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Abstract: International Agreement on Olive Oil and Table Olives is an international commodity agreement,
driven by the United Nations and signed between major olive oil producers and consumers. From 1959 to
2015, after five revisions, the International Olive Council (IOC) was established in Madrid, the capital city of
the largest exporter of olive oil, according to this agreement. The International Olive Council is managed by

the Member Council, under which the executive Secretariat and sub committees are set up to be responsible
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for the regulation of industry standards, international olive oil trade information collection, olive industry

promotion, etc.. The grade classification based on the quality index of virgin olive oil in IOC olive oil trade

standard has been universally recognized around the world. This paper analyzes the classification standards,

physical and chemical indexes and sensory analysis of olive oil, meanwhile, the approved olive oil

laboratories by IOC are introduced. Understanding the international trade agreements in olive oil industry is a

must enter the international trade market.

Key words: olive oil; olive pomace oil; table olives; international olive council
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it PR ) — o L PR it R & T ORE Bih o ) B
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R RS R IE R A B Y, 7EE B
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Table 1 Responsibilities of the five IOC committees
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( Technology and Environment ) SRBAAE, SESEMRET T 0 B AR A AE ST
SR AT RS &I 42015 AFEME” B 1 (3) FMERHER, B imsk E pRaor B g 2 1 g M &

( Economy and Promotion )

R A IO & b

L A R SCRR AN L P LRI 28 I e
TG B ) — RS I IR B R A BT LT 2 5 R

( Advisory on Olive Oil and Table Olives ) I L& . 525 i fliH 2% &

108



E29% 2021 1F FES5HA

N oo
~ iR BB AhilHsE
p 7] ~ [
SCIENCE AND TECHNOLOGY OF CEREALS,OILS AND FOODS

BAENIT

w (ERR S HAET)) HAE, EREAR
(A2 A T E RO TR 3 A R S, AR U2 7
AORSE St 7= Mo T [ s [ Tl S BOR i b, (i
ST e B PR [ B B2 2 15 AR e PR Jé . 5 —
Jiw € 1963 A [ BRMi b h e ) M 1963 4F 10 J 52
M EF 1979 4 12 AZ5R., HiG, ETEAER
mgE A T F AR B AR A W SR,
(1979 AEE BRI E ) T 1981 4F 1 HI1ER
AR, T 1986 4 12 H I, A 1959 4Fiar 3|
1986 4 Z [A] , [ Pr i HE b B 2 100C
( International Olive Oil Council )’ B3¢ 5 5 &
/GRS

NS DU R € 1986 4 [ BrAteas i A FH AR
FE ) G, BHUKEE ML (table olives ) 40A
e, ZJE R M 2005 A [ RO i A
FHMRE Ph o ) AkS2NG RURFIAR 5, S 2E 7= LA
BEARVMET Z B RER, BFESHISE
FELOA BRI 52 S S A B b, ot O 4 45 T
MRE” 4=k sk . BIAE 2006 4 [ BRago i
HF 2y 100C” WA N “EHERHME G2 10C
( International Olive Council )", ZFKENY “HAE
(Olive )" 45 7T & R ML ( Table Olive ),
2005 FHrEARIYIE 2016 4212 H 31 H,

7SRRI WA 2500 (2015 45 [ BRAs v
M ) J&EB A B R 5 Ak R4l
(UNCTAD) F#FF 2015410 H S HE 9 H
1EH W LR AGA . 5 Z APt 2015 4
I A A ) o MRS TR 2 2 g A BR T FHAOHG
FA ) LA BAAE T A 56 7= b SCR AR 2 0 1)
o BRIE T AR RIS . 158 XA Tl
M 2015 4F P i 3-SR0 58 2 A Aol vl i
PRE N A ZHF 2, 2018 4 M il ok 11 B0
1% 39 588 t, HCHE I I 2% HA Bk KR Y,

AV EAES G 5] F ¥ “International Olive
Council, IOC” H13C 2 i R “ E PRt B = 257
i FAE R A SRk “ToC” K HATE “I00C” A
RS, i CEPRMAE S AT E PR
B2 CE PRI Z R DA it
Ive) 3¢ 6] 57 ) R A J 25 1L (20115 4F [ s A vl A
EHMHE Y E ) iR ( TD/OLIVE OIL.11/5,
B S . GE.15-18187 (C)),

“International Olive Council” &4 [ PRy #
FE7, B 1; Eids 10C B LG R
( e.muela@internationaloliveoil.org ) A1), 45
INA AR “10C” #PEN “EPrmi g,

INTERNATIONAL
OLIVE
COUNCIL

E1 ER#HEERES (10C) 7R

Fig.1 International Olive Council Logo

2 ERREHBEES 10C BWAER SN

] B MG P = 25 0 45 BRAIL A 2 AR 1 B R 2
( Council of Members ), 15¢ IOC [ Z IR,
Ml A MR FE IR AR A, RAERD
BIFPIR W, FHAE TR s 20 st
KRR o PR 23 DAP R — B0t e i Oy XA
e, EAURTEB SR, MRS ®REZHCN
ML . P E G T R HAAE . 9L,
iR EARHIE PP FET,
W RS 2 B 10C FE R TAE, TiREA
ZRSMPATI R, HEWM R EWE 2.
10C M52 B AT 452,
o IR [ B R AN I A FHAORE ) B R &
1, S Btk . BRI AR L
o AR HBEMOE I A IO Y E PR B 5, il
FVHHT P o 52 Sy i, B i B
o [ ATCAMONE AT RN RORS 7 Ml X6 B 85 A A T
AU

o T AT A BRMIONE il A TSN B9

Ho% .
o SRALTEMT . R 00 4 ERAOHE RO I T
ARG

o EHFBUMARERFNE N K0 E s,
WA RREFICY], i 10C MILEIRE

o HRVEFITEIIGE
HRAE 2015 4F = Fraoii i Fn & A B e ),
I0C T (10C CHAIRPERSON) {EM—4F,
] R A 2 2 2 2% 180 0 [ JRAR R S S 40T, [
e 1 — 44 Bl F A MR 3 . than 2019

109



BAENIT

N oo
~ iR BB AhilHsE
p 7] ~ [
SCIENCE AND TECHNOLOGY OF CEREALS,OILS AND FOODS

E29% 2021 F F5H

(e )

AR R &

NERE

HARRFEERS )

St ER S

MO B R )

(L PATEAL 1\ (oRmiEfe

SNIERARH

AR )
BOBERIR, MO E AR AR EES )
B EA SRS )

45 R )
KILEARERRGE )

(TRt g B 24

E2 ER#HEEES (10C) AA%EE
Fig.2 Structure of the International Olive Council'®!
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Table 2 Physicochemical indexes determination method
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Table 3 Sensory analysis of virgin olive oil
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Table 4 Approved test items of class A laboratory for IOC physical and chemical testing
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