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Olive oil fraud grows globally

By Donna Eastlake
L 08-May-2025 Last updated on 08-May-2025 at 12:59 GMT

K - ?
ohvina mawa o “LL l{ '
THE HEBREW UNIVERSITY OF JERUSALEM h
xeRewsias

;

5/22/25



Why are olive oil fraud cases growing and can this
dangerous trend be stopped?

Food fraud is rising globally, with the 2025 Food Fraud Vulnerability.
Index report showing a marked increase in criminal activity across all

sectors.

But while some products have escaped nefarious interest others,

including olive oil, have become major targets.

Olive oil a major fraud target

Cases of olive oil fraud continue to rise with multiple reports in the last

year alone. Recently, Portuguese officials announced they had seized
over 16,000 litres of cooking oil falsely labeled as olive oil, along with
82,000 counterfeit labels.
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+ Youth approach to EVOO is relevant to investigate because young people is at a tuming point in lfe that
may have health, social and economic repercussions for the entire life

+ Young people approach to EVOO is important for ensuring the intergencrational trasmission of EVOO
culture

+ Young people will dominate the future food market

+RQ.1 Which are the knowledge, beliefs and drivers of EVOO consumption among young people?
+RQ.2 Which intrinsic and extrinsic quality signals of EVOO they most perceive?
+RQ.3 Are there well-established homogencous segments of students?

- A sample of 421 Italian college students was investigated
+ A face 1o face questionnaire was administered
Descriptive statistics, Principal Component Analsis and Cluster Analysis were applied

+ The level of knowledge about EVOO is not so high, with some uncertainties about technical and health
propertics

+Tradition and family habits are the strongest drivers of consumption

- Origin, geographical designation and traceability are the the most relevant attributes of EVOO quality

« Four segments of students emerged with specific attributes and socio-demographic characteristics
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The American Journal of Clinical Nutrition
Volume 121, Issue 5, May 2025, Pages 1149-1156

Original Research Article

Changes in olive oil consumption and long-
term body weight changes in 3 United
States prospective cohort studies

Methods

We examined data from 121,119 females and males from the Nurses’ Health Study
(NHS, 1990-2010), NHSII (1991-2015), and Health Professionals Follow-up Study
(HPFS, 1990-2014), aged 65 y or younger and who were free from chronic disease at
baseline. We assessed the associations between changes in olive oil intake within each
4-y interval and concurrent body weight changes using multivariable linear regression
models. Results across the 3 cohorts were pooled using inverse-variance weights.
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The American Journal of Clinical Nutrition
Volume 121, Issue 5, May 2025, Pages 1149-1156

ELSEVIER

Original Research Article

Changes in olive oil consumption and long-
term body weight changes in 3 United
States prospective cohort studies

Conclusions

A long-term increase in olive oil intake was inversely associated with body weight in
middle-aged adults in the United States. Conversely, increased consumption of other
added fats, such as butter and margarine, was positively associated with body weight.
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International Journal of Gastronomy and Food
FLSEVIER Science
Volume 40, June 2025, 101195
The impact of olive oil tourism on
multlsensory experiences and tourist
loyalty
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International Journal of Gastronomy and Food

Science
Volume 40, June 2025, 101195

ELSEVIER

The impact of olive oil tourism on
multisensory experiences and tourist
loyalty
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In today’s news - Eating apples, spinach, olive oil,nuts
and fish and drinking water and wine i still good for you
- just ke it was 12,000 years ago!
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