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OIL



Rich in monounsaturated fatty acids, which are considered healthy fats that can help lower cholesterol and

reduce the risk of heart disease. It also contains antioxidants, such as vitamin E, that help protect cells from

damage caused by free radicals.

Commonly used in cooking, salad dressings, and dips. It has a distinctive fruity flavor and aroma that can

vary depending on the type of olive and the region it comes from. Olive oil is also a popular ingredient in

skincare products due to its moisturizing and antioxidant properties.

There are several different types of olive oil, including extra-virgin, virgin, refined, and pure. Extra-virgin

olive oil is considered the highest quality and is made from pure, cold-pressed olives without the use of

chemicals or heat. 

The market scope for olive oil is significant, as it is a widely used ingredient in cooking and is consumed

worldwide. The global market for olive oil is expected to grow steadily in the coming years due to several

factors, including the increasing awareness of the health benefits of olive oil, changing dietary habits, and

the growing demand for premium quality olive oil.

One of the major drivers of the olive oil market is the increasing awareness of the health benefits of olive

oil. Olive oil is rich in monounsaturated fatty acids and antioxidants, which are considered beneficial for

heart health and overall health. Consumers are increasingly seeking out healthy food products, and olive

oil is considered a healthy alternative to other types of cooking oils.

Moreover, changing dietary habits and the growing interest in Mediterranean cuisine are expected to drive

demand for olive oil. Olive oil is a key ingredient in Mediterranean cuisine and is used in a wide range of

dishes, from salads and dressings to main courses and desserts.

Olive oil is a type of vegetable oil that is derived from the fruit of the olive tree (Olea
europaea). It is a key ingredient in Mediterranean cuisine and is popular worldwide

for its health benefits and culinary uses.

Market scope



Deoleo S.A.

Sovena Group

Salov Group

Cargill, Incorporated

Colavita S.p.A.

1. Harvesting: Olives are harvested from the trees when they are fully ripe.
Harvesting may be done by hand or by using mechanical harvesters.

2. Crushing: The olives are crushed to release the oil from the fruit. This may be
done using traditional stone mills or modern mechanical crushers.

3. Pressing: The crushed olives are pressed to extract the oil. This may be done
using hydraulic presses, which exert pressure on the crushed olives to release
the oil.

4. Separation: The oil is separated from the water and other solids using a
centrifuge or other mechanical separator.

5. Refining: The extracted oil may be refined further to remove impurities,
improve color, and enhance stability. The refining process involves processes
such as degumming, neutralization, bleaching, and deodorization.

6. Packaging: The olive oil is then packaged in suitable containers, such as glass
bottles or metal cans, to ensure they stay fresh and safe for consumption.

7. Distribution: The final product is distributed to wholesalers, retailers, and
other customers, either directly or through intermediaries. Distribution may
involve transportation and storage of the product to maintain its quality and
safety.

Borges Mediterranean Group

Jindal Worldwide Ltd.

Ybarra Group

Olitalia S.p.A.

Pompeian, Inc.
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Commercial Production 


