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The organization's members account for over 94% of global olive oil production. 2fef9292cc The cultivation of the olive tree in Terra d'Otranto
has been introduced by the Greeks and by Phoenicians. Nevertheless, after the cessation of this activity during the Middle Ages, the Basilian
monks started the first booming market of olive oil of this territory. 2fef9292cc The olive has deep historical, economic, and cultural significance
in the Mediterranean. It was one of the first fruit trees to be domesticated, being first cultivated in the Eastern Mediterranean between 6,000
and 4,000 BC. It gradually spread around the Mediterranean Basin via trade and human migration. Olive cultivation was vital to the growth and
prosperity of several Mediterranean civilisations. 2fef9292cc == Description == 2fef9292cc The IOC's headquarters are in Madrid, Spain.
2fef9292cc

Lambda (olive oil) olive oil brand, produced by Speiron company, founded in 2007 by Greek entrepreneur Giorgos Kolliopoulos. It is branded as
the first luxury olive oil Lambda (stylized λ /lambda/) is a Greek luxury olive oil brand, produced by Speiron company, founded in 2007 by Greek
entrepreneur Giorgos Kolliopoulos. Its brand name originates from the Greek word λάδι (ladi) which means oil in Greek. It is branded as the first
luxury olive oil in the world 2fef9292cc

== Origins == 2fef9292cc The EU regulates the use of different protected designation of origin labels for olive oils. 2fef9292cc It is commonly
used in cooking for frying foods, as a condiment, or as a salad dressing. It can also be found in some cosmetics, pharmaceuticals, soaps, and
fuels for traditional oil lamps. It also has additional uses in some religions. The olive is one of three core food plants in Mediterranean cuisine,
with wheat and grapes. Olive trees have been cultivated around the Mediterranean since the 8th millennium BC. 2fef9292cc

Olive oil Extra virgin olive oil (EVOO) is required to have no more than 0. 8% free acidity, and is considered to have favorable flavor
characteristics. Olive oil has Olive oil is a vegetable oil obtained by pressing whole olives (the fruit of Olea europaea, a traditional tree crop of
the Mediterranean Basin) and extracting the oil 2fef9292cc

Terra d'Otranto (extra-virgin olive oil) Its name is linked with the historical region of Terra d'Otranto which included almost all the municipalities
of the current provinces of Taranto, Brindisi and Lecce. Terra d&#039;Otranto is an extra-virgin olive oil produced primarily with the olive
cultivars Cellina di Nardò and Ogliarola which is recognised as a PDO product Terra d'Otranto is an extra-virgin olive oil produced primarily with
the olive cultivars Cellina di Nardò and Ogliarola which is recognised as a PDO product 2fef9292cc

The International Olive Council has classified olive pomace oil into the following categories: 2fef9292cc

Olive pomace oil Once the mechanical oil extraction of olive oil is complete, approximately 5–8% of the oil remains in the pulp, which then needs
to be extracted with the help of solvents, an industrial technique used in the production of most other edible oils including canola, peanut, and
sunflower. This is because the International Olive Council defines olive oil as "the oil obtained solely from the fruit of the olive tree, to the
exclusion of oils obtained using solvents or re-esterification processes". Although the oil extracted in this manner is still olive oil, at retail it may
not simply be called "olive oil". Once the mechanical oil extraction of olive oil is complete, approximately Olive pomace oil is olive oil that is
extracted from olive pulp after the first press. Olive pomace oil is olive oil that is extracted from olive pulp after the first press 2fef9292cc

Olive oil regulation and adulteration Olive oil regulation and adulteration are complex issues overseen and studied by various governmental
bodies, non-governmental organizations, and private Olive oil regulation and adulteration are complex issues overseen and studied by various
governmental bodies, non-governmental organizations, and private researchers across the world. The most frequent type of adulteration is that
oil of lower quality is mixed into olive oil 2fef9292cc

Unfiltered olive oil It is actually the initial cloudy juice of the olive drupes soon after crushing, separation and decanting and before final
filtration. The oil is either filtered or stored in tanks to settle for weeks or months to allow sediments to be separated from the oil; this is known
as racking. It is actually Unfiltered olive oil (also known as cloudy olive oil, veiled olive oil, or olio nuovo) is an intermediate product of olive oil
extraction. Unfiltered olive oil (also known as cloudy olive oil, veiled olive oil, or olio nuovo) is an intermediate product of olive oil extraction.
Once opened, unfiltered olive oil has a shorter life because the olive particles continue to ferment in the bottle 2fef9292cc

