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DOEPEL was founded to represent a sector of Greece’s rural economy which we can be truly 
proud of no matter where we are in the world. In fact, from the start of the 20th century, 
Greek table olives have almost entirely been produced for export.

Around 85% of domestic production, which translates into 170,000 tons approximately, is 
exported to more than 100 countries each year, increasing Greece’s GDP by around € 400 
million.
Anyone involved in any stage of producing table olives, from growers of table olives who 
have come together in cooperatives and growers associations from all regions of the country 
where table olives are grown, to almost all processing, packaging and trading companies 
(who sell and export olives) jointly decided that our interests needed to be represented under 
the umbrella of the Interprofessional Table Olives Organisation.

The move to set up a national organisation, with wide-ranging competences, which could 
represent the sector in an effective, balanced manner, is a key requirement in defending the 
interests of an export product that is of strategic importance for the national economy, and in 
bolstering its position in international markets. To achieve our objectives, the active, effective 
involvement of us all is needed.

Good luck!

The need to represent 
a national product of strategic importance

Dr. Georgios Doutsias,
President of DOEPEL
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ANNUAL PRODUCTION

*end  product

tons
215.000

100+
COUNTRIES

64.000+
OLIVE PRODUCERS

The table olive      sector in numbers 

(In the processing, packaging, 
trade, sale and export sectors)

100+
BUSINESSES

€ 450+ 
millions

MARKET SIZE

DECADE

EXPORTS 
DOUBLED OVER 

THE LAST

85%+ 9,2%
EXPORTS

OF GREEK EXPORTERS 
OF AGRICULTURAL 

PRODUCTS

8%
OF GLOBAL 

PRODUCTION

GREECE

NO.2
THE WORLD’S

OLIVE 
EXPORTER

DOEPEL
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The Interprofessional Table Olives 

Organisation (DOEPEL) was founded on 

29.12.2014 in response to the pressing 

need for a specialised body to represent 

the table olive sector, which had the 

necessary know-how and would bring 

together everyone working in the sector.

The organisation includes the primary 

sector, in the form of growers 

associations and cooperatives, and the 

secondary and tertiary sector in the form 

of specialised packaging, processing 

and trading businesses; the latter with 

a strong focus on exporting the end 

product abroad.

The aim was to effectively represent 

the sector, to develop the interests of an 

export product of strategic importance 

for the national economy, and to bolster 

that products position in international 

markets.

DOEPEL is a body governed by private 

law operating on a non-profit basis, in 

accordance with EU law and the relevant 

provisions of the Greek Civil Code.

DOEPEL follows tried and test models for such 
organisations abroad. It was established based on the 
principles of proportionality and representativeness, 
and currently all stages in the production, processing 
and trading sector are equally represented.

Economic activities representative of the sector 
(cultivation, processing, packaging, trade, sale and 
export) are all represented. All players involved in 
producing the end product communicate with each 
other to develop a single strategy for the olive sector 
and to bolster the product at national and international 
level.

The economic and other interests of those 
professionally involved in growing, collecting, 
processing, packaging, and trading olives are 
promoted and protected.

50% 
Producers of table olives in the form of 

cooperatives and growers associations from  
all regions nationwide which grow olives.

(primary sector)

50% 
Businesses involved in the processing, 

packaging, trading and export of table olives.

(Secondary and tertiary sector).

Proportionality 
and representativeness 

All players involved in producing the end product communicate with each other to develop 
a single strategy for the olive sector and to bolster the product at national and international level.

The economic and other interests of those professionally involved in growing, collecting, 
processing, packaging, and trading olives are promoted and protected.

1

3

5

2

4

Balanced development of the sector and promotion of table olives

Supporting measures to maximise the product’s added value 
by taking suitable steps.

Showcasing the sector’s role and contribution to regional development.

Top 
priorities 5
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DOEPEL Members 

Primary  
sector

Secondary 
and tertiary sector 
(processing, packaging, exports)

Represented by the Panhellenic Association of Table 
Olives Processors Packers & Exporters (PEMETE)

Impact 
€286 millionς +

employees  50.000 +

growers 64.000 + 

Impact 
€450 millionς +

employees 5.000

exports 85% +

Representing the entire sector 
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DOEPEL as a food cluster
   

Production (tons of end product) 170.000 + 

Market size (in millions of €) 420 +

Portfolio (varieties)  Halkidiki olives (90.000 + tons) 

* end product ready for sale  Kalamata olives (50.000 + tons)

 Konservolia olives (55.000 + tons) 

 Other varieties (5.000 tons)

Geographical designations 11

Exports 92% +

Numbers of businesses 46 

branding green olives, Halkidiki,

 Kalamata olives, konservolia  

 greek natural black olives

Destinations (100+) USA (33%), Germany (20%), UK (10%)

Competition Turkey, Egypt, Spain

Tourism / HORECA  ★ ★ ★ ★ ★

Growth rate ★ ★ ★ ★ ★

DOEPEL
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Kalamata 

Konservolia

Regions   
production 
of varieties 
of table olives

trend   

tons 68.000

producers   13.900+

olive trees 10.000.000 

trend    

tons 80.000

producers  35.500+

olive trees 20.000.000 

Others
trend    

tons 6.000

producers 1200+

olive trees 1.000.000 

Halkidiki
trend 

tons 113.000

producers  13.400+

olive trees 10.000.000 

 

