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Abstract Olive oil is widely consumed in Korea, and is a representative fat source in the Mediterranean diet, known to
be effective in the prevention of coronary artery disease. In addition, diverse functionalities have been reported, such as
anti-cancer, anti-oxidation, and anti-inflammation effects. In this review, the status of production and variety were
investigated with respect to the functionalities of olive oil. The main functional constituents of olive oil are oleic acid,
known to improve blood cholesterol, and the minor constituents are polyphenol, tocopherol, squalene, and phospholipid,
the concentrations of which can be used to distinguish pressed from refined olive oil. A number of studies of the
functionality of olive oil have dealt with the minor constituents, and the beneficial functionalities, such as anti-oxidation,
anti-inflammation, and improving blood circulation have been reported. This review intensively investigates the
functionalities and the responsible components, and suggests that continual studies on olive oil are necessary for the

prevention of various metabolic diseases.
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Table 1. The world market for olive oil”

2009/10 crop year - Final balance -
(1 October 2009 - 30 September 2010)
(1,000 Tonnes)

Production Imports Consumption  Exports

Albania 5.0 1.0 6.0 0.0
Algeria 26.5 0.0 335 0.0
Argentina 17.0 0.0 5.0 19.0
Australia 18.0 35.0 44.0 8.0
Brazil 0.0 50.5 50.0 0.0
Canada 0.0 37.0 37.0 0.0
EUR27 2,224.5% 78.09 1,846.0 444.0Y
Croatia 5.0 1.5 6.0 0.0
Egypt 3.0 4.0 7.0 0.0
USA 3.0 258.0 258.0 2.5
Iran 4.0 3.0 6.5 0.0
Israel 3.5 13.0 16.5 0.0
Japan 0.0 40.5 40.5 0.0
Jordan 17.0 5.0 20.0 2.0
Lebanon 9.0 3.0 9.5 3.0
Libya 15.0 0.0 15.0 0.0
Morocco 140.0 0.0 90.0 21.0
Palestine 5.5 0.5 8.0 0.5
Syria 150.0 0.0 120.5 18.0
Tunisia 150.0 0.0 30.0 97.0
Turkey 147.0 0.0 110.0 29.5
Other countries 30.5 122.0 142.5 8.5

Total 2,973.5 652.0 2,902.0 653.0

0 Nil or under 300 tonnes

Yadopted at the 99" session of the IOOC (Madrid, Spain), 21-25
November 2011 (International Olive Council)

20f which: Cyprus Spain France Greece Italy Portugal Slovenia
2009/10... 4.2 1,401.5 5.7 320.0 4300 625 0.7
JExtra-Community trade only, including inward processing traffic.
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Table 2. Functionality of Olive oil

Functionality Effect Related constituent
Relieve oxidative stress by cigarette smoke (3) Polyphenol
Anti-oxidant Inhibit monoamine oxidase (15) Squalene
Prevent cell damage by oxidants (18) Tocopherol
Inhibit lipid autoxidation (10) Phospholipid
Inhibit LDL oxidation sensitivity (2) Oleic acid
Improvement of blood circulation Decrease in expression of cell adhesion molecule (29) Polyphenol
P Increase in NO synthesis (30) Tocopherol
Inhibit platelet aggregation (32) Polyphenol
Inhibit expression of COX-2, Bcl-2, and myeloperoxidase (MPO) (36) Oleic acid
Anti-cancer Inhibit cancer cell proliferation (37) Polyphenol
Protect DNA damage of menopausal women or smoker (38,39) Tocopherol
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