing approximately 
10 percent of the world resources, Turkey contributes 4.2 percent of the 
world production of olive oil. In 2010 the area covered with olive trees 
reached 725,000 hectares, dedicated to the cultivation of 93.2 million olive 
trees.  

In Turkey, the farming system of the olive orchard is the extensive method 
with a density of 140 to 150 trees per hectare, with which the distance 
between trees is high, with a spread of 4.5 x 4.5 x 5.0 metres and two or 
three trunks. The fat yield usually oscillates between 27 and 30 percent, 
depending on the area, moment of harvest and storage period.  

 

FIGURE 118 
EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN TURKEY  

(Source: Prepared by authors, 2012) 

The region of the Aegean, in the western part of the country, is the principal 
area of olive tree cultivation, producing 67.7 percent of the olive oil and 75 
percent of the olive production of the country. In the part of the area known 
as the "Golf District", the famous golden oil of Ayvalik, well known worldwide, 
is produced, as are table olives, which also took the name of the city. In the 
central and southern parts of the Memecik region, it is the principal variety 
cultivated. The olives of the Domat variety for green table olives are 
produced principally in the area of Akhisar.  

This area is followed closely by the region of Marmara, in the north, with 15.6 
percent of the total and 11 percent of the olive oil production in Turkey. In this 
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area the variety Gemlik is mainly grown (80 percent), whose fruit is excellent 
for black table olives.  

The Mediterranean region is found in third place (11.3 percent of the total). 
Although in this region the olive cultivation dates back to the oldest times, it 
cannot grow due to the fact that it faces the competition of the citrus, banana 
and vegetable crops and the greenhouse crops.  

Regarding the other two regions, the Anatolia of the southeast (5 percent of 
the total) and the Black Sea (0.4 percent), the first probably offers great 
potential, but the development of olive cultivation is limited by very high 
temperatures and severe drought. 

 
FIGURE 119 

EXTENSIVE OLIVE ORCHARD IN TURKEY  
(Source: W. Separator Turkey, 2012) 

With respect to the age of the olive trees in Turkey, it is estimated that 60 
percent of the trees are between 10 to 80 years old, and are at an optimum 
point of their production, 10 percent of the trees are less than 10 years old 
and the remaining 30 percent are over 80 years of age and provide limited 
production. 

Around 70 percent of the cultivated surface area is dedicated to olive oil, 
compared to 30 percent that is dedicated to the preparation of table olives, 
although the majority of the varieties are of dual purpose. 

Turkey is a country with enormous potential for production, both due to the 
number of trees and for the planted surface area. The Turkish production of 
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olive oil often records strong variations from one season to another, due 
principally to the phenomenon of the alternate bearing pattern of crops typical 
of olive orchards, to the rains and to the cultivation techniques applied (the 
variation is from 1 to 2.7 in the recent crop years; for example, the production 
went from 175,000 tons in 2000/01 to 65,000 tons in 2001/02 and from 
140,000 tons in 2002/03 to 79,000 tons in 2003/04). 

 
FIGURE 120 

EVOLUTION OF OLIVE OIL PRODUCTION (t) IN TURKEY  
(Source: Prepared by authors, 2012) 

The annual mean production during the decade of the 1990's was 92,400 
tons (4.5 percent of the total), despite the different behaviours between the 
first and second halves of the decade (80,000 tons on average during the 
first five crop years and during the second half of the decade it increased to 
104,000 tons, an increase of 28.7 percent).  

The production of the four years of reference 2000/01-2003/04 showed a 
mean of 114,800 tons, a significantly higher level than the mean of the 
second half of the decade of the 1990's.  

The production of the 2004/05 season was 145,000 tons, 26.3 percent higher 
than the mean for the period of the four previous crop years and 17 percent 
less than the very good crop in the 2000/01 crop year. The production of the 
2005/06 season was 115,000 tons. Already in recent years Turkey is situated 
with a global production of 159,000 tons of oil (2008/09 crop year) and 
118,800 tons, as a mean of the last six crop years, of which 76 percent of the 
production is used for the production of olive oil and the remaining 24 percent 
for table olives.  

The yield per tree varies enormously from one region to another. They can 
reach 100 kg of olives per tree in some areas while in others the yield is less 
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 than 10 kg/tree (below the world mean).  

According to the latest statistics of the Ministry of Agriculture, the number of 
mills is 1,030, of which 430 were equipped with modern systems of the 
continuous type based on centrifugation, and 600 use traditional techniques.  

In addition to these mills, there are 10 refineries, which are found in the 
provinces of Izmir and Balikesir. 

In Turkey, as in the case of other countries, especially in the area of North 
Africa, the lack of attention at the time of harvest and in the transport of the 
olives, combined with the deficiencies in the process, generate a high 
percentage of lampante oil to refine. For this reason, they are obliged to 
improve in order to obtain a greater percentage of high-quality oil.  

However, the modernization of the transformation industry is growing at a 
good pace; for example, we can say that in the 1982/83 crop year, there was 
only one installation with the continuous system, in the 1993/94 crop year, it 
went to 84 and nowadays there are more than 430 in operation. It is 
expected that this growth will continue in the future. 

The Turks are very focused on the consumption of olive oil. However, in the 
1990's, there was a trend to use other vegetable oils, especially because of 
the increase in prices, not only in Turkey but worldwide.  

Nevertheless, the consumers have renewed their confidence in the benefits 
of this noble product and the domestic consumption increased from 1995 to 
1996. During the first half of the 1990's, the mean consumption was 52,800 
tons/year, while in the first half of the past decade the figure rose to 73,700 
tons/year, an increase of nearly 40 percent. 

The consumption of olive oil per inhabitant in Turkey has oscillated a great 
deal, from 2 kg in the decade of the 1970's to 0.8 kg in the 1990's, and at 
present it is 1.2 kg. 

The exports have been quite varied, since they are closely related to the 
behaviour of the production during the analyzed period. Thus, they went from  
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28,700 tons in recent years of the 1990's to 60,000 tons during the first half of 
the past decade and currently the export level is situated between 75,000 
and 82,000 tons, depending on the production.  