Κalamata 

Green (Halkidiki, Konservolia)

Black (Konservolia)
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Table olive production Table olives 
Finished processed product

200.000
tons

65.000
tons

KONSERVOLIA

120.000
tons

94% 90.000
tons

used to 
make table olives

HALKIDIKI

55.000
tons76.000

tons
90%

40%

used to 
make table olives

used to 
make table olives

KALAMATA

113.000
tons

68.000
tons

80.000
tons

Harvest Olives for table use 
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Διεπαγγελματική  
Οργάνωση 

Επιτραπέζιας Ελιάς

HALKIDIKI OLIVES
variety 

end product

FARMS

EXPORTS

BUSINESSES

PRODUCTION

46

90.000
tons

92%

13.400 +

16

G reece’s green table olives come from the Halkidiki variety of olive tree (Olea Europea 

sp.) which is primarily grown in the Prefecture of Halkidiki, but also in Central and 

Eastern Macedonia, while a smaller number of trees of that variety are grown in 

other regions of the country.

Internationally, they are sold under the name “green olives Halkidiki variety” and have a 

characteristically large fruit, cylindrical-conical shape with a pointed tip on the lower part 

of the fruit, a bright green or greenish-yellow colour, large ratio of flesh to pit, outstanding 

organoleptic characteristics, plus the flesh easily separates from the pit during pitting.

Olives are picked by hand directly from the tree from mid-September to the end of October 

when they are in the right state of ripeness. After harvesting, the olives are processed and 

packaged at well-organised processing plants which have suitable tanks where the product 

undergoes curing and natural fermentation in brine, and then matures inside the same 

brine under constant monitoring by experts until the requisite organoleptic characteristics 

are achieved.

Curing, fermentation and maturation of the processed product can last from 2 to 6 months 

depending on how ripe the fresh olives were and the ambient temperature. The “green 

olives Halkidiki variety” are then removed from the tanks, sorted by quality and by size for 

commercial purposes.

Around 30% of the olives sorted by quality and size are then sent to packaging lines and 

end up as “whole olives” in packages of various sizes, and as different products sold with 

a wide range of condiments and flavourings. Around 70% are pitted and also sold under a 

wide range of product codes such, and as pitted olives, olives stuffed with various fillings 

such as peppers, almonds, carrots, anchovies, garlic, onion and so on, in packages of various 

sizes, and with a wide range of condiments and flavourings.

Greece’s “green olives Halkidiki variety” are a major export product which is in high demand, 

with the result that thousands of olive saplings of the Halkidiki variety are being planted 

every year in areas where this variety is grown.
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Διεπαγγελματική  
Οργάνωση 

Επιτραπέζιας Ελιάς

end product

FARMS

EXPORTS

BUSINESSES

PRODUCTION

55.000
tons

85%

13.900 +

KALAMATA OLIVES
variety

18

N atural black table olives of the Kalamata variety (Kalamata olives) come from 

olive trees of the Kalamata, Aetonycholia, Hondrolia, Tsingeli, Aetonychi, Nychati 

or Korakolia varieties (Olea europea var.ceraticarpa) which are grown in various 

parts of Peloponnese and central Greece. In order of output the top prefectures producing 

olives are this type are: Etolo-Akarnania, Laconia, Fthiotida and Messinia.

Internationally these are known as “Kalamata olives”. Their reputation on both the Greek 

and global market is excellent due to the outstanding organoleptic characteristics of the 

end product, and their dark colour, crisp flesh and amazing flavour.

The olives are picked by hand and/or using vibration machinery from early November to 

the start of winter when they have taken the right colour, but before they are fully ripened. 

After harvesting, the olives are taken to well-organised processing plants where they 

undergo natural fermentation and are preserved in brine. They are then matured in the 

same brine where they acquire excellent organoleptic characteristics under the continuous 

gaze of experts.

The olives are then sorted by quality and size for sale, and are then sent for packaging 

and sale in bulk form or to be further processed as sliced or pitted olives (around 60% of 

the end product is sold as pitted olives).

Numerous product codes exist because in addition to whole, sliced or pitted olives, packaged 

products can also be found along with a wide range of condiments and flavourings.

This internationally renowned type of Greek table olive, known as “Kalamata olives”, has 

strong exports and is in high demand. That means that every year thousands of olive 

saplings of the Kalamata variety are being planted, primarily in the prefectures of Etolo-

Akarnania, Laconia and Fthiotida. Over the next 10 years it is expected that production 

from this variety will exceed 100,000 tons.
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KONSERVOLIA
variety 

end product

FARMS

EXPORTS

BUSINESSES

PRODUCTION

65.000
tons

85%

35.500 +

20

T his is the oldest variety in Greece. Natural black table olives of this variety first 

began to be traded in the 19th century and since the early 20th century Greece’s 

export orientation has focused on this variety known internationally as “Greek 

black olives”. The Konservolia variety (Olea europaea media rotunda) is primarily grown in 

central Greece in the prefectures of Fthiotida, Fokida, Magnesia, Etolo-Akarnania, Arta and 

Evia. It is the most widely-known table olive and accounts for the largest number of trees.

