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1. Objective 

This discussion paper, submitted by the Syrian Arab Republic, aims to outline a proposed path forward for the 
collection and analysis of scientific data to assess the applicability of footnote (c) in Section 3.2.3 of the Codex 
Standard for Olive Oils and Olive-Pomace Oils (CXS 33-1981), with a focus on authenticity parameters such 
as sterol composition. The objective is to ensure that current revisions to the standard adequately reflect 
regional variability and to prevent the misclassification of authentic olive oils, particularly those from Syria and 
similar agroclimatic zones, as documented in the concerns raised by Syria in Conference Room Document 
(CRD) 10 tabled at the 47th Session of the Codex Alimentarius Commission (CAC47) and supported by other 
delegations. The paper proposes a coordinated initiative among CCNE member countries to generate 
representative data and ensure that future Codex decisions are based on sound and inclusive scientific 
evidence. 

2. Background 

Syria is one of the key producers and exporters of virgin olive oil in the Near East. The olive oil sector 
represents a significant component of the national economy and rural livelihoods. However, it is feared that 
recent revisions proposed to the Codex Standard for Olive Oils and Olive-Pomace Oils (CXS 33-1981), 
particularly Section 3.2.3 and its associated footnote (c), present major compliance challenges for a significant 
portion (up to 40%) of authentic Syrian virgin olive oil. 

At the 28th Session of the Codex Committee on Fats and Oils (CCFO28), Syria expressed reservations 
concerning the revised provisions. Specifically, the required upper limit for ∆7-stigmastenol (<0.5%) and the 
restrictive application of the ∆ECN42 value (≤0.1) under footnote (c) were found to be inconsistent with the 
natural composition of oils produced from some Syrian olive cultivars. These concerns were reiterated in 
Syria’s CRD submitted to CAC47 which underlined that more than 40% of Syrian virgin olive oil production 
could be deemed non-authentic under the current provisions, despite being genuine and unadulterated. 

Although the CCFO Chair noted the need for further data and a possible EWG to study sterol variability, the 
final conclusions from CCFO28 focused solely on parameters such as campesterol levels in footnote (b), 
Pyropheophytins (PPP) and Diacylglycerols (1,2-DAG), overlooking the ∆7-stigmastenol and ∆ECN42 issue.  

During CAC47, the Syrian Arab Republic reiterated its concerns, raised in CRD10 and in the report of CCFO28 
(REP24/FO), regarding footnote (c) in the Codex Standard for Olive Oils (CXS 33-1981), arguing that the 
decision tree it references, based on the International Olive Council (IOC) criteria, does not reflect the 
characteristics of Syrian olive oils and could misclassify their authentic oils as non-authentic, presenting risks 
to over 40% of the country’s exports. Several Members and Observers shared similar concerns, emphasizing 
the need to consider inter-regional variability and climate-related differences. While some Members supported 
delaying the adoption of the revised standard pending data collection, others proposed adopting the standard 
at Step 5/8 with a parallel effort to collect data that could underpin the revision of footnote (c). CAC47 ultimately 
adopted the revised CXS 33-1981 at Step 5/8, while also launching a framework for data collection on the 
applicability of footnote (c), involving a Circular Letter (CL), FAO-led expert analysis, and broad Member 
engagement. Syria and Algeria expressed reservations to the adoption while supporting the data collection 
process. 
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As adopted by CAC47, footnote (c) in paragraph 3.2.3 of the revised standard CXS 33-1981, related to ∆7-
stigmastenol levels, reads as follows: 

(c) For virgin olive oils, if the value is > 0.5 and ≤ 0.8%, campesterol must be ≤ 3.3, apparent β 
sitosterol/(campesterol+Δ7-stigmastenol) ≥ 25, stigmasterol ≤ 1.4 and ΔECN42 ≤ |0.1|. For refined 
olive-pomace oils values > 0.5 and ≤ 0.7% then stigmasterol ≤ 1.4% and ΔECN42 ≤ |0.4|. 

As such, Syria considers that current provisions fail to reflect regional and varietal differences, largely due to 
a lack of Syrian input during the earlier stages of standard development, as the country’s participation in the 
International Olive Council (IOC) was suspended at the time. 

3. Explanatory Views on Syria’s Position 

Scientific studies conducted by the General Commission for Scientific Agricultural Research in Syria, in 
cooperation with CIHEAM-Bari and the University of Perugia (Italy)1, have shown that ∆7-stigmastenol levels 
in Syrian oils can exceed 0.5%, for the Khodeiri, Doebli and even the Insassy cultivar, taking into consideration 
the standard deviation of the replicates (Annex 1). These findings were corroborated by recent analysis of 
export-grade oils from major Syrian filtration and packaging companies, with ∆7-stigmastenol levels exceeding 
0.5%, and ∆ECN42 values above 0.1 (Annex 2). 

