OLIVE OIL AND TABLE OLIVES
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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.

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 Turkiye into Europe thanks to its increased
importance as a source of edible olil.

Having the longest coastline on the Mediterranean Sea, Turkiye 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, Turkiye supplies olives and olive oil of Mediterranean
cuisine all over the world.

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. Olive oil is rich in natural anti-oxidants such as vitamin E, which help to
eliminate free radicals from the body. 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. Around 76% of the olives produced in Turkiye are
pressed for oil and the rest are reserved for table olives.



In Turkiye, 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. Today, Turkiye has large-scale olive oil 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 Turkiye, 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 Turkiye 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 Turkiye 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, Turkiye 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, Iran, Australia and Israel.

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

Table 2: Olive Oil Export Markets of Turkiye

Tons $1000 Tons $1000 Tons $1000

USA 16.607 40.823 17.779 39.761 14.289 45.807
Spain 7.352 14.934 3.424 6.776 7.136 21.187
Japan 2.337 8.181 2.286 7.438 3.537 12.805
iran 2.381 7.421 675 1.868 1.676 5.235
S.Arabia 5.319 16.820 6.595 16.376 1.660 4512
Germany 696 2.853 705 2.737 881 4.209
UAE 938 3.226 1.396 3.798 959 3.517
Israel 715 1.926 1.322 2.738 1.314 2.893
Italy 4,147 7.946 2.483 4.298 1.066 2.743
Australia 608 2.056 525 1.587 768 2.585
Ivory Coasts 974 2.263 729 1.513 616 2.052
Canada 453 1.462 762 1.924 596 1.976
Iraq 676 2.440 706 2.150 533 1.781
Oman 270 1.159 355 1.322 387 1.450
S. Korea 326 996 276 837 403 1.385
Kuwait 427 1.278 364 1.052 354 1.271
Lebanon 0 0 25 52 399 1.241
Libya 0 0 12 52 373 1.076
Malaysia 132 597 191 702 226 1.064
Norway 211 817 243 821 249 1.061

49.392 132.783  46.479 114.459  44.640 142.613

Source: Turkish Statistical Institute

Despite production fluctuatiations due to the periodicity of the olive tree, exports of table
olives have been continuously growing over the last years. In 2021, the export quantity of
table olives of Turkiye was around 94.000 tons.



USEFUL LINKS

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

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



http://www.egebirlik.org.tr/
http://www.uzzk.org/

	Healthy Food for All Ages
	PRODUCTION
	EXPORTS
	Table 2: Olive Oil Export Markets of Türkiye

	USEFUL LINKS

