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ELEA: Producing and Consuming Olive Oil:
A Contribution to European Cultural Heritage

. Foreword - Back to the Senses

The mission of a culinary culture as described by Alberto Capatti, (Itdy) is to impart anew
discipline that can put an end to both the standardisation and the chaos caused by
commercialisation and which can initiate a "return to the senses’. Foodisacultura resource
which brings people together while at the same time reflecting their heritage, manners, and
way of life. Yet, asthe economics of food culture and trade make advances on political
agendas, artisan production techniques, savoir-faire, authenticity, terroir and discerning
palates — essential for maintaining or rasing the qudity of food stuffsin Europe— face
relegation to the hall mark of our collective memory. The latter is especialy truein the face
of new techniques and standards set by multinational companies, as witnessedin, for
example, Andalucia, Spain.

It isclear that our study of the relationship between food and culture or of culinary culturesis
not the only one. Infact, materid available on these subjectsis wide-ranging and pralific:
food as popular culture (eg. eating habits and disorders), food scares (eg. BSE or GMF), food
asaglobal industry dictating lifestyle changes, nutritional and ecological aspects, as an
indicator of socia processes, asatool for peace or about food as a meansto understand
collective identities or the culturd, socid or symbolic meanings within different societd
environments.

Our approach is about all of these and other issues together, and none of them specificaly. It
is about a process which begins with culture and endsin policy making; and dl the stepsin
between. We recognise the increasing need to balance unsustainable consumerism, mass
cultural consumption with freedom of expression, freedom of choice and the benefits of co-
operation, appreciation of non-tangible aspects of every day life, community and convividity.
Our aims centre around the preservation and protection of our human treasures' comprising
not only our cultural heritage, but our identities (cultural diversity). We oppose
standardisation, crowding out of local producers from their own markets by multinational
corporations or by state intervention. We support ecological production, healthy lifestyles,
creativity and the possibility for diversity to coexist, in short: theintegration of the cultural
dimension into economic affairs, trade and agricultural policies.

! Dimitrije Vujadinovic, Director, The Blue Dragon and ERICArts Balkan regional co-ordinator, in his
presentation, "Can principles of Identity, Diversity and Culinary Culture be Merged”, Rethymnon, Crete. In his
opinion, human treasures are cultural heritage, which belongs to mankind, comprising human values and
demonstrating cultural diversity.
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. The ELEA Project

Under the Raphael programme for 1998-99 partners ERICArts, ICUSEM and Finn-EKVITT
were awarded a contract by the European Commission to undertake the project: ELEA.
Producing and Consuming Olive Oil — A contribution to European Culinary Cultura
Heritage. The main objectives of this project were to:

» demonstrate food as an element of cultural heritage and identity;

» promote theideaof culinary culture as animportant element of European
identity and heritage and;

* examinewaysfor culinary culture to be integrated into agri-food and
cultural policies.

The case of olive ail producton and consumption as a significant element of
Mediterranear/European cultural heritage and identity was used as a means toillustrate how
these three main objectives could be accomplished.

The project was undertaken in three phases during 1998-99 consisting of a preparatory
meeting, a multidisciplinary workshop and exhibition and afina project meeting to discuss
the results of the workshop and finalise the recommendations. Asamultidisciplinary
endeavour, all together over 70 experts from all parts of Europe andin particular from the
Mediterranean, specialising in cultural heritage, culinary culture, archaeology, ethnology,
anthropology, economics, policy making, political science, social and cultural studies
participated throughout the various stages of the project, in particular during the various field
studies, lectures and debates held during the workshop in Rethymnon. Discussions were also
held with consumers, producers and administrators.

More specifically, the project's ultimate goal was to address questions on the role food/cuisine
playsin the culture of everyday lifeand how it contributes to social cohesion, cultural change,
ecological progress and economic development in Europe. Production and consumption
patterns were examined from a socio-cultural and historic point of view with particular
reference to the differences between North and South Europe. The ultimate task was to make
suggestions for political measuresin view of European integration including, for example,
bringing together agricultural and food initiatives to those related to cultural identity, heritage
and deve opment.

From the 29" October to 1 November 1998, experts from the Mediterranean, Western, Central
and Northern regions of Europe were invited to reflect on these issues in Rethymnon, Crete.
This workshop was organised? by ICUSEM (Athens) in co-operation with ERICArts (Bonn)
and Finn-EKVITT (Helsinki) and according to the Mayor of Rethymnon, Mr. Archondakis,
who supported our endeavour, it was "the first European olive oil debate to be hosted on the
isand of Crete".

The workshop programme consisted not only of presentationsby experts from variousolive
oil producing countriesin Europe, but of fact finding missionswith local farmers, artisans,
scientists and public authorities. Field studies, lectures and discussions were held at the

2 The project partnerswould like to extend a special word of thanks to Dr. Effie Karpondini-Dimitriadi, Mrs.
Louisa Karapidaki and Mrs. Maria Tsirou for organising the workshop in Crete. Special mention also goes to
the Mayor of Rethymnon for hosting the workshop aswell asto the Olive Ingtitute in Chania, and to the local
community, in particular, Mr. Toupoyiannis, Dr. Kambourakis, Mr. Psillakis and Christine Lacroix and George
Dimitriadis, for imparting their knowledge and sharing their time and resources with the participants.
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historical monastery of Arcadi, the site of an ex-monastery dependency (originally an oil
press), the Venetian village turned Olive Museum in Kapsaliana, the village of Maroulas, the
Olive Institute and the Mediterranean Agronomic Institute (MAICH).

The workshop was organised according to four main themes including:

* Food as an Element of Cultural Heritage and Identity (conceptud linkages)

* Beyond National Borders: consumption and production of olive ail in Europe
(including its history and evolution, regional/local case studies from the North
and South of Europe were presented. Taste testings of oils and traditional foods
and an exhibition)

» Tradition asaBasis for Future Standards of Production

* EU Agricultural Policies—where isthe culturd dimenson?

One of the main "products’ of the workshop isa"declaration” through which the participants
made suggestions for political measuresin view of European integration, including for
example, bringing together agricultural and food initiativesto those related to cultural
identity, heritage and development.

The main lines of discussion from the project in general, and the workshop in Rethymnon, in
particular, are presented herein this report. The partners have attempted to capture theman
observations and conclusions taken over the past months and have organised them through a
thematic approach to this report. Thismeans that full reproductions of texts are not included,
yet, their ideas form the basis of the text. It isthe organisersintention to useit asatool to
advance our mission to ensure systematic consgderation of culturd issues and dimensionsin
diverse policy areas including economic affars, trade and agricultural production.

Before we go any further, we must make clear what we mean by culture, culturd heritage,
cultural identity and culinary culture? How can these concepts belinked to processes of
development, economic or otherwise? What isthe relevance of all of thisto cultural
development, policy making to local producers, to their communities?

1. Food asan Element of Cultural Heritage and Identity - Some Defining Wor ds

In the latter half of the 20™ century there has been a growing flirtation with broadening the
concept of culture beyond the arts, beyond its use asa marker of high and low sociopolitical
positioning, beyond grandi ose paradigms or ideologicd movements which reinforce the latter.
In recent decades there has been a"return to the senses’, to the anthropol ogicd, sociol ogica
and archaeological roots of culture. Traditional concepts of culture, dealing with the artsin
the narrow sense, addressing only the "arts' or "artists’, are being expanded by notions that
other dimensions of society including economics, politics, social organisation, law or
education processes are indivisibly linked to culture and its deve opment. Inthis case, in our
broadening conceptual boundaries of culture, we can respect both the role of true avant-garde
or “research” artists while at the same time, acknowledging that culture, defined asa"way of
life", shapes many different societal activities from journalism to eco-farming and from
multimedia production to pre-school cultural education. Thisis, of course, where "food"
comesin aswell asways and means to produce, prepare and consumeit.

Cultureis also amulti-layered, interactive process which is not only effected by societal
institutions or activities, but affects, undermines and reinforces them. If we view society as
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an interdependent entity, any action by, (eg. cultural processes) or on any of its constituent
parts (for example one or many of the societal institutions/activities) will affect other
elements of the system (eg. societal environment). Many societies are, for example, faced
with homogenising, integrating and fragmenting forces which effect the heart and entities of
their environments. Monetary globalisation and a new localism, maintaining a liveable "eco-
system’, changing communication practices and applications and new patterns of the
production, distribution and consumption of information, grassroot movements promoting
concepts of a"civil or cultural society" are just some of the results of these forces which, in
turn effect, undermine and reinforce them.

