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OLIVE OIL AND TABLE OLIVES

ANCIENT TRADITIONAL TASTE OF MEDITERRANEAN CUISINE

Treasured since ancient times for their excellent nutritional quality, olives and olive oil have
always been essential component of the diet in many Mediterranean civilizations,
especially those located in Anatolia (Asiatic part of Turkey).

As a versatile ingredient, olive oil has been used not only as a flavor enhancer in various
dishes, but also as a medicine for healing wounds, as fuel for lamps and as cosmetics for
the hair and skin in different cultures.

Considered sacred, it has been the symbol of peace and richness connecting three
continents in one soul. Although the olive tree is native to the eastern Mediterranean
basin, it gradually spread westwards beyond Turkey into Europe due to its increased
importance as a source of edible oil.

Having the longest coastline on the Mediterranean Sea, Turkey has been one of the major
producers of olives among Mediterranean countries. Thus, olive oil traditions and dishes
have been the pride of Turkish cuisine since the time of the Ottomans. Likewise, table
olives have been a staple at every Turkish breakfast, generally beside a slice of bread and
traditional white cheese. Today, Turkey supplies the olives and olive oil of Mediterranean
cuisine all over the world.

An Ancient Olive Oil Plant of Anatolia

The lonian city, Klazomenai, which emerged 3000 years ago in the western part of Turkey,
was known for its economic prosperity based on olive oil production. The remains of
Klazomenai lie on the southern shore of the Gulf of Izmir in the Aegean Sea, in the fields
of the town of Urla; a region which Herodotus called truly blessed with a perfect
Mediterranean climate.

Excavations in this region revealed the earliest known olive processing plant,
demonstrating the importance of Anatolia in the development of olive cultivation and
technology. This was the first time that archaeologists had discovered a complete olive oil
plant, which had operated at a substantial production capacity. Continuous production by
means of a three-compartment oil separation system was first performed here, showing
that Klazomenai had possessed technology far ahead of its contemporaries. In addition,
excavations showed that olive oil production was one of the main activities in the city and
became an important trade commodity for the Klazomenians in the second half of the sixth
century B.C.

After the excavations of Klazomenai were completed in 2002, the unearthed ancient olive
oil plant was restored to its original state in two years. Then, this centuries-old olive oil
plant of Anatolia began to work again, and after 3000 years the first olive oil was obtained

at the initial production trial on 10 November 2004.
Source: www.klazomenai.com


http://www.klazomenai.com/

HEALTHY FOOD FOR ALL AGES

Olives and olive oil are appreciated not only for their nutritional quality but also for their
health benefits. Among edible oils, olive oil is the only one that can be produced by
physical methods from a fresh fruit and can be consumed immediately after pressing the
olive, like fruit juice. Likewise, a complex process, other than treatment with either dry salt
or brine, is not required to produce table olives. Namely, olive oil and table olives are pure,
natural, healthy products that require minimal processing.

Today, olive oil is increasingly present on the food scene as the healthiest alternative to
other edible oils. Some studies indicate that olive oil helps to reduce the levels of LDL
(low-density lipoprotein), known as “bad cholesterol”, due to its higher percentage of
monounsaturated fatty acids content (oleic acid: 61-83%) than any other type of edible oil.
Although cholesterol is necessary for many bodily functions, excess LDL levels cause
deposits of cholesterol in the tissue cells of the body leading to clogged arteries, restricted
blood flow, high blood pressure, heart disease, and strokes.

Researches also suggest that monounsaturated fatty acids in olive oil help to either
increase or maintain the levels of HDL (high-density lipoproteins), known as “good
cholesterol”, that carry excess cholesterol to the liver to be eliminated from the body. This
is in contrast to other edible oils that contain high percentages of polyunsaturated fatty
acids because they also reduce good cholesterol while lowering total and bad cholesterol.

Therefore, it is thought that olive oil improves the functioning of the circulatory and
cardiovascular system by reducing the levels of LDL and maintaining the levels of HDL
and guards against arterial blockage. Olive oil is rich in natural anti-oxidants such as
vitamin E, which help to eliminate free radicals from the body. Some studies confirm the
excellent effects of olive oil on bone growth, brain development and digestion. It helps to
reduce the incidence of breast cancer and cell aging. It has been proved that olive oll
activates bile secretion and stimulates pancreatic lipase. In addition, its emollient effect
protects against ulcers, and reduces the risk of gallstones. It improves triglyceride activity
and increases the rate of fat absorption. In addition to providing nutrients to the skin, this
divine elixir protects and softens the face and body, maintaining a young, healthy and
beautiful appearance.

PRODUCTION

Olives grow best in warm temperatures, and cannot tolerate extreme climatic conditions.
The Mediterranean region, owing to its mild climate, contains 98% of the olive harvest and
95% of the olive oil production in the world. Harvesting and processing of olives are carried
out between November and March. About 70% of the olives produced in Turkey are
pressed for oil and the rest are reserved for table olives.



