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OB30OP POCCUNCKOIO PbIHKA ONIMBKOBOIO

OnMBKOBOE MACJIO — PACTUTEIBHOE Mac-
10, TTOTYYEHHOE IYTEM MPSIMOTO XOJIOLHOTO
OTHUMA CHIPBIX IJIOZOB MAaCAUH HJIH IyTEeM
3KCTPArMpoBAHUS HIPOTA — JKMBIXOB IIOCJE
mepBoro oTxmuma. [JoCKOIBKY CBeXHe ILIOXBI
HE MOTYT JOJTO XPAaHUTHCSA U JTOJKHBI Iepe-
pabaTeIBATHCSA B HEMOCPEACTBEHHON 6IM30-
CTH OT MECT NPOMU3PACTAHUSA, TPOU3BOJCTBO
OJTMBKOBOTO MacJja COCPEAOTOYEHO B CTPAHAX,
rjie BO3AeabIBAOTCS 0auBbl. Cerogus B 4ucao
noTpebuTeseil OTUBKOBOTO Macja MOMUMO
rpagunnonubix Mranuu, Mcnanun, Ppan-
uquu, I'penun, Ilopryranuu, Typuuu, 'epma-
uuu, Bernko6puranun u CIIA BxiIoyaroTcs
BCE HOBBIE TOCYAAPCTBA U PETHOHBI, B YACTHO-
ctu Poccus.

OnMBKOBOE MACJIO MOXKHO pa3JeJuThb Ha
1Be OOJbIIME KATETOPUH: MACJIO XOJOZHOTIO
orsxuma (Virgin Oil) u ocTarouHoe macio,
SKCTPAarupoOBaHHOE U3 OJIUBKOBOTO IIPOTA
(Pomace Oil). /lanee 01UBKOBOE MACJI0, BKJIIO-
gas KaXAyIO M3 YKa3aHHBIX KaTerOpHuil, MOA-
pasaenseTcs Ha MacJIo, IpeJHa3HAYCHHOE JJIst
KOHEUHOTO MOTPEOUTENs], U MACJIO TeXHHUYe-
CKOE€, MOJ[BEPraeMoe AalbHelinei nepepaboT-
Ke. B mepBoii rpymme BeIeNIeTCS elie TPHU Ka-
TETOPHU: MAaCJIO IIEPBOTO XOJOJHOTO OTKUMA
(Virgin Oil), padunupopanHoe — OYUIIEHHOE

A9 RFsDM /2010

PucyHok 1.

JBUI U Wi B HAaTypanbHOM BbIPaXeHuu,
2001-2008 rogbl, Tbic. TOHH

3000 _
2900

2800 |

2700 |
2600 _| ﬁ
2500

2400

2300
ThIC. T

20002001 2005' 2007 2008’
WeTo4nmk: FAOSTAT, 2010.
- macao (Refined Oil) u rorosBoe macio us

mpora (Olive-Pomace Oil), B koTopoe 06619HO
no6asnsercsa macao Virgin Oil.

Cornacuo 6a3e rasHbIX IIpogoBoabCTBEH-
Hoit opranusanuu npu OOH - ®AO (FAO -
Food and Agriculture Organization), B Teue-
nue 2000-2008 rozoB NpoOU3BOACTBO OJTUBOK
B MHpe yBeauuniaock Ha 16% B HaTypantbHOM
BpIpaXeHuu — ¢ 15,6 mun no 18,1 muaH ToHH.
OcHOBHAaA TMPUYHMHA 32AKJII0YAETCS B POCTE
ypOXKas B €BPONEHCKUX U ceBepoadpUKaH-

CKUX CTPAaHaX, a TAKIKE B PA3BUTUN CEIMEHTA
B HOBBIX CTPAHAX-IIPOU3BOAUTENSX.

O61beM MHUPOBOTO IMPOM3BOJCTBA OJIUBKO-
Boro macaa B 2008 rozny, mo zanusim PAO, no-
ctur nmouTu 2,9 muaH ToHH, uTo HaA 15% BbIe,
gem B 2000-m (pue. 1), ITo onenkam MUHHCTEP-
cTBa ceabckoro xossiicrsa CIIIA (USDA) n
Meskaynapoanoro cosera o oruskam (I0C),

B 2009 roxy aTOT mOKa3aTe b HE U3MEHUIICH,
u B 2010-M cymecTBEeHHDBIX U3MEHEHUH TaKKe
HE OKMJAEeTCH.