Lying at the heart of our societal environmentas arefundamentd universd principles or
human (cultural) rights such as equality, diversity, transparency, credivity, the freedom to
decide what we have reason to value or to define our own basic needs and identity, our "way
of life". According to Dimitrije Vujadinovic, ERICArts co-ordinator in the Balkan region, in
his paper, "Can principles of Identity, Diversity and Culinary Culture be Merged", such
principles are being shaken up as we strive to determine who we are, where we come from
and where we are going. In our quest for identity, we aresituated in acomplex web of
beliefs, norms, institutions and traditions of various systems of rules and vaues which face
existential collision with complex economic, political and communication challenges. Eating
and drinking habits are only one, but an extremdy important factor in this research, as we will
See later.

Cultural identity isa"fluid, volatile concept”, whichis embodied, is expressed or represented
through a wealth of tangible andintangible cultural heritage resources and found at the base
of the collectivememory of communities. Culturd identities areformed on the basis of
distinct coded, expressive modes of behaviour or communication, including language, dress,
food manners, traditional kinship patterns, institutions, religion and/or the artswhich are
passed on over anumber of generations. Beyond language and va ues, intangible heritage
also includes culinary traditions, conviviality and creativity. Together, al of these resources
can be shaped by alegacy of intellectual heritage, knowledge embodiedin skills and shared
within families, groups, communities, neighbourhoods, nations, regions and within
ideologies. All of these elementsforming culturd identity oridentitiesfind themseves
caught in adichotomy between permanent pressures for a) change caused by ecologicd,
migrational, political, economic, technological, cognitive factors and b) protecting or
preserving their "authenticity”. Also in thisrespect, food can be conddered avery sendtive
indicator for such pressures and counteractions.

As put forward by Vujadinovic, sustainability of identitiesis, in fact, dependent on the
constant striving of social groupsto reaffirm their own identity and the will of "others" to
alow themto flourish. At the end of the twentieth century, we have seen how cultural
identities have been manipulated in order to fulfil "others" will for power, how they develop
through new frames of social relations influenced by political and economic agendas or
through the direct repression of aminority by a mgjority and how they are perceived and
labelled by others.



ELEA: PRODUCING AND CONSUMING OLIVE OIL

IV. Culinary Culture

When | open the decanter in my cellar, the whole place fills up
with a wonderful smell ...strong, pervading, spicy; and the
colour: green, opagque. Do you know that fresh olive ail is the
food of the gods!!

Yes, Evangelos, that's how it is. I'm not one of your new cooks
who don't even know the difference between pardey and celery,
or between the unwatered and the watered tomatoes! | wonder
will any of my children take after me ....."

M. Lambraki, (Writer, Heraklion) taken from her paper, "The
Olive Oil Cake Man: Olive Oil and its Use from the 14™-19™
Century".

"Culinary culture" isnot atrivial topic as pointed out by Professor Andreas Wiesand, Zentrum
fur Kulturforschung (Bonn) in his contribution about theaims and steps of the European Food
Project® which is being co-ordinated by ERICArts. Culinary cultureisin fact, the product of
several hundred years of cultural change, appropriation, expansion and domination. Our
culinary needs are closdy tied to early childhood experiences and identity formation,
transferred in a complex way from generation to generation®. Not only tied to heritage, food
has also played a prominent part in the development of cultural identitiesincluding - on the
one hand - the formation of national or regiona "we-images', used as symbols of collective
pride and identity and- on the other - negative stereotyped "they-images' of other cultures (as
can be seen in such labelsas "Frogs', "Krauts', " Spaghettifresser”, "Limeys', and so on).

More recently we can observe that food cultureisno longer bound to a given geographical
location. Rather it has become an important link among soci eties which have normaly been
divided by their manners, languages and/or religions. Numerous examples can be found in
the export of some distinct food (and agriculturd) tradi tions, reaching well beyond national
borders - like in the Mediterranean or the Nordic countries and regions - which has aroused
interest in "their" eating and drinking patterns.

Thisisnot to say that food and culinary cultures would have remained immune to abrupt
structural changes had there not been, for example, an increase in tourism. According to the
paper presented by, Dr. Ritva Mitchell and Susan Heiskannen (ERICArts/FINN-EKVITT
Helsinki), there have been three main sources of such changes historically: the world food
markets, the birth of food and nutrition sciences and government interference - and their
influences have become increasingly interactive. Others, of course, include population
growth, the process of aculturalizations and climate changes. The introduction of new crops,
cultivates, new cattle breeds for meat or milk production and new techniques of agriculturd
production have dtered not only locd food production but aso world market prices, which ,
inturn, can have radical and long-lasting effectsin the culinary cultures dl over the world.
Similar effects, precipitated by new technologies and management and marketing methods
have been caused by changes in whole and retall sale distribution and catering. Although the

% This project was originated by Professor Wiesand together with Professor Stephen Mennell (“All Manners of
Food") in Budapest in 1989.

* As described in the paper presented by Dr. Ritva Mitchell and Susan Heiskannen, "Finnish Culinary Culture
Meets Olive Qil: An Intricate Circumstantial Rendez-Vous'.
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relationship between food and health has been known since the rise of culinary cultures,
scientific research, proving or proposing new nutrition-related health problems and solutions,
has altered world food and culinary cultures. Government - and increasingly also world
organisations and regimes - have tried, and often also succeeded in, guiding trade and
controlling food-related health and nutrition problems, many of which derive their sourcein
the reckless use of new discoveries of science and new applications of technologies.

Fast and " Slow" Food

Aswe have seen there are many component parts which comprise the environment of culinary
culture; from heritage to identity, to food traditions reaching well beyond its locality, health,
world trade and government regul ations. They all affect the larger scope of culinary culture,
aswell asthe fundamental principles which we have adoptedin our conference, namdy,

artisan production techniques, savoir-faire, authenticity, terroir and discerning palates. Such
principles have dso been at the heart of someof the substantial civil society and private sector
efforts such as the Arcigola Sow Food global movement or efforts made by Gambero Rosso,
indicating a growing public demand for cultural consderations to beintegrated into
agricultural, culinary, and socia policies or other initiatives.

"Slow Food"® is an initiative which originated in Italy in 1986 is directed by Carlo Petrini

(Italy). Itsguiding principles have remained "convividity and the right to taste and p leasure”.

Key objectives of Slow Food are:

. to disseminate and stimulate knowledge of material culture (every product reflects the
scents of its place of origin and its age-old production rites and techniques),

. to preserve the agroindustrid heritage (defending the biodiversity of crops, craft-based
food production and traditions) and

. to protect the historicd, artistic and environmental heritage of traditional places of
gastronomic pleasure (cafés, cake shops, inns, craft workshops and so on).

Below we will illustrate the interaction between some of the main component parts of the
culinary culture environment and our stated principles, using the case of olive oil toillustrate
their interconnectedness. In addition we will examine the factorsinfluencing their
development including government regulation and in turn their effects on culinary culture
such as changing lifestyles, ecological movements, return to the basics -tradition as a standard
for quality, etc.

®> The movement is animated by famous writers, film directors and painters aswell as gastronomic experts, wine-
growers, journalists and politicianswhose emphasisison regaining a new, taste- and quality -based gastronomic
culture, not only in Europe but around the world. Their raison d'étre has inspired movements towards standards
such asa"Denomination of Protected Origin for the European Community" or the universal adoption of
ecological production methods. Today, more and more farmers and food producers have started to improve
agricultural methods and ways of food-processing which have ultimately influenced marketing concepts infood
trade. The "success-stories' of some small- and medium-sized European winemakers, whose rigid quality
standards and re-discovery of old grape varieties resulted have increased their economic returns, can demonstrate
how these and similar changes may influence our habits and our environment.
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V. Beyond National Borders —the Culinary Cultural Environment of Olive Oil
Production and Consumption in Europe

Some basic production and consumption facts:

» According to the Olive Institute in Chania, 77% of the olive oil in the world is produced in
Europe, 75% of world consumption isin Europe.

»  Spain produces the mgority of the world's olive oil

* Inthelast 40 years, Crete hasincreased itsrate of production by 4 times

» Highest per capitaolive oil consumption: Greece (23kg per capita) then Italy and Spain

* The steegpest rise in consumption rates over the past five years has been in Austriawith an
increase of 15 times the amount consumedin 1994-5 and projected for 1998-9.