Table Olive and Olive Oil Production of Turkey

(1.000 Tons)

2000/01 175 224
2001/02 65 85
2002/03 140 165
2003/04 79 125
2004/05 145 240
2005/06 112 280
2006/07 165 240
2007/08 72 200
2008/09 130 300
2009/10 147 390
2010/11* 160 330
2011/12** 180 450

Source: International Olive Oil Council- IOOC
*. Provisional **: Estimate

In Turkey, olive oil production has undergone remarkable developments since the eighties
and more and more olive oil plants have either started to produce virgin olive oil or
increased their production capacity. Now, Turkey has the capacity to supply more than 300
thousand tons of olive oil per year owing to its large-scale plants with modern bottling
lines. Table olives are also produced in modern plants equipped with advanced
technology, which enables them to comply with the standards of hygienic packaging. High
quality production of table olives is done in retail packs such as cans, glass jars and/or
vacuum packed bags. There are compulsory export standards for table olives and olive oil
in Turkey. Thus, production in all plants conforms to the standards of the Turkish
Standards Institute (TSE), which are also consistent with the international standards.

Olive oil is classified as “extra virgin”, “virgin”, “refined” and “riviera” (a blend of virgin and
refined olive oil that is called “olive oil” in international standards) based on the means of
production as well as the physical properties and organoleptic characteristics of the
product. Due to the preferences of consumers who are less familiar with the natural taste
of olive oil, some are also produced with added flavorings such as garlic, onion, nutmeg,
fresh thyme, basil or bay leaves.

In international standards, table olives are classified as “green olives”, “olives turning color”
and “black olives”. They are commercially produced in the forms of “stoned”, “stuffed” (with
pimento, capers, etc), “halved”, “sliced”, “paste” as well as “whole” olives. It is quite
common in Turkey to start the day by having a rich breakfast including this nutritious food,
which contains abundant calcium, iron and vitamin A. There are few countries in the world
which have a consumption pattern of olives close to Turkey but according to one’s palate,
olives can also be used in the preparation of various dishes. Olives are put in pizzas,
salads and cooked dishes as an ingredient and/or eaten as an appetizer usually to
accompany a drink.



EXPORTS

Being a net exporter of olive oil, Turkey supplies the variety of olive oil to a wide range of
countries including major producer countries that either consume or re-export Turkish olive
oil.

Turkish olive oil is demanded from every part of the world and there are more than
hundred countries that have experienced the excellent taste and fragrance of Turkish olive
oil such as the EU, the USA, Saudi Arabia, Japan, South Korea, Philippines, Australia,
South African Republic, and the Russian Federation.

Although organic production still occupies a small proportion of the total area and output of
olives, Turkey’s organic olive and olive oil exports are also rising in parallel with the
healthier consumption trends in the world.

Olive Oil Export Markets of Turkey (Quantity: Tons, Value: 1.000 US$)

Saudi Arabia 2.769 9.197 2.325 7.995 2.601 9.154
Japan 2.014 7.646 2.433 9.422 1.978 7.767
USA 8.208 25.087 3.879 12.042 1.379 5.081
Iraq 531 2.070 866 3.319 979 3.647
UAE 1.238 4.128 1.149 3.630 1.114 3.495
Iran 356 1.127 223 833 673 3.055
Germany 390 1.626 435 1.932 559 2.410
China 511 1.760 325 1.290 502 2.003
South Korea 624 1.815 400 1.322 688 1.861
Philippines 430 1.817 419 1.640 322 1.435
Azerbaijan 47 214 153 682 197 870
Singapore 229 818 198 723 205 822
Norway 235 909 235 865 210 806
Australia 1.077 3.660 852 2.905 224 740
Kazakhstan 71 305 168 794 165 723
Russian Federation 513 1.851 298 1.316 156 667

Source: TurkStat —Turkish Statistical Institute

Although production fluctuates due to the periodicity of the olive tree, exports of table
olives have been continuously growing over the last years. In 2011, the export value of
table olives reached the highest level with US$ 126,6 million.

Germany, Romania, Iraq, the USA and Bulgaria are the most important export markets for
table olives, representing about 72% of the exports for the last year. Germany maintains
first place in Turkish olive exports with 29% of the value exported.



Table Olive Export Markets of Turkey (Quantity: Tons, Value: 1.000 US$
*
(countries |} o | v J] o | v | o | v |

Germany 10.900 30.361 12.000 32.610 12.054 36.388

Iraq 7.511 10.556 10.173 15.303 13.089 19.075

Bulgaria 16.668 12.883 11.476 8.848 8.680 6.688

The Netherland 1.348 3.648 1.105 2.975 943 3.179

Iran 3.277 3.257 2.678 2.745 1.776 2.212

Saudi Arabia 676 1.301 1.012 2.066 851 1.878

Russian Federation 156 220 385 507 901 1.215

Denmark 1.033 1.160

(Tr?éﬁjdmg others) 65.694 103.391 71.872 116.998 71.690 126.697

Source: TurkStat —Turkish Statlstlcal Institute

TRADE FAIRS IN TURKEY

= Olivtech Fair
Olive, Olive Oil, Bottles, Cases and Barrels, Packaging Materials, Storing Units,
Service Equipment, Associations, Production Technologies Trade Fair

IZFAS izmir Fair
www.izfas.com.tr

USEFUL ADDRESSES

= Aegean Exporters’ Associations
www.egebirlik.org.tr

= National Olive and Olive Oil Council
www.uzzk.org

=  The Promotional Committee for Olive and Olive Oil
www.zztk.org.tr
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