B crpamax EBponbl npoussoaurcs 6oiee
75% BCero BBIYCKAEMOrO B MUPE OJMBKOBOTO
macnaa. Bepxymuit npogyuent — Ucnanus, wa
pomio koropoit npuxoaurtcs 42%, wiau 1,2 maa
TOHH, IIPOU3BOAUMOro Macia. Uranus 3anu-
MaeT BTOpoe MecTo ¢ goneit B 20%, a TpeTsbe
mMecTo — 3a I'penmeii ¢ goseit okono 12%. 3a-
METHYIO POJIb B MUPOBOM IIPOU3BOJCTBE TaK-
e urpaet Ilopryramua. Kpome Toro, oxus-
KOBO€E MacJO MPOM3BOAUTCH BO Ppaniuu, B
Xopsatuu, Makegonnm n Ha Kunpe. Pacrer
nons crpan CesepHoit Appuxu: B 2008 rojy Ha
ux goio npuxoxunrocs 12% scero MHPOBOTO
o6bema. TpaguIMOHHO OJTUBKOBOE MACJIO npo-
usBoauTcs Ha bavxkuem Bocroke. Oxnako, o
paunubiMm PAO, B 2007-2008 romax 1051 3TOTO
peruona cansunack ¢ 16 go 10%. ITpoussox-
CTBO OJIMBKOBOTO MacCJja B JPYIUX PETrHOHAX



HO-TIpeKHEMY BeCbMa HEBEJIHKO — MeHee 1%
MHPOBOTO MOKa3aTEeJsd, OJHAKO OTMEJIaeTCs
ObICTpOE Pa3BUTHUE JAHHOHU KaTeropuu B Ap-
renTuHe, Apcrpanun, Ynim u psage Apyrux
roCylapcTB.

TeppuTOpUATBLHO-IPOU3BOACTBEHHA I
CTPYKTypa CEKTOpa MepepaboTKA — OUUCTKH,
paUHUPOBAHUA — U PO3JUBA OTUBKOBOTO
Maca CymeCcTBEHHO OTJINYAETCH OT CTPYKTY-
PbI HEPBUYHOTO MPOU3BOICTBEHHOIO CEKTOPA.
Kpynuedmum MEPOBEIM IPpOU3BOAUTENEM (ha-
COBAaHHOTO OJMBKOBOTO Macja aBiageTcsa HMra-
JIMsA, TOrJA KaK IO 001eMy 06beMy TPOU3BOJI-
CTBA OHA 3HAUYMTEILHO ycTynaeT Mcmanmn.

O6bemMbl rOJOBOTO MOTPEGIEHU OTUBKO-
BOTO Macjga B MHPE, TO €CTh EMKOCTb PBIHKA,
COOTBETCTBYIOT TOJOBBIM 00'bEMAM €r0 IPOU3-
BojcTBa. TakuM 06pasoM, B HACTOAIEE BpeMs
€XeroJHo B Mupe norpebngerca 2,8-3 MiH
TOHH OJIMBKOBOTO MaCJIa.

Kpynueiimumun MuUpOBBIMU IOTpeduTe-
JIMU OJTUBKOBOTI'O Macja ABAA0TCA WMranns
u Wcnanua. Urarun npuHagiexur oouee
OJIHOI UeTBEPTOH €MKOCTU MHPOBOTO PBIHKA,
XOTH 3Ta 014 cHMKaeTcsd. OO beMbl BUIUMOTO
noTpebIeHUS OJTUBKOBOTO Macaa B Mcnanun
3HAYUTENbHO BAPbUPYIOTCS IO IOJlaM, COCTaB-
g okono 20%. KpynHbiMu moTpebuTensiMu
apnsiorcs CIOA u I'perjust — Ha 5TU CTpaHbI
npuxoautcs mo 8-10% coBOKyIHOI eMKOCTHU
MHUPOBOTro pbiHKa. OTMETHUM, UTO MOTpebe-
"Hue oauBkoBoro macuaa B CIITA B nmocaenaue
TOABI OBOXBHO OBICTPO pacTeT. Tpagmmu-

