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Extra virgin olive oil in Europe: living with joy and health

There is a quality European product that is getting closer and closer to the consumer of the
Asian continent: extra virgin olive oil.

It is the emblematic condiment of the Mediterranean food style, famous all over the world,
representing one of the protagonist foods, especially for the taste it gives to many gastronomic
preparations, based on pasta, cereals, legumes, fish, meat and vegetables, as well as for its
nutritional and well-being contribution.

The characteristics that make extra virgin olive oil a unique product of excellence derive from
many factors, including:

the care of the territory in which the plants grow and are cultivated, which every year give the
small fruits from which the purest and tastiest oily juice is extracted;

the wise tradition that, over the centuries of history, has made it possible to perfect the
completely natural technique of pressing the olives so as not to alter the properties of the fruits
and to obtain a production of extra virgin olive oil, immediately after harvesting and without any
use of chemicals;

The nutritional and organoleptic characteristics, expression of the goodness of the product,
contribute to the well-being of the body in particular due to the presence of "essential fatty
acids" and antioxidants.

Thanks to its good temperature resistance and high smoke point, extra virgin olive oil can be
well used in all types of cooking, making it a perfect choice for oriental cuisine as well. Added
raw, both on hot dishes and salads, it enriches the food with a special flavor with a
Mediterranean aroma.

The EU olive oil sector provides a wide range of protected specificities that make it possible to
illustrate the merits of the European product and its biodiversity, as well as to guarantee the
different olive oils, in their different organoleptic characteristics, so as to suggest a varied use
in the kitchen depending on the food with which it is combined.

The three-year "ECCEASIA" Information Program promotes the consumption of European olive
oil to the markets of Japan and Taiwan. It is a Program funded by the European Union and
UNAPROL, the Italian Olive Qil Consortium, which represents over 100 thousand companies in
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Italy engaged in olive production.
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The aim of the Programme is to increase the knowledge of extra virgin olive oil, the awareness
of the qualitative merits of the European product (safety, traceability, labelling) and the high
standards of EU production methods.
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