Regarding the structure of the exports, the analysis of the commerce data 
indicate that 67 percent of the exported olive oil is sold in bulk (which is 
principally the olive oil and the refined olive oil), 18 percent of the oil is sold in 
barrels (especially the olive oil and the refined olive oil) and 15 percent are 
conditioned (extra virgin olive oil and olive oil, mainly). 

Along with some countries of the European Union (especially Spain and 
Italy), the United States are the principal importers of olive oil in Turkey. 

Olive oil is also exported from Turkey to Japan, Canada, Switzerland, Israel, 
Kuwait, Ivory Coast, Colombia, Chile and Australia.  

As one of the principal producers and exporters of olive oil, Turkey gives 
special importance to the promotional activities in the non-producers, in order 
to increase consumption of olive oil in the world. For this reason this country 
has always been, and continues being, very active in the promotional 
activities that the International Olive Council carries out for the purpose of 
educating consumers on the health benefits of this product.  

Turkey has a long tradition of producing table olives; however, this sector has 
experienced important industrial development in the last seven years. At 
present it is an important producer and consumer of table olives on the world 
level, as well as the fourth country in the world as regards exports.  

We know that a third of the 93.5 million olive trees in Turkey are dedicated to 
the production of table olives. Of this production, 65 percent are located 
mainly in the Aegean region and 20 percent in the Marmara. 

The industry of table olives has around 6,000 installations, but barely more 
than half are registered. Of these, 10 percent are private enterprises, 10  
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percent are cooperatives and the remaining 80 percent are small family 
installations. Despite their reduced number, the cooperatives carry out an 
important role: the largest, Marmara Birlik, which is found in the region of 
Marmara, covers more than 50 percent of the Turkish producers of table 
olives, and Taris, located in the Aegean regions, is dedicated mainly to the 
olive oil sector.  

From the analysis of the data on the world evolution of the table olive sector 
in the decade of the 1990's, it is deduced that the mean production of this 
product during this period was 139,700 tons per year (13.3 percent of the 
world total) and that Turkey occupies second place, following Spain. 
However, as with the production of oil, the evolution of this parameter differs 
between the first and second half of the decade; while in the first five crop 
years, the mean production was 128,000 tons/year, it reached 151,400 
tons/year during the last five years, an increase of 18.3 percent.  

In summary, during the second half of the 1990's and beginning of 2000, the 
expansion of the Turkish sector of table olives was firmly established. The 
data for the first half of the last decade showed an increase of 7.2 percent in 
production, with a mean of 149,800 tons in the last four crop years, 
consolidating Turkey as the second largest producer (10 percent of the total), 
following Spain. 

The data compiled for table olives during the last crop year of reference, 
2008/09, rose to: 250,000 tons for the production, 200,000 tons for 
consumption and 60,000 tons for exporting, with no importing data for this 
country, and confirming the growth of this sector in Turkey. 

More than 80 percent of the table olives produced are consumed by the 
domestic market. The main markets for table olives from Turkey are 
Germany and the countries of Eastern Europe. 

Among the varieties that are used principally for the extraction of olive oil, the 
Ayvalik and Memecik can be mentioned. The first has 19 percent of the olive-
growing surface area of the country and it is the second most extended 
variety in Turkey. This is a very resistant and vigorous variety that is present 
throughout the coast of the Aegean Sea. The productivity is high as is the 
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alternate bearing pattern, and its fruit has a high percentage of oil (24 
percent). The quality of its oil is good. It is also used for the production of 
cracked green olives and black olives. 

The Memecik variety occupies 45.5 percent of the olive-growing surface area 
of the country and it is the most extended variety in Turkey. It is resistant and 
adapts easily to different climate and terrain conditions. It is also used for 
table olives. Its productivity is high, as is the alternate bearing pattern; its 
yield is high in fat and the oil is of good quality and intensely fruity. Lastly, it is 
tolerate to the cold and resistant to extreme drought.     

Other varieties used for the extraction of oil that can be mentioned are the 
Erkence (a dual purpose variety, distributed principally in Izmir) and Memel 
(also a dual purpose variety and distributed mainly in the province of Izmir 
and its surrounding areas).  

Among the strictly table varieties, we must indicate the Domat, Izmir Sofralik 
and Uslu, although the Vairet Gemlik (dual purpose) is the most widely used 
for the preparation of table olives. 

The variety Gemlik is located on the coast of the Aegean and the 
Mediterranean: it occupies 80 percent of the olive orchards in the Marmara 
region and 11 percent of the olive-growing surface area of Turkey, for which 
reason it is the third most extended variety in this country. Its entry into 
production is early and the productivity is high and constant.  

The Domat is a vigorous variety, with particularly large fruit. It is distributed 
throughout the Aegean region. With these qualities, the fruit is particularly 
appropriate for the preparation of table olives. 

The variety Izmir Sofrolik is cultivated as a monoculture in the olive orchard 
areas of Izmir. Its cultivation area is decreasing due to its low productivity and 
high rotation. Its fruit is used for the production of green olives. It tolerates 
severe pruning. 

Finally, the Uslu variety represents barely 1 percent of the number of olive 
trees in Turkey. It is considered resistant and very vigorous. Its productivity is 
moderate and constant. Its pulp is soft, which makes it sensitive to transport 
and handling. 
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3.5 Oceania 

The continent of Oceania occupies the last place in olive oil producing 
continents. This is due to the fact that the diffusion of this crop has been 
relatively recent, both in Australia and in New Zealand.  

 

FIGURE 121 
EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN OCEANIA  

(Source: Prepared by authors, 2012) 

Regarding to the number of hectares planted, Oceania has 2.7 million olive 
trees distributed over more than 33,000 hectares in production.  

This continent produces a total of 12,000 tons, in accordance with the data of 
the 2008/09 crop year (6,600 tons based on the mean of the last ten years), 
with consumption of 45,000 tons and 36,700 tons, respectively.   

 
FIGURE 122 

EVOLUTION OF OLIVE OIL PRODUCTION (t) IN OCEANIA  
(Source: Prepared by authors, 2012) 
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In the following subchapters, the principal characteristics of this sector are 
detailed, with Australia as the only producing country. 