OUR BRANDS / HALLV BPEH[bI

OHHBIMM KPYHHBIMU MOTPEOUTETAMU ONUB-
KoBOro Mmaciaa seagioTca Ppannusa, Cupud,
Ilopryranus, Mapoxxo, Typuus, Beauko6pu-
Tanusa u 'epManus — gois KaxXkJ0U us cTpan
B MHPOBOM MOTPEOIECHUU MO TFOAaM COCTAB-
asieT 2-4%. K HOBBIM AMHAMUYHO PACTYIIUM
PbIHKAM OJMBKOBOTO MacCJa OTHOCUTCS Iie-
abli pajx crpaH: bpasunus, Kanazga, Poccns,
Pecny6iuxa Kopesa, Kurait, Mexcuxka. Ilo
CPABHEHUIO CO CTPAHAMU, KOTOPBIE SABJISIOT-
ca Hambojlee 3HAYUTENbHBIMU HOTpebuTe-
JSIMU OJTUBKOBOT'O MACJIa, JIOJSl 3TUX CTPaH B
MHUPOBOM HOTPEOGIECHUN CYyIECTBEHHO HUXKE,
OJIHAKO 00BEMBI MOTPEOICHUS B HUX OBICTPO
YBEIUYUBAIOTCSA, U MOXKHO IPOTHO3MPOBATH
JaTbHEUNINI €r0 POCT.

CormacHo mpeABApUTENBLHLEIM JAHHBIM, a
raxke nporuosam 1OC u USDA, xpusuc He
CKa3aJICsl Ha 00'beMaX MUPOBOTO MTOTPEOICHU A
onuskoBoro macia. B 2009 roay aTor moxasa-
TeJb COXpaHUJICs Ha ypoBHE 2,9-3 MJIH TOHH, a
B 2010-M oxuaeTCs BO30GHOBICHHE IIOCTYIIA-
TeABHOro pa3BuTusd. OCO6EHHO TUHAMUIHBIH
POCT CcHpoca Ha OJUBKOBOE MACJIO IPOTHO3U-
pyerca B Takux cTpanax, kak Kurait, Uagns,
bpasunus u Poccusa. Becbma mosutusHbIE
NEPCHEKTUBBI PA3ZBUTUSA CIIPOCA OKHUIAIOTCH
HA CEBEPOAMEPUKAHCKOM M aBCTPAIUHCKOM

PbIHKAX.

OJMBKOBOE MACJIO HE TOPTYETCH HA MEX-
JYHAPOJHBIX TOBAPHO-ChIPbEBLIX OUPKAX,

n03TOMY HanGOJI€€e AAEKBATHBIM UCTOYHUKOM
[EHOBOM MH(OPMAIIUHU IO 3TOMY PLIHKY fB-
aseTcss craTuctuka BIJl OCHOBHBIX CTpaH-
KOHTPAreHTOB. AHAJU3, IPOBEACHHBII CIle-
nuagucramu «Axagemus CepBuc», BBISBUI
ciaesyolre Mapbl OCHOBHBIX KOHTPAreHTOB
Ha MUPOBOM H €BPONEHCKOM PhIHKAX, OPMU-
PYIOIUX YPOBEHb MUPOBBIX MAPKEPHBIX I[€H:

e Virgin Lampante: Mcnanusa (sxkcmoprep)
u Uranus (uMIopTep-epepaboTunK);

e Extra Virgin u Virgin: Mcnasus (axcrop-
tep) u Utamusa (ummoprep);

* Refined Olive Oil u Olio di oliva: Mcna-
nus (3xcrnoprep) u Mranus (uMmmnoprep);

* Crude
(sxcmopTep) m HMranmma (ummoprep — mepe-

Olive-pomace Oil: TI'penus
PaboOTUUK);

¢ Pomace Oil: Mcnanusa (s3xcmoprep) u
Hranus (mmmoprep).

32 2001-2008 roap! ypoBEHb MUPOBBIX IIEH
H2a OJIMBKOBOE MACJIO CyIIE€CTBEHHO BBIPOC, HE-
cMoTps Ha criaj ¢ konna 2008-ro 1o cepeamHbL
2009 rozma, xorja mazieHIe IO BBICIINM COPTaM
cocraBuo 40%. B mone-okradpe 2009 roxa
MUPOBBIE IIEHBI HA OJUBKOBOE MACJIO aKTUB-
HO BOCCTAaHABJIHUBAJINUCH U AOCTUIIU YPOBHS
$ 3400-3800 3a ronny. OgHAKO CTATHALMS I10-
Memana UM BEPHYTbCcA K Makcumymam 2006
roja u Jaie 3aCTaBUJIA HECKOJBKO ONMYCTUTE-
puc. 2).
JlngaMuka IeH Ha TEXHUYECKOE OJTUBKO-

Boe maciao (Virgin Lampante) 3a paccmarpu-
BAaeMBIN IIEPUOJ B IIEJTOM KOpPpeaupoBana ¢
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HOB HaTypanbHOM BbIPaXeHuH,
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g Macno 3KcTpakuuoHHoe

B Macno nepBoro npeccosanus
PadiMHUPOBAHHOE M CMELLIAHHOE

. Macno nepsoro npeccoBaHus
HepatMHUpPOBaHHOE

Pa3BUTHEM IIEHOBBIX IAPAMETPOB CETMEHTOB
MacyIa BBICIINX COPTOB.

