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Preface A staple food for thousands of years for the inhabitants of the Mediterranean region, olive oil is now becoming popular among consumers all over the world. New consumers are looking to extract healthful benefits from the diet of the people living in the countries surrounding the Mediterranean Sea, since olive oil is a basic constituent of this diet. Olive oil differs from other vegetable oils because it is used in its natural form and has unique flavor and other characteristics. In its production, technology, and tradition these two seemingly contradictory factors interplay successfully. On the issue of health, the news about olive oil get better every day, as more and more research confirms beneficial properties described even by Hippocrates and other doctors of the ancient world. In 2004, the U.S. Food and Drug Administration (FDA) announced the availability of a qualified health claim for monounsaturated fat from olive oil and reduced risk of coronary heart disease. Still, the secret of olive oil to combat disease is probably hidden not only in its fatty acids but also in the minor constituents, especially biophenols, as indicated by results of recent biochemical, pharmacological, and other studies. The object of Olive Oil: Chemistry and Technology, 2nd edition is to provide a compact and readable text on most important aspects of chemistry, technology, quality, analysis, and biological importance of olive oil. Topics were selected that have been developing rapidly in recent years and are expected to provide the reader with a background to address more specific problems that may arise in the future. In this revised new edition there are many more contributors and chapters. This was dictated by the “avalanche” of publications since the first edition was published in 1996. The book is organized in three parts and has also a glossary and index at the end. Part 1 OVERVIEW AND ECONOMICS has three chapters: 1—The Culture of the Olive Tree (Mediterranean World); 2—Characteristics of the Olive Fruit; and 3—Olive Oil in the World Market. Chapter 1—The Culture of the Olive Tree (Mediterranean World) is a short presentation of the development of olive tree, the use of olive oil through the centuries, the myths, the habits, the bonds with religion, and generally the culture of the countries of the origin of the tree in the Mediterranean World. Chapter 2—Characteristics of the Olive Fruit discusses briefly the characteristics of the olive tree and olive fruit (cultivation, varieties, maturity of olives, etc.). Chapter 3—Olive Oil in the World Market is a presentation of olive oil economics with useful data on the production and consumption that is presented in figures and tables. Imports, exports, and national or international policies and trends in the iii Copyright © 2006 by AOCS Press
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olive oil sector are also presented and critically analyzed. Part 2—CHEMISTRY, PROPERTIES, HEALTH EFFECTS has five chapters: 4—Olive Oil Composition; 5—Polar Phenolic Compounds; 6—Olive Oil Quality; 7—Analysis and Authentication; and 8—Healthful Properties of Olive Oil Minor Components. Chapter 4—Olive Oil Composition constitutes the foundation of olive oil chemistry. It is the belief of the editor that an adequate understanding of the unique character of olive oil has to be based on a deep knowledge of its composition. Hence, the chapter has a broader coverage, with emphasis on both glyceridic and nonglyceridic compounds. Chapter 5—Polar Phenolic Compounds is a broad discussion of phenols other than tocopherols. From the various classes of minor constituents, polar phenols seem to be the most important biologically and the literature is extensive. This is probably related to the message that the consumption of natural antioxidant phenolic compounds produce beneficial health effects; these substances were found to possess strong radical scavenging capacities and can play an important role in protecting against oxidative damages and cellular aging. In addition to their bioactivity, olive oil phenols are important for the flavor and the bitter taste of the oil. Chapter 6—Olive Oil Quality covers important aspects related to stability and development of undesirable properties due to chemical and biochemical changes. Chapter 7—Analysis and Authentication addresses adulteration and analytical methods that are applied to identify and check genuineness. In the last two decades a tremendous amount of analytical work has been produced and incorporated into Codex Alimentarius and European Union legislation. Pioneering work mainly with the use of hyphenated methods is also expected to contribute significantly to the revealing of fraudulent actions. Chapter 8—Healthful Properties of Olive Oil Minor Constituents is the last chapter in Part 2. This chapter provides extensive coverage on the role of phenols in human health, their antioxidant activity, activity on enzymes, oxidative stress as well as bioavailability, and intake of bioactive compounds from olive oil. Part 3—PROCESSING AND APPLICATIONS has four chapters: 9—Olive Oil Extraction; 10—Treatments and Modifications; 11—Storage and Packing; and 12—Culinary Applications. Chapter 9—Olive Oil Extraction deals with harvesting and processing techniques; the importance of the quality of the olives to be crushed; the influence of extraction on the quality indices of the oil; and the newly developed processes to obtain better yields and better organoleptic characteristics and stability. Other topics covered are extraction and refining of olive pomace oils and good manufacturing practice. Chapter 10—Treatments and Modifications is rather selective in its presentation of the material, since refining methods are more or less the same to those applied to iv Copyright © 2006 by AOCS Press
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other vegetable oils. There is a more detailed discussion on some new proposals for mild purification and the changes in composition due to processing. Chapter 11—Storage and Packing discusses conditions under which olive oil should be packed and stored; and includes International Olive Oil Council trade rules and U.S. labeling guidelines. Chapter 12—Culinary Applications describes domestic and other uses, negative and positive flavor attributes, the behavior of olive oil during frying of food, and losses of phenols due to heating. It is hoped that readers will find this new edition even more useful than the previous one and will appreciate the effort of our authors to include most of the new knowledge accumulated in the time since 1996. All the authors present updated information and have selected references covering almost every aspect of olive oil. I am grateful to all the contributors, who share with me the enthusiasm for olive oil, and for their immense help .Without their expertise and cooperation such a book would not have been written. I am particularly indebted to my colleague Dr. Fani Mantzouridou for her valuable help in the corrections and the sifting though the manuscripts through the preparation of the final draft. Dimitrios Boskou
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