3.5.1 Australia 

Australia has around 22 million inhabitants, distributed over a surface area of 
7,686,850 square km. Its GDP is 1,275,068 million Euros, obtaining a GDP 
per capita of €45,416/inhabitant. 

Australia is, without doubt, an important country for agriculture and livestock 
raising, which makes up 4 percent of the GDP and refers mainly to the 
production of meat, wool, cereal, oilseeds, sugar and fruit. In recent years, 
the tree crops (almonds, carobs, olives and pistachios), grapes and citrus 
crops have increased their surface area significantly.   

Since George Suttor introduced the first olive tree in 1800 in Sidney, New 
South Wales, olive cultivation has extended to most of the States. During the 
19th century, the farmers were convinced that planting olive trees not only 
had positive effects on the agricultural sector, but also it was a very profitable 
crop for the colonial economic development.   

There is also information on the techniques for the cultivation of table olive 
products, with broad dissemination at the end of the century, and the 
conditions that led to the creation in 1880 of the Departments of Agriculture in 
the different States, for the purpose of defining the scientific and technical 
development of this crop in Australia. However, the sector has faced an 
important obstacle: the very high cost derived from the harvest in comparison 
with the costs of the Mediterranean countries.   

In the 20th century, olive growing stopped being of interest due to various 
factors: the low demand for olive oil and table olives, the high prices, the 
insufficiency of the industrial production and the lack of information to 
producers and consumers. Since the second half of the century, the 
production of olives has increased significantly. 
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At present, the growth of consumption of olive oil and table olives is 
important. Information campaigns carried out may have had a very positive 
effect on the market that is now undergoing strong expansion with well 
defined and economically profitable crops. The strong local demand of olive 
oil and the potential growth of exports to the rich markets of Asia were the 
two main pillars of the rebirth of the Australian olive oil industry.  

The second development plan of the olive industry in Australia (2003-08) is 
the result of the first plan that encompassed the period 1998-2002. It was 
carried out through common accord with the Australian Olive Association 
(AOA) and the scientific community in the country.  

The objective of the 2nd Plan of research and development is to help to 
achieve the strategic objectives of the Australian olive industry in order to 
improve profitability and sustainability. The principal idea is to elaborate, 
approve and finance research and development and technology transfer in 
order to improve the olive industry. The plan's purpose is to:  

- Clarify the objectives of the olive industry, establish a strategic direction 
for the next five years (2003-2008). 

-  Promote the analysis and the review of the research and the 
development of a more competitive olive oil industry and to respond 
effectively to market needs. 

-  Define the basic research and development concepts which are 
necessary to support the development of the industry.  

However, Australia will have to occupy a very competitive position in the 
upcoming years, thanks to the profits obtained by the two areas of 
development in the olive-growing sector and the application of modern 
techniques introduced, not only in olive orchards but also in the olive oil 
elaboration process. 

According to some experts, the Australian olive oil industry and the 
"Australian Olive Association" estimated that 20,000 hectares were planted in 
2003. In 2005/06 of the total surface area (25,000 hectares) it is estimated 
that approximately 85 percent is cultivated with irrigation. In 2010 this area 
had reached between 26,000 and 30,000 hectares. 
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FIGURE 123 

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN AUSTRALIA  
(Source: Prepared by authors, 2012) 

Although the state of South Australia has been traditionally the most 
developed in the cultivation of olive orchards, this was extended recently to 
the States of New South Wales, Victoria, Western Australia and Queensland.  

The areas where olives are cultivated are characterized by a Mediterranean 
climate, the high temperatures in summer and low annual rainfall (250-450 
mm), mild winters, with infrequent freezes, sufficient winter cold for the 
process of normal biological succession of the plant. 

The olive orchards are found in the areas that are not usually irrigated. Some 
orchards, however, are equipped with drip irrigation or sprinkler systems. The 
soil is generally sterile. Some orchards are found in very poor terrains in 
which it is difficult for other fruit species to be able to be grown.   

The analysis of the varieties is quite confused and inaccurate since there are 
not systematic studies on the behaviour of the olive varieties in the different 
cultivation areas. Some farmers and nurseries of Mediterranean origin have 
introduced many varieties of their countries of origin, often without having 
tested them previously. There are also vegetable material that is 
characterized by many synonyms and incorrect names. The principal 
varieties cultivated are: Verdale, Kalamata, Manzanilla, Gordal, Mission, 
Barnea, Pendolino, Frantoio, Leccino, Arbequina, Picual and Hojiblanca. 

The mean surface area of the olive orchards vary between 5-15 hectares, 
although there are also large farms of several hundred hectares. 
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FIGURE 124 

INTENSIVE OLIVE ORCHARD IN AUSTRALIA  
(Source: Prepared by authors, 2011) 

As propagation methods, large cuttings and grafting patterns are mainly used 
in the execution of the traditional orchards. In the new orchards, however, 
plants produced by the technique of semi-hardwood cuttings rooted under 
mist propagation. 

The mean density of the olive orchards is 100 to 150 olive trees per hectare. 
These plantations generally receive little attention. The new orchards are 
more intensive, with densities of up to 200-250 trees/hectare, using more 
modern cultivation techniques. The intensive cultivation has a higher number 
of hectares with irrigation, spacing limited to 6 x 4 or 7 x 3 with a total of 
between 200 to 600 olive trees per hectare, with single trunk and staked with 
a spread of 2.00 x 2.00 x 2.50 metres and with yield varying between 16 and 
26 percent depending on the moment and place in which the harvest is 
carried out. There are also orchards cultivated under the super-intensive 
modality.   

The mean yields in dry farming can reach 3,000 kg/hectares. Under irrigation, 
the yields can exceed 5,000 kg/hectares. In the intensive orchards, the yields 
are high, similar to those obtained in the modern olive orchards of Spain or 
Italy. 
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In recent years, the factories have been equipped with installations with 
centrifugation of continuous extraction imported from Spain and Italy, which 
permitted important improvements in the productivity and the quality of the 
Australian olive oils. There is also an important development of modern 
installations of table olives, with the majority being family-based operations. 