MupoBble IIeHBl Ha 9KCTPAKIMOHHOE Mac-
710 u3 onuBkosoro mpoTa (Pomace), oco6enno
Ha MOTPEOUTENbCKUN COPT B CMECH C MACJIOM
Virgin, B TeueHHe paccMaTpUBaEMOro IePHO-
na 6p11M 6oJiee BOJIATUABHBIMHU. B 11esjom ato
Macj0 OCTaBaloCh NPUOIM3UTENBHO BIBOE
JeleBIe Macesa BBLICIIMX COPTOB, OZHAKO B
YCIOBUSAX aXKMOTAXHOI'O CIpOca B Hadaje
2008 roga 1esa Ha Hero gocturaa 75% 1eHsbl
Ha MacJo Virgin. B HacTosmee BpemMs IeHOBOMK
MapUTET TPAKTUIECKH BOCCTAHOBJIEH, U IIEHbI
Ha MOTpedUTeNbLCKUE copT Macaa Pomace 3a-
Kkpenuauch Ha yposue $ 1700 3a rouny. Mupo-
BbI€ I[€HBI Ha 9KCTPAKIIMOHHOE TEXHHUYECKOE
MacJ0 U3 OJTMBKOBOTO MIPOTA SABISIOTCS MH-
HUMaJILHBIMU CPEAM L[€H HA BECh COPTAMEHT
3TOU NPOAYKUMU: COrIacHO JaHHbIM FOB*, B

* @O0 (aHrn. FOB, cokp. ot Free On Board — chpaxko 60pT) —
MEX/YHapOAHbIA TOProBbIi TEPMUH, 0603HAYAIOLLMI CTAHAAPT-
Hble YCNOBUSA NOCTaBKU rpy3a Npu 3KCNOpPTe, @ UMEHHO YCNOBUS
NpoOAaXu B NOPTY CTPaHbI-0TNPABUTENS.
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nagase 2000-x rogos o cocTasasan $ 600—
700 3a ToHHY.

Maxcumym — $ 2000-2300 3a TonHy — 6bLI
pocturuyT B 2005-M um B mepBom kBapraie
2008 roza, mocie yero 1 eHbl CHOBA CHU3UJINUCH
1o yposus 2003-2004 rogoB u COXpaHSIOTCS
H2A 3TOM YPOBHE IIO HACTOSIIee BPeMsL.

Poccus, eme B navane 2000-x ronos Haxo-
JAUBHIASICA B TPETHEM JECATKE MUPOBBIX UM-
MOPTEPOB OJMBKOBOI'O MacJja, B HACTOsIIEE
BpEMs YK€ BOIJIA B YMCJIO ABEHAANATU €ro
KpynHedmux noxkynarenei. Ilpu stom o6be-
MbI UMIIOPTa BBIPOCIU B MATH pa3 — g0 17-19
ue. 3).

[Mopasnsiomasa 4acTb UMOOPTA TPUXOLUT-

TbICAY TOHH B roJ f{

Cd Ha MOCTaBKU OJMBKOBOTO Macjaa HEPBOro
NpeCcCcOBAHUs, HePA(PUHUPOBAHHOIO U padu-
HUPOBAHHOTO, — 04T 90% COBOKYITHOTrO 06D
eMa umnopTa Bcex BugoB macea B 2009 roay.
Opnako »Ta JOXA CHMUIXKAETCS M3-32 Olepe-
JKaoIlero pocra BBosa B P® Gosee gemesoro
SKCTpPaKIUMOHHOTO Macxa Pomace. B crpyxTy-
peé poCccUiCKOro UMIOPTA OJUBKOBOTO MacCJa
JIOMUHUPYET pacdacoBaHHOE MACTO — Oy THIH-
pPOBaHHOE B eMKOCTH 70 1 tuTpa. A HaTUBHOE,
U TIPEK/IE BCETO TEXHUUECKOE, MACJIO IEPBOTO
orxuMa Lampante, npegHazHadyeHHOE JJIs
JanpHeimeir nepepaboTkn m pacdacoBKu,
OTCYTCTBYET.