Konservolia olives are round to oval in shape, large in size and with a high ratio of flesh to pit 

which can be easily separated from the pit during chewing or pitting. One feature that sets 

it apart is that olives of the Konservolia variety can be transformed into a range of different 

types of table olives, though the most common types made from Konservolia olives are:

• Green olives in brine and 

• Natural black olives in brine.

No matter how Konservolia table olives are sold, all are naturally fermented and the end 

product has outstanding organoleptic characteristics. Harvesting starts in September to 

collect green fruits and continues until the start of winter for natural black olives. The olives 

are picked by hand or using vibration machinery. After harvesting, the olives are taken to 

well-organised processing and packaging plants with suitable tanks depending on the type 

being made for sale, where the product is cured and naturally fermented in brine and then 

left to mature inside the same brine under the continuous gaze of experts.

The fermentation and maturation:

• of green olives lasts around 2 1/2 to 6 months and 

• of natural black olives lasts between 3 and 9 months.

After fermentation and maturation is complete, the natural black olives are removed from 

the tanks to be packaged and are sorted by quality and size, packaged “as is” in various 

containers and sent for sale (primarily for export) under numerous product codes depending 

on the condiments and flavourings used. After fermentation and maturation green olives of 

the Konservolia variety are sorted by quality and size for sale. Around 30% are consumed 

as “whole olives” in packages of various sizes and various product codes, while around 

70% are pitted and sold under various codes as pitted olives or stuffed olives in packaging 

of various sizes, with various condiments and flavourings.



22 23
Interprofessional 
Table Olives 
Organisation

Interprofessional 
Table Olives 

Organisation
DOEPEL DOEPEL

From Greece to more 
than 100 markets worldwide

COUNTRIES

EXPORTS

TURNOVER OF 

PRODUCTION

85%

100 +

215.000

€ 450

tons

millions

AN INTERNATIONAL
FOCUS 

€140
mil.

ΑΜERICA

AFRICA

AUSTRALIA

RUSSIA

EUROPE

ASIA

€10 
mil.

€15 
mil.

€15 
mil.

€220 
mil.

€50 
mil.
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The pressure Greek table olive exporters are 

under in current commercial conditions (with 

competition from other countries on the rise, 

among other things) meant it was necessary to 

test the organoleptic characteristics of the end 

product (not the variety) as well as those key 

features which determine its quality and safety.

On PEMETE’s initiative, a National Taste Panel 

was set up in 2014 for the first time in Greece. It 

has been a remarkable success, aided by skilled 

associates, namely Asst. Professor Efstathios 

Panagou, from the Athens Agricultural University, 

and Mr. Konstantinos Tertivanidis, national panel 

leader.

On the one hand, this move relates to and supports one 

of Greece’s most export-oriented agricultural products. 

On the other hand, using trained staff and tasters 

to employ the method in suitable facilities is a real 

national contribution for anyone involved with olives 

(such as farmers, processors, merchants, exporters 

and consumers).

In difficult times for Greece, a national objective -to 

develop sensory analysis of table olives- was funded 

and supported by the private sector. 

That is especially important since international 

competitors, in collaboration with national panel 

leaders, have already developed such a method.

Comprehensive 
sensory analysis
● General glossary about sensory analysis

● Specialist glossary about table olives (positive - 

negative organoleptic properties)

● Description of the test room

● Description of equipment used to carry out sensory 

analysis

● Test selection criterion

● Methodology

 (Duties of tasting team, conditions, 

 sensory analysis procedure)

● Use of evaluation reports by tasters

● Data Analysis

● Table olive classification

A table olive tasting team was set up for the first time in line with 

the method developed by the International Olive Council (COI/

OT/MO No 1/Rev.2-2011“Sensory analysis of table olives”). This 

was done under the guidance of expert associates, capitalising 

on their deep knowledge of the wide range of factors affecting 

table olives and their quality ranking.

A fully-equipped test room was set up for the olive tastings at the 

facilities of the Dimitra Greek Agricultural Organisation in Athens 

and at the Krinos Olive Centre run by the American Farm School 

in Thessaloniki, with well-trained experts and other personnel.

These facilities are available on a short-or long-term basis to 

anyone involved in or about to become involved in the table 

olives sector (such as farmers, processors, merchants, exporters, 

consumers) to ensure that the profession can respond to new 

requirements and meet the sector’s ever increasing demands. 

«A TOOL» 
for discerning 
quality

TEST ROOM  
and tasting team

A MOVE 
of national importance

A national heritage
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strategic priority
goals for DOEPEL3

To develop 
a comprehensive 
marketing plan for 

«natural olives»

To showcase 
the organoleptic 
characteristics 
of Greek olive 

varieties

Actions 
to promote 
the sector
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