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Market situation of olive oil and comparison of fatty acid composition and
micronutrient with other vegetable oils
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Abstract : Aiming to gain a more comprehensive and in — depth understanding of olive oil, a statistical
analysis was conducted on the production and consumption of world olive oil from 2010 to 2021, as well
as the olive oil import volume of China from 2015 to 2019. The fatty acid composition and micronutrient
of commercial olive oils of different brands and grades ( extra virgin olive oil, blended olive oil and
blended olive — pomace oil) and 9 other vegetable oils were measured, and their differences were
compared and analyzed. The results showed that the production and consumption of olive oil in the world
remained around 3 million tons annually, with the EU accounting for the largest proportion, ranging from
58.71% 1o 76.68% and 48.73% to 62.15% , respectively. The total production of olive oil in China is
only 5 000 =7 000 t from 2015 to 2019, with consumption and import reaching 39 000 - 57 500 t and
38 600 —53 700 t respectively. The overall difference in fatty acid composition among commercial olive

oils of different brands and grades was not significant, but there were significant differences in

micronutrient. Among them, the squalene and

W7 B A 12022 — 11 — 28 ;& 8] F 83 :2023 — 10 — 27 polyphenol contents of extra virgin olive oil was

VEBEA  INEFE(1980) , 4, TRRI , 32 55 S5 30 i 5 i 42 significantly higher than that of blended olive oil
i TAF (E-mail ) 1251866712@ qq. com,, and blended olive — pomace oil, while the sterol
BIEIEE WL, 1 (E-mail) 381039286 @ qq. com, and total tocopherols contents of blended olive —
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pomace oil were the highest. Compared with first grade rapeseed oil, first grade corn oil, first grade

sunflower seed oil, first grade soybean oil and flaxseed oil, extra virgin olive oil had the highest contents

of oleic acid, squalene and polyphenols, lower contents of sterol and total tocopherols.
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TG T A BB A R S8 o 2o ] It 77 A, i
W FAUR S P 753 8 TS 2R 552 rh SR AT,
R NS N N T RPN A N RS
RN YE LT W =2 LTS VI X ]
WA T R BT U I B T A R
EE RN LI MO T 43 A ) RIS e RS
YNGR I Gy AT 8

UTAER, DHA B PR A AN S AR T, Mo it
TE PR HEA R R 23 R R A B R BE , BIORGE i ) a
F 3 A 9% i R 5 H AR S, T B st o 2 2 &
(100C) T v [EAF Bt 57 1 5 R B BIORE Tk 31 9%
0 DRIt A 0 Bt SRR I A
S Gy B ) AT 3 A, DA T PO T el REORE =

&1 2010—2021 i FHHBME =8

JENLE . ITTZE UG OLRF , T8 SN v Je R i
DL B4 7 b VY RS A KA, B AR A H
RO AR AF 9 S B LA A e o o 21 T
AN ) S5 0 RO I B 5 LA R AR 0l %) 78 5 L3
FEAS I RGN0 o AR SR SO e 7 o
TH S P EROE I DR TS, et TN
vt SR FRIAN [7) 25 20 T B RIS ik 9 G 7 PR 2L )l R ol
FERAT , IS LR R DA M A T LU, A TR 4
T IR AHD T A

1 BHhHIHITE

1.1 AL A =5
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b, 2010 48 2011 4 2012 4F 2013 4F 2014 4F 2015 4 2016 4F 2017 4F 2018 4F 2019 4F 2020 4F 2021 4
f/REJET. 0.8 0.7 1.2 1.05 1.1 1.0 1.15 1.1 .25 1.15 1.3 1.15
FIREFIE 6.7 3.95 6.6 4.4 6.95 8.2 6.3 8.25 9.7 12.6 7.05 9.8
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i 0.4 0.7 0.35 0.5 0.45 0.5 0.35 0.7 1.15 0.9 1.05 1.0
15,51 1.25 1.3 1.8 1.5 1.85 1.8 1.8 1.7 1.4 1.9 1.2 1.0
218 2.7 1.95  2.15 1.9 2.3 2.95 2.0 2.1 2.1 3.45 2.45 2.2
A2 Ll 3.2 1.4 1.4 1.65 2.1 2.3 2.5 1.7 1.75 1.4 2.6 2.15
FIEL R 1.5 1.5 1.5 1.8 1.55 1.8 1.6 1.8 1. 1.7 1.65 1.65
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IR T S 13.20 2.71 71.40 9.61 0.70 73.09 10.31 83.40
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R IR T 7 10. 60 3.38 74.20 9.05 0.81 75.49 9.86 85.35
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FE i i P if X EAl BABESH  o-AFEH (y+B) -AEH S-HEW
PRI RO T 1 2245 5 564.90 167.95 312.33 295.10 15.40 1.83
LIRS T 2 1 994 5635.41 127.19 338.88 318.89 18.20 1.79
FR IV ROHE T 3 2230 5910.81 100. 95 383.49 353.75 27.21 2.53
FR I RO T 4 2051 5802. 14 116. 18 333.40 306. 65 24.10 2.65
PRIV ROHE T S 2094 4959.90 192.04 294.79 278.50 14.30 1.99
FR RO T 6 2326 4 871.20 146. 81 317.39 301.50 14.10 1.79
IR T 7 2517 6 202.90 248.92 351.54 320.40 29.50 1.64
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IR (n = 9) 2274 5585.73 158.35 331.74 310.08 19. 68 1.99
BRI (n =2) 4582 17.70 9.04 393.45 22.35 356.05 15.05
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