OCHOBHBIMM MOCTABIUKAMUA OJUBKOBOTO
macia B Poccuio asasirorcs Mcecnanusg u Ura-
aus. B yuciae 3aMeTHBIX OCTABI[MKOB OJIUB-
KOBBIX MacCeJ Ha POCCUMCKUIA PBIHOK CJENYET
ormeTuTs I'penuio, Tynuc u Typuuio. B pac-
mUpsAomeics Teorpauyeckoil CTpyKType
POCCUCKOrO UMIIOPTA yKe IPesCTaBICHO
6OJBITITHCTBO OCHOBHBIX CTPAH-9KCIIOPTEPOB,
a CpeAy HOBBIX MOTEHI[MATBHBIX TOCTABIIUKOB
MOKHO HazBaTh JIusan, Mapoxkko, [Tanectuny
U psiJi JPYTUX FOCYAAPCTB.

B 2009 rosny OCHOBHBIMM HOCTABIHKAMU
OJINBKOBOTO MacCja HAa POCCHUMCKUUI PBIHOK
CTaJu JBE€ MCHAHCKME KoMImaHuu — Aceites
Agro Sevilla S.A. u Aceites Borges Pont S.A., na

JIOJII0 KOTOPBIX MPHUINIOCH COOTBETCTBEHHO 17
u 11% Bcero poccmiickoro UMIOPTA OJTUBKO-
BBIX MACEJ B IEHEKHOM BLIPaKeHUH. B cTpyk-
Type 9KCIopTa 00enX KOMIAaHU JOMIHIPYeT
macno Extra Virgin u Virgin.

ITpu 5TOM B MapOYHOII CTPYKTYPE IIOCTABOK
9TUX KOMIAaHUI npeobaagaer 6penyg Borges,
MOJ, KOTOPBLIM TaK’Ke IOCTABJISIETCS OOabInas
4acTh Macaa Komnanuu Aceites Agro Sevilla
S.A. B 2009 roay ma noxno GpeHja NpHUILIOCH
6onee 60% Bcex MOCTABOK, NPOU3BEACHHBIX
9TUMH AByMsA KoMmmaHusimu B Poccuio, u 20%
BCEX MOCTABOK B IEHEKHOM BBIPAKECHHU.

Taxxe I'pynna Borges paspusaeT ais
peraka Poccun, crpan CHI' u bantuu cnenu-
aneubiil 6penx ITLV (Industrial Technologica
Laintex Veterani) n peanusyeT mpoAYyKIHNIO
MO/ 3TOU MapKOH 4epes OJHOMMEHHYIO KOMIIa-
nuio. Jlons mapku ITLV B croumocTHOM 06Be-
M€ POCCUIICKOTO UMIIOPTA ¥ HA PBIHKE B I1€JI0M
cocrasisier 9yTh 6oxaee 5%.

TpeTneil mo o6beMaM MOCTABOK OJUBKOBO-
ro macua B Poccuro sBaserca komnanus Olive
Line International S.L., 3aperucTpUpPOBaAHHAL
B Mcnannu, — B 2009 rogy Ha noawo ee MapKu
Maestro De Oliva npuxoguiaocs 6onee 6%
CTOMMOCTHOTO 06BeMa POCCUICKOTO MMIIOPTA
OJIMBKOBBIX MaCeJI.

Haubonee npeacrasieHHONl B CTPyKType
POCCUICKOro UMIOPTA UTAJNBIHCKON KOMIa-
Huei spasieTca Monini S.p.A. ¢ ofHOUMEHHOI
TOPrOBOI MapKoO#i — €€ ye TbHBII BEC B IMIIOP-
Te OJIMBKOBBIX Maces cocTapua 6onee 5% 1o
CTOUMMOCTH.

Onaum 13 Hanbosee KPyIHBIX MOCTABIU-
KOB OJIMBKOBOTO Macsa B P® apngercs Tymmc-
ckas Societe de Conditionnement des Huiles
d’Olive ¢ TM Terra Delyssa. B 2009 rozxy sroii
KOMNAHUU MpHUHAAIEKAIO0 okoao 4% Bcero
POCCUMCKOrO MMIIOPTA OJHBKOBLIX MACEN B
CTOMMOCTHOM BBIPAKECHHUH.

B Poccum OTCYyTCTBYIOT MOLIHOCTH IO
OYHUCTKE, PAQUHUPOBAHUIO U PO3JIUBY OJUB-
KOBOTO MacJja. 9To 06yCIOBIMBAECT KpailHe He-
6ospmre 06HEMbIl HUMIOPTA HEPACOBAHHOTO
HAJIMBHOTO MacJja B 60YKaX — CTAJbHLIX Gapa-
G6anax, MpeaHa3sHaYeHHOTI'O IS POMBIIILICH-
HBIX ToTpebuTteneit. Kpome toro, creacrsuem
3TOTO ABJSAETCS HOJTHOE OTCYTCTBHE TOCTABOK
HAaJMBHOTO Macja BO ¢guekcu-rankax. B 2009
TOly UMIIOPT He(haCOBAHHOIO MacJjia — IIEPBOro
OTKUMA U 9KCTPAKIIMOHHOTO — B PP cocrasua
B HATYPAJTbHOM M CTOMMOCTHOM BBIPAKEHUU
cooTBeTcTBeHHO 4 1 3% BCexX MOCTABOK.

