North American Olive Oil Association Announces Nation’s Most Comprehensive
Olive Oil Testing Study
Effort to Bolster Consumer Confidence as Heat and Drought Conditions Raise Prices

Neptune, N.J. — November 13, 2023 — The North American Olive Oil Association
(NAOOA), whose members represent over half the olive oil sold in the United States,
today announced plans to commission the nation’s most comprehensive, rigorous olive
oil testing study to date. In the spirit of collaboration, NAOOA has invited other industry
stakeholders to provide both strategic and financial support for this important project.

The announcement comes as drought in Europe and elsewhere in the Mediterranean
has caused lower yields and tightening global olive oil supplies. These market
conditions are expected to keep olive oil prices at historic highs for the coming months.
In light of these circumstances, the NAOOA testing study is intended to further
strengthen consumer confidence in the authenticity and quality of the olive oil they buy.

“Our industry has successfully undertaken an ambitious, years-long effort to significantly
improve the quality of olive oil in the American marketplace. As a result, consumers
today can have tremendous confidence in the integrity of the olive oil available in U.S.
stores,” said Joseph R. Profaci, executive director of the NAOOA. “As prices climb due
to current market conditions, we think it's even more important to assure consumers that
they’re getting the quality and authenticity they deserve. That's why we’re launching this
testing effort, which sets a new, even higher standard for our industry. The NAOOA has
conducted random, off-the-shelf testing of both members’ and non-members’ products
for years, but this study will vastly broaden those efforts.”

This study’s aim is to create a new benchmark for olive oil testing, further strengthening
the quality of olive oil industrywide. The NAOOA has asked Tassos C. Kyriakides,
Ph.D., assistant professor of biostatistics at the Yale School of Public Health, to
design and oversee a sampling protocol that will set the standard for the industry, with
the following proposed elements:

e Largest Sample Size: The program will test over 200 samples, which is more
than any single domestic study conducted previously.

e Retail Samples: The program will test olive oil purchased directly from
supermarkets and other retail outlets — not from samples supplied directly from
producers.

e Foodservice Samples: The program will sample olive oils from wholesalers who
supply restaurants and other foodservice outlets.

¢ Geographic Diversity: Olive oils will be tested proportionately from across the
country to reflect geographic distribution.

¢ Branded and Private Label: The testing will encompass both proprietary brands
and private label products.


https://www.aboutoliveoil.org/

e Sampling by Independent Sampling Agencies: The sampling will be
conducted by independent sampling agencies unaffiliated with the olive oil
industry in accordance with strict protocols based on regulatory guidance.

e Testing in Independent, Accredited Lab: The testing will be conducted in an
independent lab accredited by the International Olive Council (IOC), an
organization chartered by the United Nations more than 60 years ago to oversee
standards for the production and quality of olive oil around the world.

¢ Full Physico-Chemical and Organoleptic Testing: Each sample will be subject
to full chemical and organoleptic (sensory) testing of all parameters that are
included in the proposed federal standard of identity for olive oil (including PPP
and DAGsS).

¢ Inclusive of All Grades: The study will test all olive oil grades and types
commonly available to U.S. consumers (i.e., extra virgin, regular and light-
tasting).

“Olive oil is one of the healthiest foods people can eat, but consumers who lack
confidence in it will sadly turn to other, less healthful oils,” said Dr. Kyriakides. “That’s
why this testing program is so important. It’s designed to test olive oil at a scale and
level of transparency never seen before, so consumers can continue to feel great about
buying this incredibly healthy food.”

The testing program will begin sampling in early 2024 to coincide with the first major
shipments of olive oil from the most recent northern hemisphere growing season. The
study is being announced in advance in part to deter any potential misconduct by bad
actors seeking to capitalize on current market conditions. For any oil that fails to meet
authenticity standards, the NAOOA intends to notify the responsible parties and take
any responsive actions deemed appropriate under the circumstances, up to and
including notification of government authorities and/or initiating direct legal action.

Despite current market conditions, olive oil continues to deliver tremendous value for
consumers. Olive oil supports heart and brain health and can protect against a host of
diseases from certain cancers to dementia. Olive oil is also good for the planet, as it’s
produced from a permanent crop (i.e., a long-living tree versus a crop that has to be
replanted every year) with relatively low water requirements. The global production of
olive oil absorbs the carbon emissions of a city of 7 million people every year.

About the North American Olive Oil Association

The North American Olive Oil Association is committed to supplying North American
consumers with quality products in a fair and competitive environment; to fostering a
clear understanding of the different grades of olive oil; and to expounding the benefits of
olive oil in nutrition, health, and the culinary arts.

Contact: info@naooa.org
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