* Risesin consumption rates over the past ten years (1987-1997): in Ireland increase of 8
times, in Denmark 7.5 times, in the UK 5 times and in Germany 4 times

* Household consumption of olive oil in Finland in 1997 is 26.6% of all fats and other oils

* 1N 1994/5 Italy exported 20% of the ail it produced whileimporting oil from countries
such as Greece (80,000 tonnes) and Spain in order to meet its own market demands.

» Spain hasthe most olive trees in Europe followed by Italy, Portugal, France and Greece

* Countriesto which Spain exports the mgjority of itsolive oil: Itay, USA, Canada

Olive oil isa culturd good which expressesthe tradition and identity of the region or
community both producing and consuming it. The mythology, religions, cultural and culinary
identity of the Mediterranean have been strongly connected with the production and
consumption of olive oil during the last 6,000 years and therefore it can be consdered to be

an influential component part of the culturd heritage of the Mediterranean. As stated by Mr.
N. Michelakis, Director of the Olive Institute, Chania, Greeceis at the cross roadswherethree
continents meet — Europe, Asia and Africa — and therefore is undoubtedly at the epicentre of
the history of olive oil production and consumption. Although the homeland of the olive tree
has not been officially claimed, it has been accepted that the olive tree originates from eastern
Mediterranean countries and later expanded to countries around the Mediterranean Sea.

Beyond the eastern Mediterranean region®

The olive tree, especially the Olea Europea variety, wasfirst found in AsaMinor in the
Neolithic period (6000 — 3000 BC). Thefirst evidence of olive cultivation wasin the 3°
millenium BC in Crete. Although it is unknown when olives were first domesticated, thereis
evidence to suggest that it was during the early Old Palace period - mainly in the period of
Achaean sovereignty after 1450 BC, and during the Mycenaean periodin mainland Greece, in

the 14th and 13th century BC. The earliest recordsof olive oil as a cooking medium used
outside of the eastern Mediterranean region were during thefirst millenium BC in Spain and
Portugal.

There were severd means developed over the centuries which enabled the cultivation or
consumption of olive oil beyond Crete and throughout the Mediterranean region. Thefird large
quantities of olive oil exports and trade routes were established during periods of foreign

® Paragraphsi) —iii) in this section of the report are indebted to the text of Dr. Effie Karpondini-Dimitriadi
(ICUSEM, Athens)
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occupation in countries around the M editerranean basin, eg. during the Venetian and then
Turkish occupation of theidand of Crete or during the Roman occupation in Spain, when oil was
sent back home. Later on, olive trees, symbolising peace and the friendship of Greece were
exchanged among countries in the M editerranean, such aswith France, when Greece brought the
fira olivetreesto France as apresent to Gaul.

In modern times, new opportunities arose for olive ail distribution to extend beyond its regiona
and cultural bordersto "butter-belts' in the North of Europe. Such expeditions began when
university students, civil servants, intellectuals and writers from the "North" began to not only
travel abroad, but tolivefor periods of timein man European dties and arts centres, eg. Fnnish
artists. In other "butter” consuming regions such as the North of Spain, it wasvia State
regulationsimposed during the Franco regime that their eating habits and gatronomic culture

changed.

Table 1: Olive Oil in the European Community, Consumption / 1000 metric tonnes
(International Olive Oil Council, February 1999)

87-88 8889 [89-90 |90-91 |91-92 |92-93 |93-94 [94-95 [95-96 |96-97 |97-98 |98-99

" South"
France 26.5 24.2 27.0 26.0 34.8 43.8 |43.7 41.6 48.5 58.8 71.5 77.0
Italy 680.0 |630.0 |626.0 |540.0 |630.0 |640.0 |600.0 |600.0 |600.0 |640.0 |650.0 |650.0

Greece 2060 |207.0 |211.0 |204.0 |203.0 |197.0 [196.0 |197.0 |230.0 |238.0 |240.0 |240.0

Spain 4204 3959 |358.1 |394.1 |418.7 |421.4 [421.0 |4200 |352.1 |470.2 |500.0 |500.0

Portugal |35.0 35.0 34.5 27.0 45.0 499 |59.0 56.0 58.4 62.0 62.0 58.5

"Central/ West"

Germany |4.8 6.0 6.5 10.3 9.8 105 |134 16.9 16.4 16.1 195 20.5

Nether - 0.9 0.9 1.1 1.0 1.5 2.0 3.2 39 2.3 35 29 3.2
lands

Austria 0.2 1.0 2.6 3.0 3.0

Ireland 0.2 0.2 0.2 0.5 0.8 0.9 1.0 1.0 13 14 15 16

UK 5.0 49 6.5 6.8 94 12.0 |16.8 17.3 15.0 25.1 275 275
“North"

Finland 0.3 0.2 0.5 0.6 0.6
Sweden 1.0 1.2 2.2 2.3 25

Denmark |0.4 0.7 0.6 0.7 12 12 25 11 11 23 3.0 3.0

TOTAL |2380.7 |1306.5 |1305.7 |1214.5 |1356.8 |1382. |1361.5 |1363.2 |1334.0 |1529.7 |1591.3 | 1595.

10
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It isalso important to takeinto account the representation of oliveail in today's cook books, food
reports, and other documentary materia, the establishment of olivemuseums, dlive ail festivas
(asthe one co-ordinated by participant Rene Graz, Olive Museum Nyons) and cultura tourism
activities (eg.olive routes in Provence), the increase of restaurants offering "ethnic or foreign
cuisne" (which in fact are outnumbering those with indigenous menus), culinary movements

such as"Slow Food" as meanswhich have contributed to spreading the wings of the dlive all
culture anditsheritage beyond its original cultivatorsin Crete centuries ago.

Evidence through cultural artefacts

The production, consumption and other uses of olive oil have been well documented in
poems, crafts and works of art. According to the research and presentation made by Dr. Effie
Karpondini-Dimitriadi, ICUSEM, Athens, the most important sources in reconstructing the
story of olive ail in prehistoric Aegean timesis the texts of the linear B tablets (evidence of
the writing system of Knossos). With these tablets, the olive tree and olive oil acquired a
specific name in the Greek language and dso an identity as animportant element of the
palace economy, in dally andin rdigiouslife. In addition, therelief wal painting of the
"Sacred Grove and Dance" hangi ng from the north entrance of the palace of Knossos testifies
to the fact that the Minoans exploited the olive -tree from the dawn of the Palace period.
Coupled with the silver rhyton from Mycenae, we have evidence of at least two olive groves
existing in the 16" c. BC.

Other representations of dlives, the dlive tree or dlive oil arefoundin Minoan and Mycenaean
art, iconography of the olive in Aegean art and inscriptions of olive leavesin the gold

pendants found Mochlos tomb. The first painting of an olive tree is thought to be the one
produced by Minoan artists at the beginning of the New Palace period (1700 BC). While
abstracted, the main features of the tree are recognisable. Other early paintingsinclude a
particular one of olives setin arocky landscape which is apparently preserved by some
fragmentary wall-paintings of the 13th c. BC from the palace at Pyl os.

Olive ail has dso woven itsway through myths and legends, especidly those of the Egyptian,
Greek and Roman eras. Biblical mythology recountsthat the dlive tree was thefirst toemerge
from the flood, asign to Noah that human life could restart on Earth. Roman legend tdls the
story of Herculeswho struck the ground with his mighty club, from which sprung the olive tree.
Of course, one can not forget the well-known etiologica Greek legend of the contest between the
goddess Athena and Posadon to establish which of the two should have control over the land of
Attica. Thejudges of the contest were the gods of Olympus who demanded from each of the
contestants agift for humanity — the most useful would win the land. Athena's gift wasthe
primitive olive-tree that sprang up onthe Acropalis rock which, in theend, wasthe successor
againg the sea-water that gushed from Posaidon's trident. Hence, Athenawas named the goddess
of Athens. Thislegend isfirst attested to in Herodotus (8. 55) but undoubtedly reflected earlier
beliefs.