Hcxoxst us caoxusumerocss 8 PO cpenHe-
AyIIEBOTO MOTPe6JCHUs OJMBKOBOTO Macja
- 120-130 rpaMMOB B rox — NMpu HbIHELIHEM
YPOBHE JIOXOJ0B HaCEJNEHUs, CymecTByeT Ho-
TEHI[MAJ IBYKPATHOTO HAPAIUBAHIS €MKOCTU
poccuiickoro peiHka. OpHaKO Jus peannsa-
MU 3TOTO MOTEHIMAJa HEOOXOJUMO Pa3BH-
THE U PaCIIMPEHHUE TOBAPONPOBOISIIEH CeTH,
a TaK)e€ CHUKE€HHE PO3HUYHLIX IICH JO eBpO-
neickoro yposusa. OCo6EHHO BBICOK TOTEHITHU-
aJl B MaJIbIX TOPOJAX U B CEJIbCKON MECTHOCTU
—BuacTtHoctu B Cubupu, Ha Ypaue u Ha Janb-
neMm BocToke. OHako ypoBeHb JOXOJ0B 3/1€Ch



HUKE, 4YeM B CPeJHEM I10 CTpaHe, a IeHbl —
soimie. [TosTromy opranusanua nmnopra B Poc-
CHIO 3HAUUTEIBHO G0JIee JEMEeBOTO HAaTUBHOTO
MacJa B 604kax uim (UIEKCU-TAaHKAX, IPU 3HA-
YUTENbHON BKOHOMUM HA €0 JOCTABKE U NPU
CO3JaHUU MOIIHOCTEN IO €ro PO3JIUBY — a BO3-
MOKHO, M IPU OUMCTKE TEXHUUYECKOTO Macja
Lampante, — MOKET O3BOJUTHL OM3HECY OUCHB
GBICTPO HAPACTHUTDL CBOE MPUCYTCTBHE HA POC-
CHIICKOM PBIHKE M CTATh €T0 THAEPOM.

B 2010 rogy oTMeuaeTcs aKTUBHOE BOCCTa-
HOBJIEHHE POCCUIICKOTO PBIHKA OJHBKOBOTO
macaa. ITo mporrosam «Axagemusi Ceppuc»,
POCCUHICKNI MMIIOPT OJUBKOBOTO Macja — U
eMKOCTh phiHka — B 2010 roay yBenuuurcs B
HATypaJbHOM BbIpakeHuu Ha 15-20% u jo-
crurdeT 20 ThICAY TOHH, YTO B CTOUMOCTHOM
BbIpaKEHUM COCTABUT $ 75-80 MuIH.

Review of Russian Olive Oil
Market

-

Olive oil isa kind of vegetable/seed oil either
first cold pressed from fresh olives or extracted
from olive pulp after the first press. Fresh olives
are perishable and should be processed close
to the place of crop; therefore production of
olive oil is concentrated in olive-growing coun-
tries. Traditional consumers of olive oil are
Italy, Spain, France, Greece, Portugal, Turkey,

Germany, Great Britain, and USA; however to-
day consumption of olive oil spreads across the
world and also across Russia.

Olive oil splits into two large categories:
Virgin Oil and Pomace Oil. In terms of basic
applications the review product splits into ed-
ible and lampante oil. The first group includes
Virgin Oil, Refined Oil, and Olive-Pomace Oil
(mixture of Pomace and Virgin oils).

According to database of Food and Agri-
culture Organization of the United Nations
(FAO), during 2000-2008 production of olives
increased globally by 16% in volume - from 15.6
million to 18.1 million tons. This growth was
mainly driven by increasing crops in Europe
and North Africa, and also by development of
olive farming in other countries — newcomers
of the market.

According to FAO, global production of
olive oil almost reached 2.9 million tons in
2008 - plus 15% over 2000. And according to
USDA and IOC estimations, in 2009 this index
remained the same; significant changes are nei-

- ther expected in 2010.