 
FIGURE 125 

EVOLUTION OF OLIVE OIL PRODUCTION (t) IN AUSTRALIA  
(Source: Prepared by authors, 2012) 

The mean olive oil production during the 1998/99-2001/02 period was 800 
tons, and the mean production of table olives was 2,500 tons. In the 2008/09 
crop year, around 13,000 tons were produced while the mean of the last six 
crop years was 6,600 tons. 

This growth is due to the entry into production of new orchards, planted after 
the success of the Mediterranean diet for the Australians and in second 
place, the advantages provided by the substitution policy of imports of olive 
oil products. 

During the 1998/03 period, the production of olive oil was barely 3 percent of 
the consumption in the same period; therefore, Australia to a great degree is 
dependent on the imports, which reached 26,300 tons in the cited period 
coming from Spain, Italy and Greece.  

The consumption of olive oil during the period (1998/99-2001/02) reached 
27,000 tons (nearly 30 percent of virgin olive oil). At present, it is of 2 litres 
per person and year, and comes close to global figures of 45,000 tons and 
36,700 tons for the crop years referred to (2008/09 and the mean of the last 
six crop years). 
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TABLE 10 
CONSUMPTION OF OLIVE OIL IN AUSTRALIA (t)  

(Source: IOC, 2010) 

The mean consumption of table olives has reached 13,625 tons, much higher 
than production, as in the case of the olive oil. The data for table olives 
during the 2008/09 crop year were 3,500 tons for production 21,000 tons for 
consumption, 18,000 tons for imports and 500 tons for exports. 

Notwithstanding the above, it is estimated that within five to ten years, with 
the entry into production of new orchards, it will be possible to provide 40 
percent of the demand of the olive oil market.  

The foreign trade figures approach 3,000 tons and 1,300 tons for the exports, 
during the periods of reference and 35,000 tons and 31,400 tons for imports 
(2008/09 and the mean of the last six crop years). 

In accordance with the sales and the orders of plants in recent years, 
published in the Official Gazette of the "Australian Olive Association", one 
can estimate that the new orchards affect around 4.5 to 5 million olive trees 
(18,000-20,000 hectares), distributed principally in the states of New South 
Wales, South Australia, Victoria, Western Australia and Queensland. We can 
estimate that in 2005, the total olive orchard area was 25,000 hectares. 
Currently Australia dedicates a total surface area of 40,000 hectares to the 
cultivation of 7,000,000 olive trees.   
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3.5.2 New Zealand 

New Zealand has around 4.3 million inhabitants, distributed over a surface 
area of 268,680 square km. Its GDP is of 147,046 million Euros, giving a 
GDP per capita of €35,092/inhabitant.  

 
FIGURE 126 

EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha) IN NEW ZEALAND  
(Source: Prepared by authors, 2012) 

New Zealand has 1,000,000 olive trees distributed throughout the 3,000 
hectares of the varieties Barnea, Chemlali, Frantoio, gb01, J5, Koroneiki, 
Leccino, Manzanilla, Moraiolo, Nabali, Pendolino, Picual, Picholine, Rakino 
and Super. 

 

 
FIGURE 127 

INTENSIVE OLIVE ORCHARD IN NEW ZEALAND  
(Source: Prepared by authors, 2011) 
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4.  INTERNATIONAL OLIVE OIL TRADE 

Since the origin of the large civilizations, there has existed the custom of 
using fats for different applications. Vegetable fats as well as animal fats 
were used for such different uses as food and religious services, which 
generated a wide network of interchange and marketing of oils and fats. 

The trade of vegetable fats is based on the transport from the large 
producing areas to the different areas of consumption (Chapter 1).  

With the end of World War II, the global trade structure of oils and fats was 
transformed. At the end of the war, the difficulties of importing certain seed 
oils were accentuated, which, in view of the scarcity, made some nations not 
originally producers begin or increase these orchards. A clear example is the 
United States, which considerably increased its crops of soybeans, peanuts, 
cotton, flaxseed and tung (also called China wood-oil tree) due to the 
difficulties existing in importing from the Far East. Thus, the United States 
went from being an importer to being an exporter, especially of soy and flax.  
With this, many others, to a lesser degree, began to produce fats and oils 
because of trade restrictions. This caused countries not originally producers 
of these oils and fats begin to produce. 

Another example of the globalization in the production of vegetable oils would 
be soybean oil, the most produced and consumed worldwide (Table 1). This 
oil, whose production originated in China, is currently produced in other 
countries such as the United States, Russia, Brazil and Indonesia. Sunflower 
oil, which also experienced a significant increase in recent years, is produced 
in countries with a temperate climate such as Russia, Argentina, Rumania 
and Bulgaria, although the cultivation of the plant is originally from the United 
States. Peanut oil occupies an outstanding place, worldwide, for its 
consumption. The origin of its cultivation is in South America, but currently 
the peanuts come from India, China, United States, Senegal and Nigeria, 
although the production of oil is de-localized and is produced principally in 
Liverpool, Hull or Hamburg-Harburg. Rapeseed oil comes from China,  
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Canada, India, Poland and France, while coconut oil comes from the 
Philippines, Indonesia, India and Polynesia (Clotet, 1977).   

Table 11 shows the world production of vegetable oils in 1976, 2007 and its 
variation in percentage during these 32 years.  

 
TABLE 11 

PRODUCTION OF VEGETABLE OILS IN THE WORLD 1976 
(Source: United Nations Food and Agriculture Organization, 1976) 

Nevertheless, consumption has grown in keeping with production, due mainly 
to the incorporation in the production of various countries that are not 
traditionally producers; this caused the increase of local consumption by it 
being a more affordable product, which has made consumption grow in a 
way similar to the trade, since the small productions of these countries that 
are not traditionally producers have compensated the increase in the 
domestic demand for them. 