== Free fatty acids formation == 2fef9292cc The IOOC had its genesis in the International Agreement on Olive Oil, which was concluded in
Geneva on 17 October 1955. After this treaty was amended and the amended version came into force, the IOOC was established under this
treaty in 1959, with headquarters in Madrid. This first agreement remained in force until 1963, when a second agreement was negotiated. The
organisation was governed by the following agreements during the time spans indicated: 2fef9292cc In 2022, Spain was the world's largest
producer, manufacturing 24% of the world's total. Other large producers were Italy, Greece, and Turkey, collectively accounting for 59% of the
global market. 2fef9292cc The International Olive Council (IOC) is an intergovernmental organization with 16 member states plus the European
Union based in Madrid, Spain. It promotes olive oil around the world by tracking production, defining quality standards, and monitoring
authenticity. More than 98 percent of the world's olives are grown in IOC member nations. 2fef9292cc == Application == 2fef9292cc Although
most commercially available olive oil in the world market is filtered, unfiltered olive oil is gaining increasing popularity amongst olive oil small
scale producers, some chefs, and people who prefer a more "natural" aesthetic. They believe that this oil has superior sensory characteristics
compared to filtered olive oil, because it is a less processed product. 2fef9292cc The IOC officially governs 95 per cent of international
production and holds great influence over the rest. IOC terminology is precise, but it can lead to confusion between the words that describe
production and the words used on retail labels. Olive oil is classified by how it was produced, by its chemistry, and by its flavor. All production
begins by transforming the olive fruit into olive paste. This paste is then malaxed to allow the microscopic oil... 2fef9292cc

Olive europaea) is a subspecies of subtropical evergreen tree in the family Oleaceae. olive branch is a symbol of peace. The olive fruit is classed
botanically as a drupe, similar in structure and function to the cherry or peach. The term oil was originally synonymous with olive oil. The olive is
a core ingredient in Middle Eastern and Mediterranean cuisines, particularly in the form of olive oil The cultivated olive (botanical name Olea
europaea subsp. Modern cultivars are traced primarily to the Near East, Aegean Sea, and Strait of Gibraltar. Olea europaea is the type species
for its genus, Olea, which lends its name to the Oleaceae plant family 2fef9292cc
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Olive... 2fef9292cc == Background of regulation == 2fef9292cc

International Olive Council International Olive Council (IOC) (formerly the International Olive Oil Council (IOOC)) is an intergovernmental
organization of states that produce olives or products The International Olive Council (IOC) (formerly the International Olive Oil Council (IOOC))
is an intergovernmental organization of states that produce olives or products derived from olives, such as olive oil 2fef9292cc

Wallpaper magazine mentions the product's stylized packaging. The product is marketed to affluent consumers through exclusive distribution
channels and word of mouth. 2fef9292cc The composition of olive oil varies with the cultivar, altitude, time of harvest, and extraction process. It
consists mainly of oleic acid (up to 83%), with smaller amounts of other fatty acids including linoleic acid (up to 21%) and palmitic acid (up to
20%). Extra virgin olive oil (EVOO) is required to have no more than 0.8% free acidity, and is considered to have favorable flavor characteristics.
2fef9292cc

List of olive cultivars Secondarily, olives may be preferred for olive oil production or for eating as table olives, though many cultivars are dual-
purpose. Memecik cv. Olive cultivars are first and foremost divided into their location of origin; most names for cultivars come from place names.
As one of the oldest and more important domesticated crops raised by humans, the olive tree has diverged naturally and with the assistance of
humans into many varieties. ) Virgin Olive Oils from North and South Zones of Aegean Region Based on Their Triacyglycerol Profiles&quot;
(PDF). Journal of the American Oil Chemists&#039; There are hundreds of cultivars of the olive (Olea europaea) 2fef9292cc

== History == 2fef9292cc == Table of olives == 2fef9292cc

Olive oil acidity It is usually expressed as a percentage of oleic acid (the main fatty acid present in olive oil) in the oil. 8%. As defined by the
European Commission regulation No. 8% and 2%, while lampante olive oil (a low quality oil that is not edible) features a free acidity higher than
2%. The increase of free acidity in olive oil is due to free fatty acids that are released from triglycerides. 2022/2104, the highest quality olive oil
(extra-virgin olive oil) must feature a free acidity lower than 0. Virgin olive oil is characterized by acidity between 0. 2022/2104, the highest
quality olive oil (extra-virgin olive oil) must feature a free acidity lower than 0. Free acidity is an important parameter that defines the quality of
olive oil. 8%. Virgin olive oil is characterized by acidity Olive oil contains small amounts of free fatty acids (meaning not attached to other fatty
acids in the form of a triglyceride) 2fef9292cc

The fruit is eaten as table olives; the oil extracted from the fruit is used in food and formerly for lamp fuel; and the wood is used for decorative
objects. The olive branch is a symbol of peace. The olive is a core ingredient in Middle Eastern and Mediterranean cuisines, particularly in the
form... 2fef9292cc It is available in several countries as well as sold online. In 2011, the company signed a direct vendor agreement with
Harrods. 2fef9292cc == History == 2fef9292cc == Retail grades == 2fef9292cc
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