Consumption and uses of olive oil over the centuries

Around 700-500 BC, Dioscorides and Diocles reported the therapeutic properties of olive oll
while Anaxagoras, Empedocles investigated its historic route. AsAristotle elevated olive
cultivation to a science, Solon (639-559 B.C) legidated the first olive tree protection law
prohibiting the cutting of more than two trees ayear in each olive grove and sentencing to

11
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death those who cut a cultivated olive tree. Olive oil has dwaysheld a specid placein the
Orthodox religion as well as for the Christians (olive trees still stand today in the Garden of
Gethsemane andin the dopes of the Mount of Olives where Christ ascended into heaven. For
the Christians, the olive fruits symbolise Christ's tears). Throughout the ages the olive, itstree
and oil have been a symbol for peace, love, knowledge, health, power and beauty. It has been
an essential part of several rites of passage including baptism.

During the classicd period, olive oil was usedfor:

» Dally consumption

» For export from Attica, both before and after Solon

* Personal cleanliness — the main consumers were men and boys rather than women as men
tended to wash themselves more frequently (women's use is documented in vase
paintings).

»  Sports— custom of young athletes anointing their bodies with oil before daily exercisein
the gymnasium, before training and contests (evidence comesfrom ancient writers and an
abundance of depictions on black and red figure vases). The important association of
olive ail with athletics was demonstrated in the Olympic games. The prize given to the
victors and runner-ups of the great festival held in honour of the goddess Athena was
olive ail, presented to them in large painted clay vases (Panathenaic amphoras). The
amphoras were about .60 -.70 meters high and .35-.45 in diameter, holding about 35-40
kilos of olive oil.

* Inthe production of perfumes. Passagesin Theophrastos (Peri Osmon 1V) and later in
Dioskourides (12, 41-135, 13, 1-25) recorded that dlive ol wasusedin redpes to produce
arométic oil.

» For medicina purposes. In the Hippokratic code, more than Sxty medicina uses of olive-oil
can be found. Olive-oil appearsto have been particularly recommended for skin problems
and for contraceptive purposes. Aromatic oil was aso important in the treatment of
gynaecologica complaints.

* Asabeauty treatment. Evidence found in asearly asHomer's Iliad (X 577) in which
Odyssey and Diomedes first wash themselves with hot water and then anoint themsdves
with oil, and later in the Odyssey (iv, 49) Telemachos, on hisfirst night in Sparta, first
washes with water and then anoints himsalf with olive-oil. The use of olive-ail to [brighten]
clothing isfirst mentioned in the Odyssey (xviii 595-596, xiv, 185).

* Olive-oil wasdso used in burid rituals. Women washed the body of the dead person and
then anointed it with olive-oil or aromatic oil.

In the 19" century, olive oil became part of the everyday diet of farmers and country workers
and olive oil consumption became regulated according to the season. The dietary chart of the
Greek Royal Navy reveals the importance of olive-oil in the sailor's diet, with no substitutes
alowed. Schoolsand orphanages of Athens also used only olive oil until around 1870 when
butter began to make its appearance anong the Greek urban middle classes. (coincidently, it
was around this time that olive oil was being imported to "butter-oriented cultures’,
specificaly Finland, mainly through German and Russian routes and Greek Orthodox
Monasteries located in Finland).

Today, the use of olive oil isas multidimensional. In some countries, such as Western or
Northern Europe, it isviewed as aluxury product, mostly used for cooking. In other regions,
such asin the south of France, local farmers have been able to resurrect the medicind uses of
the oil in products such as sogp from Marseille(containing 72% ail), aswell asin cosmetics
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and pharmaceuticd products. Herb teasmadefrom olive leaves havea so become marketable
items.

Back to the basics: the dawn of a new age of nutritional enlightenment for Europe?

One of the main uses of olive oil today isfor human consumption. According to Dr. Ritva
Mitchell and Susan Heiskanen, (ERICArts/FINN-EKVITT, Helsinki)in the early 20" century,
anew age dawned upon us —the "age of nutritional enlightenment". Conscious efforts were
made to shift eating habits of the general population towards a more heath-oriented and
sound direction. On national levds, for examplein Finland, the stateinvolvement led to a
campaign through the school system, agricultural societies, women's organisations, folk
schools, guide books, and articles as well as the media towards more hedlthy eating patterns.
People were taught to grow and eat vegetables, the dangers of obesity and the excessive use
of fats. Coming from a"butter-culture”, such campaigns had a startling impact not only on
eating habits, but also on thelocd industries producing butter and eventudly led to the "battle
of fats', a battle which also affected the role and consumption of dlive ail in Finland.

The facts about the nutritiona properties of olive oil remain undisputed. It has been
scientifically proven that extensive consumption of olive oil reducesincidences of coronary
and cardiovascular disease. It isalso widely believed that the antioxidant substances such as
vitamins E and K and polyphenols found in olive oil provide a defence mechaniam that delays
ageing and prevents carcinogenesis, atherosclerosis, liver disorders andinflammations andis
well tolerated by the stomach, has a beneficial effect on gastritis and ulcers. Used as atea, the
olive leaves have arelaxing effect. Asacholagogue, it activatesthe secretion of pancreatic
hormones and bile much more naturally than prescribed drugs, which lowers theincidence of
cholelithiasis. It has a positive effect on constipation, beneficial effect on the brain and
nervous system and its easy digestion promotes the overall absorption of nutrients and
mineral salts (taken from the literature provided by the Greek Association of Industries and
Processors or Olive Qil).

To varying degrees, health education campaigns throughout Europe began to market
nutritional qualities of olive oil and were especidly important following a period of time
when consumption and production levels of dlive ail fell drasticdly, for examplein Spanin
the early 1970s. Confidence was required to build new olive oil markets and small producers
did not have the resources to promote their own oil. Eurosciences Communication, was
chosen by the European Commission to pass on the health message of the Mediterranean diet,
and in particular about olive oil, to doctors throughout Europe, who would, in turn,
recommend the use of olive oil to their patients. In Rome 1997, agroup of 16 European
expertsin nutrition and heart disease signed arecommendation to the European commission
on their support to encourage a Mediterranean diet as there was enough evidence to suggest
that the diet contributes to the prevention of hypertenson, diabetes, obesity and coronary
heart disease. While opposition from Northern countries were presented, stating that oils such
as rapeseed oil produced in Scandinavia countries were as "healthy", exportsof oliveoil to
the North increased by 10% the following year. The campagn was criticised saying that
"doctors were being used by the EU for commercia purposes to increase the consumption of
olive oil when there exist cheaper or other dternatives'. (The European, 3-9 July 1997, p.4)

13



ELEA: PRODUCING AND CONSUMING OLIVE OIL

VI. Tradition asa Basisfor Future Standards of Production?

An overview of production processes

In ancient times olives were milled using stones which were turned by hand, and lever presses
which used the weight of the stonesto extract olive oil. Eventually the stone mill evolved
into acircular stone vat, in which ahuge verticd circular millstone, fixed at the centre by a
wooden shaft, was drawn round the circumference by harnessed animas such as mules,
through the fresh olives, turning them into a paste. Thisis sometimes called the "blood, sweat
and tears' press. In some old mills, the repetitive path of these hoofed tracks can till be seen.
The press evolved from its ancient form to a screw press which pressed the olive fruit
between two stone plates by the action of the screw, thus extracting the oil. The basc
principles of milling are the same today as they were long ago, except that mechanised stone-
mills and hydraulic presses are now employed, resulting in greater efficiency. Up to thirty
years ago, the methods of producing olive oil had remained unchanged for centuries. One
version or another of the stone mills and press had been the standard method of olive ail
production since ancient times. (George Dimitriadis and Chrigtine Lacroix, Biolea, Crete)

Today, however, very few of the traditional mills are still in use — oneismost likely to see
discarded millstones used decoratively as nothing more than areminder of by-gone days.
With the advent of theindustridised oil extracting plants, the "traditiona” stone-mill was
largely abandoned in favour of more modern cost efficient extraction methods. This not only
affected the final quality of the product, but as can be imagined, it had far-reaching socio-
cultural implications for olive oil producing countries where for centuries the production of
olives and olive oil had remained essentially acommunity activity. (George Dimitriadis and
Christine Lacroix, Biolea, Crete). The industrial movement in olive oil production began in
North Africaand Y ugodaviaand includes such techniques as vibrating harvesting rakes,
"super presses’ or centrifugal systems. (Dr. Raphael Frankel, Kibutz Beit Haemek, |sragl)

The workshop was honoured by the contribution made by Dr. Raphad Frankd, archaeol ogist
and professor which has spent a great proportion of hislife dedicated to documenting the
history of the olive oil press. He described in detail the ancient and contemporary processes
of olive ail production as well as outlined the various methods used in crushing the olives
(summarised above). According to hisresearch, every olive oil producing country in the
Mediterranean does exactly the same thing, just in different ways. Techniques of olive oil
production have been passed down through generations and the cultural differencesin the
development of technologies are part of its heritage and tradition. The various techniques
used, according to Dr. Frankel, belong to the regional traditions and identities of the people.
Those who to continue to employ them, keep alive artisand production techniques and the
overall cultural heritage of the Mediterranean.