European countries provide over 75% of
global production volume of olive oil. The lead-
ing supplier is Spain with 42% or 1.2 million
tons. Italy follows the leader with 20%), and then
goes Greece with about 12%. Portugal provides
asignificant share of global olive oil production.
Other supplying countries are France, Croatia,

Macedonia and Cyprus. North African coun
tries are also getting stronger as olive oil sup
pliers: in 2008 this region aggregately providec
12% of global production volume. Productios
of olive oil is also traditional in the Middle East
However, according to FAO, during 2007-200:
aggregate share of this region in global supplie
declined from 16 to 10%. Other countries anc
regions still hold a small share in global produc
tion volume — less than 1% - but this industr
develops quite rapidly in some countries, fo
instance, in Argentina, Australia, Chile, anc
some others.

Global industry of olive oil processing -
purification, refining, and bottling - is practi
cally concentrated in Italy. This country is th
leader of bottled olive oil supplies though i
terms of total production of olive oil it is fa
behind Spain.

Global annual consumption volume of oliv
oil coincides with annual production volume
about 2.8-3 million tons.

The largest global consumers of olive oi
are Italy and Spain. Italy provides more than
quarter of global consumption volume, thoug]
its share keeps declining. Visible consumptio:
in Spain varies from year to year, making abou
20% of global consumption. USA and Greec
are also heavy consumers of olive oil with 8-109
of global consumption volume annually; con
sumption in USA has been growing fast ove
recent years. The group of traditionally activ
consumers includes France, Syria, Portugal
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Morocco, Turkey, Great Britain, and Germany —
each of these countries provides 2-4% of global
consumption volume annually. There are a lot
of new vibrant markets of olive oil, among them
Brazil, Canada, Russia, Republic of Korea,
China, Mexico; in comparison to traditional
consumers these countries have much smaller
shares in global consumption, but demand
there increases quite fast and further growth
can be anticipated.

According to preliminary estimations, as
well as IOC and USDA forecasts, global con-
sumption volume of olive oil isn’t affected by
recession. In 2009 global consumption volume
was still 2.9-3 million tons, and in 2010 pro-
gressive advance is expected. The best dynam-
ics of demand is demonstrated by such markets
as China, India, Brazil, and Russia. There are
positive forecasts on demand development in
North America and Australia.

OLIVE DOLLARS

Olive oil is not bought or sold at the world’s
commodity futures exchanges, thus the most
correct information on prices can be found in
customs statistics of major countries involved
into olive oil foreign trade. Analysis made by
“Academy Service” revealed the following
“pairs” of major partners on global and Euro-
pean markets, determining international mar-
ket prices:

e Virgin Lampante: Spain (exporter) and
Italy (importer and processor);

* Extra Virgin and Virgin: Spain (exporter)
and Italy (importer);

¢ Refined Olive Oil and Olio di oliva: Spain
(exporter) and Italy (importer);

* Crude Olive-Pomace Oil: Greece (export-
er) and Italy (importer and processor);

* Pomace Oil: Spain (exporter) and Italy
(importer).

During 2001-2008 global prices for olive oil
increased significantly with some downswing
registered during late 2008 — mid 2009 when
prices for the top grades of oil declined by 40%.
In June-October 2009 global prices for olive oil
were recovering fast and reached $3,400-3,800
per ton. However recession prevented recovery
up to 2006 level and even caused some decline
of prices.

Price dynamics in Virgin Lampante category
during the review period in general correlated
to price dynamics in top grades of olive oil.

Global prices for Pomace Oil, especially
on edible kinds and mixtures with Virgin Oil
were more volatile during the review period. In
general these kinds were by two times cheaper
than top grades; however during boom demand
of early 2008 prices for them reached 75% of
prices for Virgin Oil. Now parity of prices is
practically recovered and Pomace Oil is sold at
$1,700 per ton. Global prices for Crude Pomace
Oil are the lowest on the market: in early 2000s
they constituted $ 600-700 per ton (FOB*).

* FOB (Free On Board) - international shipment term meaning
standard shipment conditions of export —the seller delivers when
the goods pass the ship’s rail at the named port of shipment.
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Maximum prices - $ 2,000-2,300 per ton —
were registered in 2005 and 1Q08; further on
prices were gradually declining down to the
level of 2003-2004, and currently are settled at
this mark.

iIMPORT ALL A £
In early 2000s Russia was among the “thir-

ties” in global rating of olive oil import. How-
ever today Russia is among 12 most important
buyers of the review category having demon-
strated five times increase of import to make
17-19 thousand tons annually.

Import volume is mainly driven by Virgin
Oil both unrefined and refined — almost 90%
of total import volume in 2009. However this
category demonstrates decline due to outpac-
ing import increase of less expensive Pomace
Oil. Bottled olive oil — in containers sized 1 li-
ter and smaller — dominates import to Russia;
meanwhile tank supplies — first of all, of lam-
pante first press oil for further processing — is
practically not imported.