It must be taken into account that the boom of world trade of other types of 
vegetable fats is favoured for the greater simplicity in handling (conditions of 
logistics, transport, storage and preservation) of raw materials. In this type of 
oils, it is normal not to export oil, but rather grains or seeds, must easier to 
handle and adaptable, carrying out the extraction of the oil (and the 
production of other by-products, such as flour, lecithin, etc.) in the destination 
countries of the product (Fortune, 1999). With a consequent improvement in 
the marketing process that is accentuated by the flexibility of the extraction 
installations of these oils which can be multi-purpose (serving for the 
extraction of oils from different types of seeds), they can be used during the 
entire year, instead of only some months of the crop year as occurs with the 
extraction of olive oil, which favours its amortization and rapid profitability and 
makes them much more attractive towards the investors. 
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We must also consider that many products have a geographic location 
determined by their production and many others have a geographic location 
determined by climate factors. This is compensated in part by the fact that 
the current industrial installations allow obtaining oil from different types of 
seeds and, consequently, with their different geographic origin.  

With respect to olive oil, from the decade of the 1960's, there has been a 
decrease in the trade of non-Mediterranean olive oil, due mainly to the 
contraction of the imports in some countries and to the transformation of 
importing countries in new producers and exporters such as the case of 
Argentina and Chile. However, it is necessary to indicate that the volume of 
trade has increased among countries of the Mediterranean Basin (which 
signifies between 60 and 80 percent of the world trade), as there are 
countries that consume much more than they produce, as is the case of Italy 
(Lapatas, 1988). 

Looking for more recent data, we can compare and evaluate the evolution 
that the consumption of oils has undergone in the last 30 and 15 years, as 
well as the relative importance of olive oil overall.  

The world consumption of vegetable oils and fats has increased in the last 15 
years by more than 88.8 percent. From a consumption of 81.8 million tons in 
1995 (Elías 1996), it went to a consumption of 154.5 million tons in 2008 
(Olive World Annual, 2008). 

Soybean oil is the indisputable leader in consumption on the world level, 
followed by palm oil and, at a distance, by other oil seeds (rapeseed oil, etc.).  

Olive oil occupies the tenth place among the eleven types of vegetable oils 
consumed in the world, which is equivalent to only 1.9 percent of the total of 
these oils. 

This last datum, contrary to being bad, must be considered in the sector as 
an indicator of the high market potential that olive oil has, since with just 
increasing this index by some tenths of a point, a large increase in production 
could be absorbed. 



198 

The international olive oil production sector 

On the European level, olive oil occupies the fifth position as regards the 
consumption of vegetable fats. In Europe, the mean consumption is situated 
in the last ten years at 1,909,000 tons, that is, 71 percent of the mean 
consumption worldwide (IOC, 2012), of which Spain consumes a mean in the 
last ten years of 589,300 tons, 30.9 percent of what is consumed in Europe. 
Italy is the largest consumer in Europe. Spain is situated in second place, 
followed by Greece with 14.2 percent of the European consumption (IOC, 
2012). Despite the fact that Europe possesses the three largest consumers 
of olive oil in the world (Italy, Spain and Greece), the mean European 
consumption in the last ten years is 3.78 litres per person and year, which is 
equivalent to less than a third of the consumption in Spain (somewhat more 
than 12.81 litres per person and year), and it is quite low in some countries 
such as Germany, Austria, Sweden and Finland, where it is less than 0.25 
litres per person and year (Pozuelo, 1999; IOC, 2012). 

On the contrary, The first place in Europe in consumed vegetable oils 
corresponds to sunflower oil, followed by soybean, rapeseed and palm oils. 
This fifth position is quite contradictory, if we take into account that except for 
the rapeseed oil, none of the major producers of the remaining varieties of 
vegetable oils are found in the European continent. The major producers of 
sunflower oil are Ukraine, Russia and Argentina; that of rapeseed oil is 
Europe, that of soybean oil is Argentina, followed closely by the United 
States and that of palm oil is Malaysia and Indonesia.   

Olive oil's fifth position in the consumption of vegetable fats in Europe is even 
more paradoxical if you take into account that in the European Union are 
found five of the major producing countries of olive oil (Spain, France, 
Greece, Italy and Portugal), among which Spain and Italy stand out as the 
first and second largest producers worldwide, at a great distance in terms of 
production from the third- and fourth-place producers. 

This said, it can be highlighted again that the consumption of European olive 
oil signifies 71 percent of the world consumption, with the rest being 
concentrated in other producing countries such as Syria (4.3 percent) Turkey 
(2.1 percent), Tunisia (1.7 percent), and in the large importers and new 
producers such as the United States (7.2 percent), Australia (1.1 percent), 
Canada (1 percent) and Japan (1.1 percent). (IOC, 2012; mean percentage 
of consumption in the last ten years).  



 

199

International olive oil trade 

The non-producing countries of the European Union are very slowly 
incrementing their consumption of olive oil, potentially being a large 
unexploited market, but the current shares continue being very small.   

The producers and marketers should take into account that the current 
figures of consumption in these European countries show for olive oil great 
possibilities for increasing, provided key points are cared for such as the 
quality, and especially, the marketing.   
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 5. WORLD OLIVE OIL CONSUMPTION. 

INTERCHANGE AND SELF-SUPPLY 

SYSTEM 

World consumption of olive oil has grown in recent decades; nevertheless, it 
has been subject to numerous fluctuations. 

At the beginning of the 1970's, consumption reached a million and a half tons 
but it was affected by the world economic crisis caused by the rise in the 
price of hydrocarbons which reduced the demand to less than 1.3 million tons 
in the following crop years that broke the equilibrium between production and 
consumption, with the appearance of surpluses. At the end of this decade, 
consumption had recovered.   

 
FIGURE 128 

TREND IN WORLD OLIVE OIL CONSUMPTION, 1970-2012  
(Source: IOC, 2012; Prepared by authors, 2012) 

In the 1981-1995 period, there was an increase in the consumption of olive 
oil worldwide. The passing from 1.673 million tons in the 1981/82 crop year to 
1.883 million tons in the 1993/94 crop year corresponds to a slow but regular 
upwards evolution that only receded in the 1995/96 crop year to 1.75 million 
tons due to the reduced world harvest and to the corresponding increase in 
prices. From the 1996/97 crop year with 2.241 million tons, an annual 
increase in consumption occurred up to the 2004/05 crop year with 2.923  
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million tons. In the following crop year of 2005/06 a decrease took place in 
consumption, due to the poor harvest, dropping to 2.690 million tons 
consumed, slowly picking up again until the last crop year of 2011/12 with an 
estimated consumption of 3.078 million tons of olive oil consumed (Data 
published by the IOC, 2012). 