The workshop participants had the great opportunity not only to discussin theoreticd terms
the culture environment for oliveoil production but were fortunate to be taken through the
production and extraction processes of pressing, centrifugation and percolation and to learn
about the critical factorswhich need to be taken into consideration along the way.
Discussions and visits were made to the Olive Institute in Chaniawhose am is to study the
techniques and the problems arising during the whole procedure of olive cultivation as well as
to provide technical support tofarmers. Itsman god is to modernise olive cultivaion as well
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asto conduct research on the genetic improvement of the olive tree and ways to reduce the
costs of harvesting the olives while improving olive oil quality.

We dso had the opportunity to vist the Venetian village of Kapsaliana (1560) in the region of
Arcadi. Theregion was ruled by the monastery of Arcadi (also visited by workshop
participants) which owned all the land in the areaas well asthe means to producealiveail in
Arcadi. Local farmers and peasants were dependent upon themonastery to process their
olivesin the mills belonging to the monastery located in the village Kapsaliana. Asthiswasa
long process, the farmers, mostly women (as harvesting the olives was considered women's
work), were housed in the village during the periods of oil production. The original
population of Kapsalianawas 12, and today is 3. Our visit was guided by M. Toupoyiannis,
architect and leader of a project to restore the old mill of Kapsalianainto an Olive Museum.
Great lengths have been taken by M. Toupoyiannisto portray the character and identity of the
mill, including the preservation of adoor which isinscribed with poems and notes from the
women who were housed next to themill during oil production periods.

Not far from Kapsaliana, the participants visited an early 20" century olive oil press in
Maroulas. In operation until the second world war, this Venetian structure was used not only
as an oil press but to house refugees from Asia Minor in 1922. This visit engaged dynamic
debate, led by Dr. Frankel about the uses and evidence remaining of this particular press and
of its own cultural development. Today, ships are housed in what could be regarded as a
cultural heritage building.

Merging issues of quality with productivity

Before understanding how such principles as quality and productivity can livein harmony
together, we must first examine those factors which are having great effects on the production
of olive il in Europe. While health campaigns as mentioned above have had a great effect on
production and consumption patterns of olive oil in Europe, there are, additiond reasons why
we are undergoing constant li festyle changes which not only affect what we eat, but have, in
fact, had enormous influence over the dynamics of the olive oil markets at national, regional,
or local levels. As mentioned by Mr. Nickolaides, Director of the Mediterranean Agronomic
Institute (MAICH), Chania, some of the factorsinclude, European Union policiesto allow
"mixed oils' to be sold as olive oil, the lifestyle marketing of "light" olive oils aswell as
trendsin global agriculture towards harmonisation which result in aloss of cultural and
biological diversity. A return to ecological (organic) production methods, which has not
permeated the market, will, if "quality" counts, run in competition to mass produced olive ail
in the future.

One of the main factors which radically alters the dynamics of the cultural environment for
olive ail production isthe removal of self-sufficiency, ownership and power from the hands
of the artisans (locd producers) into the hands of, for example, multinational companies.
Prof. Luis Bonet, Universitat de Barcelona was on hand to explain this phenomenon in the
case of Spain.

Spainisthe largest producer of olive oil in the world, approximately 1.5 million metric tonnes
per year (thisfigure changes yearly depending on the harvest). 82% of the production comes
from the region of Andalucia, particularly, the province of Jaen, which provides 40% of the
total Spanish production and equal to 70% of Italy's total production. Quite clearly, dlive ail
production sustains the economy, culturd identity and heritage of this region and province.
More recently, the question of sustainability is being called into question for four reasons:
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1. 25% of its production is exported to Italy following which the ail is bottled and
distributed all over the world under an Italian label — leaving the true identity of its
creator in the shadows and the profitsin foreign hands

2. change of European Union policies which used to provide badly needed subsidiesto
the farmers

3. new GATT rules (2001) which state that the public sector can not subsidise production
(in which the EU has countered with arguments contradicting their own policies that
the public sector must protect the ecological and cultural aspectsof theoliveoil sector
and therefore the lively hood of their people!!)

4. buy-out of 70% of Spanish production by multinational corporations

One of the biggest problems facing the local Spanish producersisthe recent control of the
majority of olive oil production in Spain (70%) by major multinational corporations
including: the Halian Corporation Ferruz, the French Corporation Leseur and the British
company Uni-Level. This meansthat themgority of Spanish productionisin foreign hands
which control mechanisms such as qudity leves, bottling etc. It has been forecasted that
such multinational corporations will move into other olive growing countries such as Tunisia
or Morocco and begin to bottle "no-name" olive oil which is no longer attached or identified
with aregion or "terroir”. Such economic motivations surey will not takeinto consderation
the heritage and tradition of local artisand techniquesin favour of industrial and
technological developmentsin production.

Can traditional practices be abasisfor future standards of quality production andfor the
preservation of olive oil heath virtues against such multinational corporations? Inthe words
of Christine Lacroix and George Dimitriadis, "small companies of quality products can
compete aganst big companies based on principles of nutrition andfood safety” Itis
necessary to maintain the integrity of our culture and past. In their opinion, thisiseadly
accomplished when public institutions support traditional skillsand providefacilitieswhich
support such processes.

VII. Authenticity, Terroir and Discerning Tastes
A return to regionalisation in the face of globalisation?’

Aswe have seen above, one of the mgjor problems facing olive oil producersis the influence
of a homogenised market controlled by large corporations usng highly devel opedindustria
techniques, without arelationship to the groves from which the olives were harvested. The
result of these trends has been a market saturated by olive oil products leaving consumers
confused and olive oil being sold without local character or as hybrid products (e.g. mixed
oils or the new "light olive oil). How can a market be created which demandsindividud olive
oilswith the local character in tact?

In order to answer our question on how to maintain quality, tradition and our cultural identity
in asaturated market such asisthe casefor olive ail, we can turn to the French exampl e of
appellations d'origine controlle or AOC as a possble solution, keepingin mind that
preoccupations with authenticity have not entered into the olive oil production market in the
same way it did with wine.

" This section of the report is indebited to the presentation and ideas put forward by Christian Teulade, SCAN
(Société Coopérative Agricole du Nyonsais) and Rene Graz, Nyon.
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On May 6, 1919, the system of appellations d'origine controlle (AOC) was defined by law in
France. Sixteen years later, 30 July 1935, the French State established the "Institut Nationa
des Appellations d'Origine" under the Ministry of Agriculture to administer the AOC and
today isresponsible for products such aswine, dairy and other food stuffs. In 1989, the
French Ministry of Culture dedicated a new division within its department to promote and
encourage nationa culinary arts. More recently, an "execption culturelle” for the AOC is
being discussed in the face of regional and global trade agreements similar to theone imposed
in protection of the audiovisua sector in France. Essentidly dl of these palitical and
economic measures have resulted in akind of guarantee on the part of the French state for the
quality or "integrity" of the products produced in France.

One of the most interesting deve opmentsin France which the participants believed could be
implemented in the olive oil sector isthe AOC. Examining the French criteriain determining
whether or not a product qualifies for an AOC, eg. the role of the people in the production,
their knowledge of tradition and folklore or "savoir-faire", in conjunction with strict testing of
the soil and qudity of theair, is consistent with the principles put forward by the workshop.
In France, the six "P's’ of quality production include: produit, professondism, pays,

paysage, prix et paysante, and could be consdered asindicatorsfor maintaining thefocus on
the cultural aspects of dlive ail productionin Europe.

According to Christian Teulade, SCAN (Société Coopérative Agricole du Nyonsais), if we are
going to produce regional quality products, then a certain degree of marketing or consumer
demand is needed, which, of course, requires stimulation. Mr. Teulade recommended to the
workshop that olive oil is promoted as a niche product in a mass (homogenised) market,
however, he warns that an uneducated consumer base will only drive the prices to unreachable
levels. Education of the merits of heritage and hedth, and the other 6 Pswill hep to enable
implicit or explicit demands from the consumer. Atleast, inthe areaof oliveoil, information
on its health benefits have become wide spread throughout Europe. France, he says, is
rediscovering olive oil production and considersit to be a product of the future, a political
realisation which will help to fulfil such a strategy.