Major suppliers of olive oil to Russia are
Spain and Italy. Besides significant shares of
import also belong to Greece, Tunis and Tur-
key. Geography of olive oil supplies to Russia
is constantly extending and already includes
almost all major global suppliers. The group of
new suppliers includes such countries as Leba-
non, Morocco, Palestine and a number of other
countries.

sia in 2009 showed that major suppliers were

two Spanish companies — “Aceites Agro Sevilla
S.A.” and “Aceites Borges Pont S.A.” with 17%
and 11% of total import value respectively. Sup-
plies of both companies are dominated by Extra
Virgin Oil and Virgin Oil.

In terms of brands supplies of both com-
panies are mainly driven by “Borges”. In 2009
this brand provided more than 60% of import
volume provided by the named two companies,
and 20% of their import value.

“Borges” group is also promoting the brand
“ITLV” (“Industrial Technologica Laintex
Veterani”) on the markets of Russia, CIS, and
Baltic countries, importing it via the cognomi-
nal company. Share of this brand in total olive
oil import to Russia constitutes a little more
than 5%.

Third large importer of olive oil to Russia
is “Olive Line International S.L..” registered in
Spain - in 2009 its brand “Maestro De Oliva”
had more than 6% of Russian olive oil market
in value.

Among Italian suppliers the strongest on
Russian market is “Monini S.p.A.” with cogno-
minal brand which provides more than 5% of
total import value.

One more significant supplier of olive oil to
Russia is Tunisian “Societe de Conditionnement
des Huiles d’Olive” with TM “Terra Delyssa” —
in 2009 it provided about 4% of total olive oil
import in value.

Russia has no facilities for purification, re-
fining and bottling of olive oil. This determines
negligible volume in import of lampante oil in
stainless drums for industrial consumers and
total absence of flexitank supplies. In 2009 im-
port of bulk (non-bottled) oil - Virgin and Pom-
ace — to Russia provided just 4% of total olive oil
import in volume and 3% in value.

Current per capita consumption rate of ol-
ive oil in Russia -~ 120-130 gram annually - and
existing income level of population allow stat-
ing the possibility of double increase of Russian
olive oil market in volume. However to reach
this consumption volume, one should develop
and improve distribution network and also re-
duce prices to European level.

The best consumption potential can be
found in low-tier urban Russia and in rural set-
tlements — for instance, in Siberia, Urals, and
Far East. However, the named regions demon-
strate lower incomes and higher retail prices
in comparison to the average all-Russia indi-
ces. Thus import to Russia of far less expensive
bulk olive oil in drums or flexitanks can of-
fer good opportunities of shipment costs cut-
back, while start of bottling facilities or maybe
even plants to purify lampante oil would give a
chance to olive oil business to increase its pres-
ence in Russia.

In 2010 Russian olive oil market is actively
recovering. According to “Academy Service’s”
forecasts, import of olive oil to Russia — and
thus the market itself - is to grow in volume by
15-20% to reach 20 thousand tons which cor-
responds to $ 75-80 million in value terms.

Buma.auii Jlobvipes,
MapKemo.noe-anaiumuk
womnanuu «Axademus Cepsucr

IToanyio unopmauuio o sapybexcrnom u poc-
CULICKOM pbIHKE 01UEKO6020 MACAQ 6bl MOKNCEME
noAyuuUmMs, 03HAKOMUBUUCY C pe3yabmamamu uc-
caedoganus, nposedennozo komnanueil <Axademus

Cepeuc».

Akagemusna Cepsuc

KomnaHwusa ocHoBaHa B 1994 rogy
1 CneunanusmpyeTca Ha KOMINJIeKCHOM
MapKeTVHre 1 CTPATernyeckoM KOHCanTuHre,

B akTuBe koMnaHum:
- 6onee 200 ycneLHbIX MPOEKTOB,

peanv30BaHHbIX Ha TeppuTopumn Poccum,
B CTpaHax GMKHEro 1 AanbHero 3apybexbs;

- NprobpeTeH HeOLIeHWMbII OMbIT aHaNM3a
pa3nunyHbIX pbiHKOB, Kak FMCG,
TaK v oTpacneBbIX;

* KomnaHum «Akagemusa Ceperc» foBepstoT
6onee 450 KnneHTOB.

Cneuuanuctbl KoMnaHuy Gnarogaps
6oratoMy onbITy, NpogeccruoHanu3my

1 BbICOKOM KBaﬂVIdJMKaL\MM nomMoryT Bam
HanTU npaBuibHOE pelieHune.

www.asmarketing.ru
+7 (495) 638-5559
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