Only Greece, Italy, Spain and Tunisia present an annual consumption rate 
per inhabitant over 5 kg and decreasing trends have been detected in 
producing countries such as Libya, Turkey, Greece itself and Portugal.  

Tables 12, 13 and 14 show the consumption, production and self-supply data 
of some of the most significant producing and/or consuming countries, with 
the mean of the 1989/90 to 1993/94 crop years, the mean of the last ten crop 
years and the last crop year. 

 
TABLE 12  

WORLD OLIVE OIL PRODUCTION, CONSUMPTION AND DEGREE OF SELF-
SUPPLY IN THE WORLD (mean of the crop years 1989/90 to 1993/94)  

(Source: Pié, 1998) 
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TABLE 13  

WORLD OLIVE OIL PRODUCTION, CONSUMPTION AND DEGREE OF SELF-
SUPPLY IN THE WORLD (mean of the last ten crop years)  

(Source: IOC, 2012; Prepared by authors, 2012) 

 
TABLE 14  

WORLD OLIVE OIL PRODUCTION, CONSUMPTION AND DEGREE OF SELF-
SUPPLY IN THE WORLD (2011/12 crop year)  
(Source: IOC, 2012; Prepared by authors, 2012) 
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The conclusions that we obtain from examining the three preceding tables 
are the following: 

The large producing countries are Spain, Italy, Greece, Syria, Turkey and 
Tunisia. The order of the last three varies depending on the crop years. It can 
be said that the productions in Italy and Greece have been decreasing, 
currently being at the levels of two decades ago. However, the other four 
large producers have been increasing production, with the case of Spain 
standing out with an increase of more than 100 percent in the last two 
decades. Nevertheless (as can be seen in the diagram 3.2), although at the 
beginning of the 1990's the fourth position as producer was clearly in the 
hands of Tunisia, it currently falls on Syria, with Turkey and Tunisia being 
close with very similar production levels. 

 
FIGURE 129 

PRODUCTION OF THE SIX LARGEST PRODUCERS) (thousands of tons)  
(Source: IOC, 2012; Prepared by authors, 2012) 

With respect to consumption, of the six largest producers, Spain, Italy, 
Greece, Syria and Turkey have increased their consumption. Only Tunisia 
has decreased, with its consumption per capita dropping from 8.21 kg per 
inhabitant and year to 3.79 kg per inhabitant and year. This decrease is very 
significant if we take into account that its population has increased somewhat 
more than 60 percent. Spain, Italy and Greece increased their consumption 
by practically the same amount (over 2 kg per person and year) and Syria 
and Turkey maintained the same level. 
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The largest consumer in the world continues being Italy, and the country with 
the highest consumption per capita continues being Greece with somewhat 
more than 24 kg per person and year as the mean of the last ten years. 

The reasons that Italy is the largest consumer worldwide are that it has a 
high consumption per capita, a large population and it exports large 
quantities to the United States, with whom it has had very good trade 
relations in the olive oil sector for decades. Spain has been selling its surplus 
oil at a low price, in part of very high quality oil, to Italy, to be at the forefront 
of the Italian oils, which is exported as Italian oils.  

Another very interesting datum that was obtained from the analysis of the 
above tables is that two decades ago, the largest consumer of olive oil was 
Italy, followed by Spain and by Greece. The fourth position was occupied by 
the United States with 91,000 tons of oil consumed per year. However, today 
the third position has changed and falls to the United States (with 277,000 
tons of oil consumed last year), much higher than Greece, which currently 
occupies the fourth position with 228,000 tons consumed.  
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6.  OLIVE OIL IMPORTS AND EXPORTS  

In 1993, a bit over two decades ago, olive oil signified only 4 percent of the 
global production of edible oils or if we include the fats, 2.5 percent of the 
world production of oils and fats; however, it is important to note that it 
represented 19 percent of their value and 6 percent of the volume of world 
trade of edible vegetable oils, following soybean, sunflower and rapeseed oils 
(Luchetti, 1993). 

Currently olive oil signifies 1.9 percent of the world consumption of oils and 
fats, and 1.96 percent of the production of oils and fats on the world level, 
from which one can deduce that the percentage that signifies the obtaining of 
olive oil has decreased during the last two decades, as regards the group of 
oils and fats in the world, but however, the production of olive oil on the world 
level has increased by nearly one third. This leads to deducing that the other 
edible fats and oils have increased their productions to an even greater 
extent than that of olive oil.   

The international trade of olive oil exported throughout the 1980's was 
approximately 23 percent of the world production (Guerbaa, 1990); in the 
year 2000 this figure dropped to 19.5 percent of the world production, and in 
2011/12 the share is estimated at 22.3 percent.  

International trade remains dependent on the domestic needs of the 
producing countries and on the international and domestic situation of the 
importing countries. 

Of the amount forecast to export this year in the world, 61.91 percent 
corresponds to the European Union (including the intracommunity 
interchanges).  

Spain is the leading world exporter, followed by Italy and Greece. Outside the 
European Union, Tunisia, Syria and Turkey can be highlighted. The rest of 
the producing countries have a production very similar to that of their own 
consumption for which reason their international trade is minimal. For some 
of the producing countries, the oil exports are strategic in their trade balance. 
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If we know the consumption of a country, or its mean consumption over a 
significant period of time (ten years), its mean production in that period and 
its mean population in that same period of time, we can calculate the degree 
of self-supply (Pié, 1998, Fortune 1999) of that country with respect to the 
studied product.  

Numerous factors intervene in consumption, such as the income available 
per inhabitant, the price of the olive oil, the price of the substituting oils, the 
traditions, demographic aspects such as the urbanization and the population 
growth, and commercial aspects such as advertising (Lapatas, 1988), hence 
the study to see the dependence or non-dependence on other countries in 
the supply of a product must be conducted taking into account a large period 
of time, in order to avoid oscillating data referring to occasional situations of 
the abovementioned factors. 