Participants agreed that the system of AOC could help to ensure the passing on of savoir-
faire, assure consumer of authenticity (in a saturated market of mixed oils), and promote
principles of terroir. Current lawsin thisareaonly require that the origin of where the ail is
bottled, not whereit is produced, is clearly indicated on the final product. Alternatively, the
AOC was constructed on the principle of local knowledge of terroir and is virtually areligion
in, for example, the world of wine or cheese. In any religion there are, of course privileged
terroir and forms of apostasy. Terroir, in this sense, does not only mean terrain, soil or
weather conditions, it envelopes a range of emotion, tradition, knowledge and pride, in other
words, savoir-faire. No two regions or terroir have the same standards or place emphasis on
the same techniques.

In severa interviews with local producersin Crete, due to the lack of regulations or AOC in
place, thereisagreat dea of deceptive labelling which has been accepted as common practice
throughout the adlive ail industry andin al ail producing countries. Such practices, for
example, do not promote the integrity of the olive oil industry or promote "discerning tastes’
for different kinds of olive oil, produced in different terroir or production conditions (eg.
stone ground or ecological olive ail). Olive oil differs from one another in colour, texture,
taste, health properties, smell and of course, taste which can stir memories when comparing
the subtle but different products from similar or neighbouring grounds.
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The Greek Association of Industries and Processors of Olive Oil (SEVITEL) has recently

published alist of 12 basic questions which could help to define the "quality” of the olive and
olive ail, and perhaps they and othe questions could inspire usto consider developing an AOC
for olive ail:

Doesthe olive tree have roots that are embedded deep in the country's history

Isthere arich fund of scientific knowledge and experience regarding its cultivation

Are the climatic conditions and ecosystem favourable to the cultivation of olive trees

Isthe type of olive grove sympathetic to the fruit bearing cycle

Are the degree of expertise, status and knowledge of olive growers closely linked to their

experience and enthusasm for the olive grove

Arethe varieties used the most suitable ones for the biotope in question

Has the degree of ripeness of the fruit been taken into account, and are the most suitable

harvesting techniques used

8. Aresuitable measures taken to clean the fruit before it is sent for processng

9. Doesthelength of time the olives are stored before pressing ensure that the fruit is of agood
quality and the end-product is durable

10. Are the right methods of olive-pressing used

11. Are the standardisation and storage of the olive oil carried out under suitable conditions to
ensure a consistent quality

12. Isthefina product, the olive oil, checked for its wholesomeness

agrwbdE

No

VIII. EU agricultural policies—where arethe cultural dimensions?

Food policies do not take into consi deration the way in which the use
of food is embedded in the socio-cultural habits of the people whose
diet it isintended to change. Even attempts by FAO and WHO to
change food consumption patterns have failed (Stephen Mennell p.41)

In the previous section we demonstrated some of the main elements comprising the culinary
cultural environment for olive oil production and consumption including: first pieces of
evidence indicating the socio-economic importance of the olive tree, olives and olive ail in
ancient times, the use of adlive ail throughout the ages, some of elementswhich led to the
spread of olive oil beyond the Mediterranean region, patterns of ownership affecting
production processes as well as more fundamental issues affecting principles of authenticity,
terroir and qudity production. Thefollowing sketches one of themain forces which has
significant effectsin shaping the culinary cultural environment of olive ail production and
consumption, namely, the EU regulations and their far reaching affectsto local producers and
their communities.

Throughout the conference, the role that the European Commission had and is playing in
order to safeguarde the cultura vaues connected with food production, trade and
communication were debated, especially in consideration of the Maastricht Treaty, Art. 128.4
and the Agriculture Council's June 98 decision (including abolition of aid scheme to small
producers). Have such strategies been to the benefit or detriment of quality and taste, the
market forces and the interests of the consumers? Can qudity and tradition bemantainedin
a harmonised market?

Background documentation on the CAP, the Maastricht Treaty, the Agriculture Council's
decision and debates was provided to the conference participants. Throughout our debates
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and interviews with the local community, workshop participants came to recognise severd
issues which need to be addressedin the context of EU agriculture and cultural policies and
their future development. These include, but are not limited to:

Lack of consideration for cultural aspectsin the development of key Community
agriculture policies and strategies

The Maastricht Treaty, under the terms of Article 128(4) or otherwise known as the culturd
awareness clause, statesthat the Community must take cultural aspectsinto account in all of
itsmandated areas. The new EU Framework Programme in Support of Culture (2000-2004)
goes a step further by re-enforcing this principle, in particular as regardsto respect for cultural
diversity, the encouragement of creativity and culturd deve opment and support for culturd
co-operation and exchanges in Community policies. Their stated objective isto ensure the
integration of cultural aspectsinto Community action and policy during 2000-2004 along
three main linesincluding: alegidativeframework favourable to culture, the cultural
dimension of support policies and culture in the Community's external relations.

To date, and despite the existence of the cultural awareness clause since 1993, cultural aspects
relating to agriculture are not mentioned or congderedin, for example, the Common
Agricultural Policy (CAP). Many key Community policies and documents coming from the
culture sector have tried to emphasis the inherent cultural nature of agricultural activities and
how local or regiond savoir-faire has generated a very wide variety of traditional products
which are part of the culturd identity of thelocdity or region fromwhich they originate.
Support for rurd deve opment —to promote rural diversification, territorial identity,
sustainable development — is also encouraged through the new Culture 2000-2004 framework
plan.

With such explicit language directed towards the agriculture sector, we have to ask oursdves,
for which reasons would they fail to acknowledge cultural aspectsin the process of
developing the new Community agriculture policies?

Thereisno doubt that the circumstances surrounding the development of harmonised
agricultura policies, specifically on olive oil production are complicated. Infact, many
Commission officials have stated that the CAP hasbeen one of the largest challengesfacing
the Commission to date. The reasonsfor the level of difficulty are clear. Our role, and the
role of DG X (culture directorate of the European Commission) isto clarify the difficulties
and insist that cultural aspects be taken into account before the consequencesof their
economic oriented actions and palicies catch up with the citizensof Europe.

While efforts are being made by DG X, they may not be themost appropriate solutions. For
example, the new culture framework programme of DG X indicatesplans to support specific
cultural activities such as the cregtion of permanent cultural infrastructure (eg. eco-museums)
or the promotion of cultural heritage products and activities (material, heritage, folklore,
linguistic heritage, etc.) during the years 2000-2004 under its "rurd deve opment” strategy.
While such recommendations might appear to be in keeping with overall Community
principles, we have learned during our workshop that, in fact, congderation for the entire
cultural environment for agriculture andits productionisneeded. Therefore, in addition to
supporting the creation of museums or fixed monuments, the protection and preservation of
traditional production methods or techniques are required. Rather than first creating a
museum, consideration should initially be given to the establishment of those facilities which
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are necessary to ensure the survival of universal principles such as diversty oridentity and
culinary cultura principles such as savior-faire, artisanal production or terroir.

In the end, perhaps another approach tointegrate cultural aspectsinto other Community
policies should be considered.

Some cultural consequences of key Community agriculture policies

The new agriculture regulations, otherwise known as Agenda 2000 or the CAP, have been
found to run contrary to respecting the culturd diversty of the Member States, aswell as
failing to recognise the fact that traditional products are part of thecultural identity of the
locality or region from which they originate.

From beef to milk to dlives, from France to Northern Ireland to Spain, both farmers and
parliamentary representatives have been protesting against the new palicies, especidly the
receding subventionsto local producers. Their common and consistent arguments have been
that such policies would not only raise dready unprecedented leves of unemployment but
also, in some cases, dismember communities or risk theloss of the culture (incl. knowledge)
of those artisand production techniques required not only to sustain quaity production but
also to protect savoir faire as anintegral element of our culturd heritage. Many parliamentary
representatives have, in fact, expressed fear of having to explain the new funding cutsto the
farmers. The response given to them was that, "any reforms should ensure that the EU was
compatible with WTO rules. The agreement (Agenda 200) cannot be jeopardised by farmers’
(European Commission, Press Release, February 8, 1999). The new regulation went into
effect as of 1 November 1998 despite public opinion and opposng voicesin the European
Parliamentary Committee. Clearly, such a statement suggeststhat strict economic factors are
used in the evduation of the cultural environment for agricultural production.

