
The olive oil business is a great business to be in for a number of reasons.  Although, there are many 

companies that take advantage of the general consumerõs lack of knowledge of Olive Oils and the dif-

ferent types of olive oils. Some companies are importing cans from Italy labeled òProduct of Italyó or 

òImported from Italy,ó which is not true.  Unfortunately, many consumers have become accustomed to 

choosing olive oil based on appearance and cost, rather than quality and taste.  One misconception is 

that all olive oil should be dark green which is not true.  There are olive oil suppliers who add green 

food coloring such as sunflower extracts & chlorophyll to oils which may or may not be olive oil.   
 

 

Buyer beware!! Read ingredient statements & donõt be fooled by the lovely green color.. 
 
 

BENEFITS 

Over the last several years the use of olive oil over other edible oils has soared.  In addition to the dis-

tinct flavor of olive oil, a number of health benefits have been associated with olive oil.   
 

 

Substituting olive oil for other oils for oils high in saturated fats can: 

¶ Reduce blood pressure 

¶ Inhibit the growth of some cancers 

¶ Benefit people at risk for or with diabetes 

¶ Lessen the severity of asthma and arthritis 
 

 

 

 



Pomace is the lowest grade of olive-based oils. It is the 

part of the olive that remains after all the oil & water in 

it has been removed. Blended with Virgin Olive oil, it has 

the same fat composition and health benefits as Extra 

Virgin olive oil. Because of its high smoke point, it is 

ideal for restaurant uses such as frying or sauteing 

Extra Virgin oil is prized highly for its high content of vitamins & 

nutrients, also for its purity without additives. Oil is extra virgin if 

its acidity is .8% or below. It has superior taste & is commonly 

used for dipping & as a dressing or drizzle. Typically used with 

foods that are served cold, it can also be used for sautéing. How-

ever, flavor is stronger when not compromised by beat. The pro-

nounced taste and smoke points are why a refined oil for is ideal 

for high heat cooking, over Extra Virgin 

We think we have made the perfect combination avail-

able to those health conscious consumers who want the 

benefits of olive oil, but want something less expensive.  

Olive oil is combined with vegetable oil which makes a 

perfect cooking oil and still maintains the benefits of 

olive oil at a reduced cost. 