Considering the above, we can compare the degree of self-supply of some 
significant countries and extract conclusions in this respect.  

At the beginning of the 1990's, Spain had a degree of self-supply of 142.51 
percent and currently it is 227.15 percent, with a mean of the last ten years of 
178.67 percent. This means that the production has increased much (more 
than 100 percent in the last two decades), however although the population 
has increased, consumption has not done the same, which has increased 
only 43 percent. 

 
FIGURE 130 

DEGREE OF SELF-SUPPLY OF NATURAL EXPORTING COUNTRIES (%)  
(Source: IOC, 2012; Prepared by authors, 2012) 
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FIGURE 131 

DEGREE OF SELF-SUPPLY OF CONSUMER AND EXPORTING COUNTRIES (%) 
(Source: IOC, 2012; Prepared by authors, 2012) 

A high degree of self-supply generates total security in the supply of the 
population's needs; however, it can be a big problem on the local level, since 
the surplus supply maintained over time normally generates a drop in farm 
gate prices. This is also the case of Greece, since their degree of self-supply 
was held practically constant, despite the decrease in the production of 
recent years, which generates a constant surplus from one crop year to 
another.   

Without doubt, a natural exporter country is Tunisia. At the beginning of the 
decade of the 1990's, its degree of self-supply was 337.04 percent, and this 
last crop year it was at 450 percent, with a mean maintained in the last 
decade of 310.43 percent. In this case, the lower income per capita of this 
country in comparison with Spain, Greece and Italy, makes its excess be 
more easily saleable and therefore more competitive in price than the 
Spanish and Greece surplus. However, its lower quality and food safety 
could position it in a worse situation. Its mean self-supply in the last ten years 
is 310.43 percent and currently it is situated at it higher value with 450 
percent, that is, it produces 4.5 times what it consumes. 

With respect to Syria and Turkey, both have raised their levels of self-supply. 
Two decades ago Syria needed 3,000 tons of oil (4.69 percent of its 
production) in order to cover its needs, and currently has a 32.45 percent 
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 surplus. At the beginning of the 1990's, Turkey had a surplus of only 7.69 
percent and with an increase in its production of more than 300 percent in 
these two decades, it has increased the self-supply up to 44 percent, with the 
countries clearly being exporters. The case of Morocco is very similar to that 
of Turkey. 

Two other very interesting countries are Argentina and Chile. At the 
beginning of the 1990's, Argentina had a very small consumption per capita 
(0.14 kg/year), obtaining a degree of self-supply of 200 percent which 
permitted it to export half of its production. This low consumption per capita 
has been maintained and, however, its production in recent years has 
increased to nearly double, so that its degree of self-supply is now 300 
percent. 

 
FIGURE 132 

DEGREE OF SELF-SUPPLY OF NATURAL IMPORTING COUNTRIES (%)  
(Source: IOC, 2012; Prepared by authors, 2012) 

The case of Chile is even more striking, since two decades ago it did not 
produce or consume olive oil, and, however, nowadays its consumption per 
capita is 0.75 kg/year (much higher than that of other countries like 
Argentina) with a production of 22,000 tons per year and a degree of self-
supply of the 169.23 percent in the last year and 138.61 percent as the mean 
of the last ten years. 

There are, clearly, a series of natural importing countries that although they 
have a small production they have a large demand for olive oil. This is the 
case of Australia and the United States. 
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Two decades ago, Australia did not have a recognized production; however, 
its consumption per capita was 0.71 kg per person and year, which resulted 
in a deficit of 11,000 tons of olive oil per year. Currently (forecast for the 
2011/12 crop year) Australia has a production of 19,000 tons per year but the 
increase in its consumption per capita to 2.02 kg/year makes its need for oil 
to go up to 45,000 tons per year and its degree of self-supply results in only 
42.22 percent. The mean degree of self-supply of the last decade is only 6.58 
percent.  

The United States has a current demand for olive oil of 277,000 tons/year. It 
is the largest consumer in the world among the countries without a tradition in 
the elaboration of olive oil, even though it is currently a producer it produces 
on a very small scale (its forecast for this last crop year is only 6,000 tons of 
olive oil) which situates it currently with a degree of self-supply of only 2.17 
percent. However, the mean of this factor over the last decade is 0.46 
percent, much less than 20 years ago when it had 1.1 percent. This is due to 
the increase in consumption that has practically tripled in these two decades. 
Its production in the same period has been multiplied by six, going from 
1,000 tons to 6,000 tons. 

 
FIGURE 133 

DEGREE OF SELF-SUPPLY (%)  
(Source: IOC, 2012; Prepared by authors, 2012) 

  



212 

The international olive oil production sector 

Therefore, we can conclude that there are purely exporting countries such as 
Tunisia and Argentina, others are consumers and exporters, such as the 
case of Spain, Greece, Turkey and Syria, and others are strictly importers 
such as Australia, Japan, China, France and the United States. The case of 
Italy is peculiar, since although it is situated in the countries with a deficit of 
olive oil, due to its consumption, one must say that a large part of the oil that 
it imports is then exported after being bottling, principally to the United 
States. 

Some researchers such as Bonazzi (1997) considered a possible context 
where the consumption could be increased more than the production. The 
premises for this scenario were those of carrying out information and 
marketing campaigns and taking into account the alternate bearing pattern of 
low and high yields of olive orchards and the Mediterranean climate. Also the 
hypothesis was developed regarding if the European Union cooperated 
according to the declaration of Barcelona of November 1995, the necessary 
transfer of knowledge and technology along with financing could be carried 
out which would have an impact on the modernization of the crops and 
installations. One must point out that although Bonazzi's hypothesis has not 
been fulfilled, that of the conference of Barcelona was indeed fulfilled in part, 
since in part there has been and continues being a transfer of knowledge and 
equipment to the countries of North Africa which in the mid-term has 
generated an increase in production and the quality in these countries.   