Special measuresfor olive oil production?

The EU's plan isaimed at regulating olive oil production across Europe by imposing quotas.
The new quotas will lead to penalties for overproduction, reduced agricultural subsidies and
thousands of job losses. According to Franz Fischler, the Agriculture Commissioner at the
time, "the main objectives of the changes are to combat large-scale industrial fraud by basing
the subsidises on the number of olive trees rather than the volume of oil produced and to
combat consumer fraud wherein large scale producers are selling mixed oils as pure olive ail".

It isclear that, from afirst glance, not only are cultural aspects not taken into account in the
main objectives of the new olive oil production reforms, but that they seem almost honourable
—to fight against fraud in the interest of providing qudity products to the consumer. Before
awarding honourable mentions to the reforms, let'stake aclose ook at the objectives.

Prior to the June 1998 Agriculture Council Resolution for Olive Oil Reform, the Commission
supported olive growers through direct aid which was paid exclusively on the basi s of
production®. The new approach states that subsidies will be calculated on the number of trees

8 In July 1998, a new agreement had been reached by the EU's agriculture ministers on fixing guaranteed quotas
for olive ail production in individual countries. The compromise fixes the maximum guaranteed quantity
(MGQ) at 1 777 261 tonnesfor the next three years -- an increase of 31% on the current level and includes a5%
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rather than on the amount of dlive oil produced which means that some countries, in particular
Spain, will face areduction of 30% of its current subsdies.

In arecent study, it was found that during the years 1991-1996, approximately 1,377 cases of
fraud (double aid payments) were committed which totalled an amount of 181 million EURO.
In aquestion and answer period of the European parliament in July 1998, it was announced
that 85% of the amount of sumswrongly paid went to farmersin Itdy, followed by 10%in
Greece and less than 2% in each of Spain and Portugd.

If one of the main objectives of the reformsisto combat fraud and it is clear that ther e appears
to be a concentration of fraud in one particular region over the others, should we not question
the justification for such a harmonised approach? What will the consequencesbe? Let's
consider Spain, for example, as aregion identified with theleast amount of fraudulent cases,
asthe world's largest producer of olive oil, considering that 40% of that production originates
in Jaen, Andalucia (which has arate of 20% unemployment) and the recent control of olive

oil production by multinational corporations. The new harmonised regulations pose severe
threatsto the overall cultural environment of olive oil production in this region because local
farmers will no longer have the subventions they require to maintain their local production.
Multinational corporations which have dready penetrated the production market will benefit
from this Stuation and perhaps buy out alarge majority of thoseloca businesses. With
economic oriented strategies and industrial techniques, this potential scenario puts at risk
artisana production techniques, savior faire and terroir which have been passed down from
generation to generation.

Dr. Kambourakis, Crete, warned participants not to forget about the ecology of the cultural
environment and the importance of sustaining the natural resources and cultural heritage of
our terroir. Olivetreesareimportant in arid areas, such as Jaen or ontheidand of Crete,
because they preserve the fertility of dry regions. Aswe learned in our workshop from the
local Cretan farmers, olive trees do not require agreat ded of water and can, in many cases
survive for long periods without rain provided that the trees arein good health. In fact, the
olive trees maintain the stability of the land itself. Asthe EU subsidisation programme
changesitsindicator upon the number of trees per grove, farmers may resort to measures
such as chopping down severd of their ancient trees (an act punishable by death in former
times!) which have been passed down from generation to generation, an action that will also
ater the ecology of theland. Theend result isthe destruction, rather that protection or
preservation of cultural heritage.

While most have argued that agriculture reforms were required (even the farmers would
agree), the Parliamentary Committee responsible for devising the olive oil reform package has
itself admitted that it wasthe reforms were prepared "hastily and on the basis of unreliable
data". (European Parliamentary debate, July 1998)

reduction in production aid (ECU 1 322.50/tonne). The MGQ is split between the producer countries as follows:
Spain 760 027 tonnes, Italy 543 164 tonnes, Greece 419 529 tonnes, Portugal 51 244 tonnes, France 3 297
tonnes. If in agiven year, one country does not fully utilise national guaranteed quantity (NGQ) , 20% of the
unused part will be shared between those that have exceeded their NGQ. The remaining 80% will be added to
the NGQ of the member state concerned for the following year.
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Combating consumer fraud
In the Committee debates of July 1998, it was announced that the Commisson will work to:

» more closdy define categoriesof oliveail
» improve thereliability of information on olive oil production
» (givecongderation toa"quaity" strategy .

In a Commission regulation of 22 December 1998 concerning marketing standards for olive
oil, it outlined the terms for an olive oil quality strategy which must be carried out by 31
October 2001. Such termsinclude an optional and provisional system for the designation of
the regional origin of olive oil which would be the subject of acommon PDO (protected
designation of origin) or PGI (protected geographicd indication). Theintention of these
labelsisto, "avoid confusion among consumers and therefore market disturbances'. Quality,
according to the Commission, is akey factor in fostering consumer loyalty and increasing
consumption of olive oil in the European Union. The concept of quality depends on many
factors relating to live production, oil manufacture and marketing”. (European Commission
Press Release, Brussels, March 18", 1998).

Whileit isto be deplored that the rationd for introducing aqudity strategy could not have
included an objective such as "to protect thelocd integrity of the dlive oil asacultural good
and to help educate and improve the consumers ability to discern between products’, we can
hope that the Commisson's process toward PDO and PGI will lead to the hedth of the
cultural environment for olive oil production in Europe. After al, local self-sufficiency, to
which such measures could contribute, is one of the main elements to maintain a balance in
our cultural environments.

It isclear that such tools as the PDO and PGI are greatly welcomed in an environment where
supermarkets are producing their own label brands of olive oil, where fraudulent mixed oils
are sold as pure olive oil and where multinational corporations, such as Uni-Lever, which
traditionally have nothing to do with olive oil production or by-products, are taking control of
regional markets. Such proposed measures could also aid in the protection of local products
such asthe olive oil produced in Jaen, Chania or Tuscany by recognising, labelling and
informing the public about the regional or local origins. All of this, is dependent, of course, on
the ability of the communitiesand regions to maintain their artisanal production techniquesin
the face of industrial operations and multinational influence.

Asin the wine market, there is always the danger, of course, that such labelling would
relegate them to a status of "speciality, gourmet products' and result in priceswhich are
inaccessible to the mass consumer and therefore end up supporting the cheaper, fraudul ent
products. A viciouscircle to which astrong strategy is required to build up a consumer
culture of discerning palates.
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A Contradiction of Policy Objectives?

In Africa, when an old man dies, alibrary burns down

Amadou Hamp, Our Creative Diversity,
UNESCO World Commission on Culture and Devel opment, 1996

Clearly one of the main messages emanating from the workshop is that economic indicators
alone can be used to deve op agriculture policies, or more specificaly regulationsfor olive ail
production. While determining subventionsto farmers, it isimportant to question who are the
farmers or which are the companies receiving the subvention. At the moment, there are no
obligations put on those recipients of subvention to become caretakers of the cultural heritage
and environment of olive oil production. They are not required to employ artisanal
techniques or to perserve the terroir or savior faire of generations of land and knowledge.
Alternatively indicators for subvention aid are calculated on theamount of trees.

Policy strategies to reward those who are employing measures such as those recommended by
the workshop participants to protect the culture of olive oil production asa public good could
be ameans tofirst, integrate aspectsof culture to agricultural policiesand to preserve
principles of identity, diversity and expression in the face of harmonising tendencies. A
contradiction arisesin the policies of DG X to promote the flow and dissemination of
information about Europe, while at the same time other areasof the Commission are not
taking steps to ensure the safe guarding of knowledge through their respective palicies.
Preservation of knowledge, as demonstrated earlier, isan important aspect of cultural heritage
and is essential to the further development of quality in an integrating Europe.