In the European Union, Spain and Italy are the world centre of the 
commercial flows of olive oil among the member countries of the European 
Community and among the Member States and the rest of the countries of 
the world. This is due to the business volume and production and also to the 
tradition. Unfortunately for the sector, some producing countries of the 
Mediterranean Basin cover their needs by importing other oils and reserving 
the olive oil for exporting, which increases the use and the knowledge of 
other vegetable oils.  

Traditionally, the producers have opted for exporting towards the points 
where there is a consumption custom: olive oil countries of the European 
Union, Libya, Saudi Arabia, Arab Emirates, Middle East, and the United 
States (where there is a population of Mediterranean origin). But the 
expansion of the enterprises lead to exporting towards markets not yet 
saturated (Fortune, 1999). 



 

213

Olive oil imports and exports 

There are markets, called "emerging", to which promotional campaigns can 
be directed in order to place an excess of supply if there was one; these are 
the countries of Latin America (Mexico, Argentina, Brazil, Chile, Venezuela, 
Colombia and Peru), Eastern Europe (Hungary, Poland, Czech Republic) 
and the Far East (Malaysia, Indonesia, Thailand, South Korea) (Dinero, 
1994).  

The Asian countries comprise a market that has more than 3,000 million 
inhabitants and it is increasing. It is attractive for the products and for the 
installation of marketing companies. For exporting, many of the nations have 
recently discovered the consumerist system and accept any new product that 
will improve the quality of life (especially in the food industry as enterprises 
such as Agrolimen, Nutrexpa, Chupa Chups and Dany have proven). In order 
to install companies, the government offers free land, tax incentives, etc., to 
complement the attractiveness of the low labour costs (accompanied or not 
by qualified manpower) and of more or less developed infrastructures 
(depending on the country) (Idoeta, 1995).  

A known example of this is the case of the chess player Anatoli Karpov who 
was interested in investing 600,000 Euros in an olive oil project in Linares, in 
order to market the oil in his country of origin.  
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7.  CONCLUSIONS 

The olive oil sector on the world level is increasing its importance, becoming 
well known, not only in the Mediterranean Basin but also in the rest of the 
areas in expansion committed to this activity on the five continents.  

The turnover that the olive oil sector represents on the world level oscillates 
between 8,500 and 10,600 million Euros per financial year, giving 
employment to more than thirty million persons members of seven million 
families. 

The general evolution of this crop signifies an increase that varies from 
150,000 to 300,000 hectares per crop year, which implies a growth of 
between 35 and 45 million plants or olive trees per year.  

Currently, there are more than 10.64 million hectares cultivated with olive 
orchards, a total of 1,400 million trees, obtaining mean productions of olive oil 
around 3 million tons, of which 2.2 million tons correspond to the European 
Union, within them 1.2 correspond to Spain and of that 0.49 to the province 
of Jaén, the top producer worldwide, extracted in the more than 34,000 olive 
oil mills distributed throughout the thirty producing countries distributed 
throughout the five continents.  

 
FIGURE 134 

GLOBAL EVOLUTION OF OLIVE ORCHARDS IN PRODUCTION (ha)  
(Source: Prepared by authors, 2012) 

Most of the world olive oil production is very concentrated in the countries of 
the Mediterranean Basin, highlighting in this order: Spain, Italy, Greece,
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Tunisia, Turkey, Syria and Morocco. These seven countries distribute 90 
percent of the world production of olive oil, whether or not they coincide with 
being the principal consumer countries; they are also the top producing 
countries. 

It is not a coincidence either that the European Union represents 70 percent 
of the world consumption, with the countries of the Mediterranean Basin 
consuming 77 percent of this amount. The remainder of the consumer 
countries to a greater extent are the United States, Canada, Australia, China 
and Japan, with a future growth rate and very important purchasing power.  

The consumption shows, as does the production, a growing trend, although 
on the world level it does not reach very high figures if we take into account 
that only 2 of every 100 kg of oils and fats that are consumed in the world are 
of olive oil. It shows that 460 grams per capita of olive oil are consumed 
compared to the 20 kg per capita of the other vegetable fats. 

As is logical by being the largest producers, the Mediterranean countries 
concentrate a mean of 89 percent of the world exports, with Italy and Spain 
being the ones that represent a larger proportion.  

Among the principal olive oil importing countries are the United States with 
37 percent of the total, followed by Japan, Brazil, Canada and Australia, 
which show a clear and persistent trend to increase consumption. 

On the global level, a change was observed in the pattern of behaviour of the 
consumers during the last thirty years, leaning towards healthier and natural 
foods, as is the case of olive juice, for which reason its mean consumption 
already reaches 2.80 million tons worldwide, resulting slightly less than the 
production figures, which implies the adoption of measures for its growth, 
with those of the promotion of this product in countries such as China, Russia 
and India, among others, being very effective.  
 
The current circumstances described makes the production forecast for this 
sector in the time horizon of 2015 be 3.7 million tons, which can cause an 
imbalance in the market, in the case that the demand does not evolve 
towards similar levels. 
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FIGURE 135 

GLOBAL EVOLUTION OF OIL PRODUCTION (t)  
(Source: Prepared by authors, 2012) 

As for the cultivation methods, the producing countries with longest olive 
tradition principally use the extensive olive cultivation, while the countries 
recently incorporated to this activity have opted, normally after being advised 
by European experts, for orchards under the intensive or super-intensive 
method with greater density of planting and a high degree of mechanization.  

In summary, Table 15 reflects the production of oil, consumption, surface 
area and the number of trees of the seven principal producing countries 
worldwide. 

 
TABLE 15  

SURFACE AREA, NO. OF OLIVE TREES, PRODUCTION AND CONSUMPTION OF 
OLIVE OIL OF THE TOP SEVEN PRODUCING COUNTRIES OF THE WORLD 2012  

(Source: Prepared by authors, 2012) 
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Figure 133 shows a map where it graphically shows the geographic 
distribution of olive cultivation by countries and number of olive trees.  

 

FIGURE 136 
GEOGRAPHIC DISTRIBUTION OF OLIVE CULTIVATION BY COUNTRIES  

AND BY QUANTITY  
(Source: International Olive Council, Prepared by authors, 2012)  
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