IX. Concluding Remarks. Olive Oil asaL egacy of the Mediterranean, European or
World Cultural Heritage?

Despite differences in the cultural environments of North, South, East and West Europe, it has
been proven that the habits and cultural goods from all parts of Europe have been
appropriated and integrated, sometimes in illegitimate forms, well beyond their local
communities. Clearly we can not dispute the fact that olive oil production has been at the
epicentre of Mediterranean cultural heritage for centuries. Questions of whether or not olive
oil asapart of the Mediterranean tradition can be shared with other parts of Europe have been
answered. Through trade, tourism and palicies of an integrating Europe, olive ail has
extended well beyond the borders of the Mediterranean to all corners of Europe, even those
with a"butter-culture”, and have, in fact, changed the eating habits of Europeans. Risng
consumption figures of olive oil in al parts of Europe prove not only the consumer demand
for olive ail, but can qualify it as an element of the traditional cuisine of Europe.

Luis Bonet, Universitat de Barcelona emphasised theimportance of sharing the
Mediterranean olive oil culture with the rest of Europe for various reasons including health.
Olive oil he states, can replace animad fats which contain less nutrients — however, he asks
whether the mass production of olive oil throughout the M editerranean by multinationd
corporations will not only destroy the local flavour but also the nutrients of the olive oil. He
concludes that the protection or preservation of our principles of artisand production
techniques, authenticity, savoir-faire, terroir and discerning tastes, are not only important to
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safe guard the culturd heritage of the Mediterranean, but should be consdered as a means to
promote the health of European citizens. Perhaps the rapeseed oil or butter farmers from
Northern Europe would disagree.

Prof. Bonet, continuesto poster the idea the Mediterranean heritage should and must be
shared. "If we agree that this is something to be shared (and rising consumption figures seem
to prove demand for olive oil) than we must preserve its quality and make it available at a
price which is accessible to the general population. Europe isthe main region producing olive
oil in the world and should focus on an export strategy to share our rich European heritage”.
He concludes by stating that theoliveoil policy of the EU must strive to preserve our
tradition, for our ecological health, as an element of Europe's cultural heritage and asa
heritage/cultural good which we can share with the rest of the world.

X. Declaration/conclusions

The final aim of the conference was to draw up alist of proposds or recommendations to be
presented to the European Commission of how to integrate culinary culture (as a cultural
resource) into contemporary agri-food and cultural policies. Based on adraft by Vladimir
Skok, Board Member of ERICArts and discussed as well asmodified by the participants, the
"Rethymnon Declaration” reads as follows:

Dis-moi que tu manges, jetedirai qui tu es.
- Jean-Anthelme Brillat Savarin, France, 1825

Preamble

Food isa culturd resource which brings people together at the same time reflecting their
heritage, manners and way of life. The participants of the ELEA conference met together on
the idand of Crete where the cultivation of olivesis centra toits culturd life. Issuessuch as
artisan production techniques, authenticity, “savior-faire”, terroir and discerning tastes were
identified as important elements to understanding culinary culture. Building upon the
multidisciplinary discussions and field research on the production and consumption of olive
oil, the following key principles wereidentified and f orm the basis for afuture action plan.

Rethymnon principles

1. Economic integration and globdisation continue tolink culturesmoreclosdy together.
At the same time they may work aganst culturd diversty and pluralism, in both the
commonly understood arts and heritage aspects of a society aswell asin popular culturd
traditionsincluding food and cuisine and rurd ways of life.

2. Intangible heritage goes beyond languages and values and includes culinary traditions,
history and conviviality. Creativity should be recognised as being as valuable and
tangible in the culinary arts asit hasbeen for the high arts.

3. Cultural diversity isasimportant as biodiversity for a sustainable future. Cultural
homogenisation is as strong aforcein the spread of fast foods and so-called “natural”, but
industrially-processed foods as it has been for other standardised cultural products, eg. in
the field of film and television.
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10.

The defence of local and regional cultures requires the full and imaginative use by public
authorities in partnership with civil society of the culturd resources and traditions
available, including those relating to food and cuisine. In addition to food safety and
nutritional value, emphasis should be placed on ensuring the authenticity of processes of
production, the origin and quality of the product (“terroir”) aswell as theloca customs
and traditions surrounding their use.

Economies of scale and market falure are ascommon in the activities of artisand cuisine
asthey arein the cultural industries, with both requiring public sector encouragement.
Markets alone can not maintain culturd divergty.

The essentid ams of culturd policy are to establish objectives, create structures and
secure adequate resourcesin order to create an environment conducive to human
fulfilment. This goes beyond the arts.

Cultural policies should be reinforcedin away which identified food culture, cuisne and
the culinary artsasvdid objectsfor support and promotion.

Cultural considerations should be taken into consideration and integrated into other policy

areas, including agriculture, social, rural and urban deve opment.

Artisanal agri-food, cuisine and culinary heritage dimens ons should be incorporated into

tourism policies and programmes of agricultural and cultural ministries.

Foreign ministries, international cultural promotion agencies and trade ministries should
incorporate the promotion of culinary culture in various aspects of their activities
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Xl.  Epilogue: Furthering the goalsof the " European Food Project”

The ELEA project was undertaken within the framework of the ERICArtsinitiative,
"Integration through the Kitchen? — The European Food Project”. It helped to clarify the
means and proceduresfor the larger project as seen throughout this report. Sinceit wasfirst
proposed to the former EUROCIRCON Network in Budapest in the Spring of 1990, the
framework for the European Food Project (EFP) has been in constant development.
Conceptualised as aresearch, information and educational project, it takesinto account the
role food/cuisine plays in our cultural environment and how it contributes to social cohesion,
cultural change, ecological progress and economic development; while taken into account in
many studies, the aspect of nutrition is of secondary importance to this particular project.

"ELEA" was considered as a"sub-project” of the EFP and enabled us to elaborate on what
these concepts mean and to demonstrate some of thar interconnected points around the
project's main principles. It has aso reinforced our position that food/cuisine, as an
important component part of our European cultural heritage, is under threat and measures
must be taken to ensure freedom of choice, freedom of expression and principles of savior
faire, terroir, artisanal production techniques, authenticity and discerning tastes.

One of the main lessons to be learned from the ELEA project isthat our cultural environment
isthe product of several hundred years of cultural change, appropriation, expansion,
domination and now, harmonisation. Such forces have and are shaping our culturd identities
and hence the diversity of our societies. The preservation and protection of our human
treasures comprising not only our cultural heritage, but our identities (cultural diversity) is
crucial. The EFP asan interdisciplinary, yet, micro-study of our cultural environment brings
together such concepts by focussing on food as a culturd good or resource, while at the same
time, making recommendations for policy change.

During the ELEA workshop in Rethymnon, ERICArts members took the decision to fully
concentrate future EFP sub-projects, not on agricultural crops, plants, animals etc., but on
those items which result from atransformation process of raw material sinto products or
cultural goods prevalent in our everyday life. For example, rather than focussing on olives or
flour, the EFP would examine the cultural environment framing the production and
consumption of olive oil or bread.

The main lines of investigation for al activities of the EFP are:

* Thecultural environment for food/cuisne (eg. olive oil or bread) including cultura
heritage

* Understanding the tradition/heritage of the production and consumption of food
products such as dlive oil or bread and how to balance past techniques with
contemporary approaches such as ecol ogicd farming, hedth, nutrition and modern
cooking techniques.

* Recognising the relationship between local production and world trade (eg. how
agriculture or trade related policies effect the participation of locd qudity
producersin different markets)

» Policies or strategies which integrate culinary culture as acultural good/resource
into contemporary agri-food and cultural policies
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In addition to "ELEA", the European Food Project has launched another sub-project, "Bread-
The World's Heritage" whose am is to callect, record and archive bread heritage, hence"A
Handbook of Bread Museums in Europe" being prepared by the NGO "The Blue Dragon™ and
the Zentrum fur Kulturforschung and will be published in 2000. The bread project follows
the same methodology as the ELEA project by recognising although bread is the single most
represented food item on the table world wide, we know very little about itssymbolic and
ethnological meaning, cultural influence throughout history or more specifically about the
range of varieties, baking methods or its value in everyday life. We do know, however, that
traditional recipes are in danger of being lost and replaced by a standardised internationa
cuisine which promotes the rise of industrial food or, more specifically, dominant chains of
bakery stores. The research for this project began in 1996, when ERICArts member Dimitrije
Vujadinovic and ZoricaMilodanovic published "Bread in 200 Ways' in 1996. This
particular research began to build an ethnologicd history of bread and presents 200 traditional
and modern recipes from around the world.

A third sub-project, "Silver and Gold of the Sea: the Living Heritage of Fish Trade" isbeing
planned for the year 2000.
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