The issue arises from the structure of the decision tree adopted under footnote (c), which ties compliance to a 
∆ECN42 value that does not reflect the natural profile of Syrian olive varieties such as Sorani, Zeiti, Qaisi, 
Khodairi, and others.  

Based on existing data, for Syrian Olive Oil to be compliant with the requirements of this decision tree, the 
value attributed to the ∆ECN42 parameter (as expressed in footnote c) needs to be 0.2, similar to what was 
listed in section 3.2.2 of the standard for virgin olive oil (a general provision for the value to be attributed to 
∆ECN42 for Virgin Olive Oil set at 0.2 or lower). 

Moreover, Syria noted the incongruity of linking a parameter related to specific sterol levels with one associated 
with Triacylglycerols (∆ECN42) and which is based on analytical protocols that would benefit from being 
updated, considering the progress in associated analytical techniques. 

Consequently, and because of current provisions, Syrian virgin olive oils are at risk of being wrongly classified 
as adulterated, potentially barring them from international markets. This could have devastating economic 
implications, reducing export income and undermining the livelihoods of farmers and businesses that rely 
heavily on this sector. Moreover, the removal of an earlier footnote in CXS33 that recognized natural deviations 
in sterol composition further limits flexibility. 

4. Path Forward 

Syria proposes a structured plan for data collection to support potential revisions to footnote (c) and its 
associated decision tree mechanism, as per the decision of CAC47. The plan involves generating new data 
through a representative sampling strategy that captures the characteristics of Syrian olive cultivars at various 
maturity stages, with the possibility of including samples from neighboring countries and CCNE producing 
countries to reflect broader regional variability: 

 Targeted cultivars and regions in Syria: Sampling from key cultivars such as Sorani (Idlib), Zeiti 
(Aleppo), Qaisi (Aleppo), Khodairi (Latakia), Daaibli (Tartous), and Nabali (Homs/Hama). 

 Sampling method: Olive fruits will be collected over two seasons (2025 and 2026) from marked trees 
in three ripening stages (early, mid, late), based on the Jaén index. Extraction will be done using 
centrifuge systems under laboratory conditions. 

 Analysis: Samples will be classified for quality and stored appropriately (3 × 500 mL) before being 
sent to accredited laboratories for analysis2. Parameters tested include fatty acid profile, sterol 
composition (including ∆7-stigmastenol), ∆ECN42, free acidity, peroxide value, and UV absorbance, 
using IOC-approved methods (Annex 3). 

 Stakeholder inclusion: Large export companies can also be sampled, as commercial oils often 
represent blended varieties due to national production and marketing practices. 

The same protocol can be extended to other CCNE member countries sharing similar pedological and climatic 
conditions (e.g. Lebanon, Palestine, Jordan, Iraq, Tunisia, Algeria and even Türkiye), in a coordinated regional 
effort to build a representative and scientifically robust database on regional olive oil characteristics. 

                                                
1 Jbara, G., Jawhar, A., Bido, Z., Cardone, G., Dragotta, A., & Famiani, F. (2010). Fruit and Oil Characteristics of the Main 
Syrian Olive Cultivars. Italian Journal of Food Science, 22(4), 395. 
2Accredited laboratories will be selected from within the CCNE region, with a focus on neighboring countries such as 
Lebanon and Jordan, given the current lack of accredited laboratory facilities in Syria. 
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5. Recommendations 

To facilitate the implementation of this data collection plan and ensure that all authentic olive oils are fairly 
assessed under Codex provisions, Syria invites CCNE12 to consider the following recommendations: 

 Build upon FAO’s expressed willingness to support the consultative process with Codex partners 
to operationalize the data collection framework on footnote (c), including expert analysis, 
laboratory capacity building, and regional collaboration to reflect inter-regional variability. 

 Explore the possibility of establishing a regional initiative, coordinated through a CCNE-led 
working group, to encourage the active participation of other olive oil–producing countries in data 
collection efforts, enabling a better characterization of quality and authenticity parameters set by 
the Codex Standard. This group could include representation from the Arab Olive Bureau, as well 
as the Arab Industrial Development, Standardization and Mining Organization (AIDSMO) and the 
GCC Standardization Organization (GSO), key standardization organizations of the region and 
Codex observers. 

 Support capacity-building programs, including targeted financial and technical assistance for 
regional laboratories to perform sterol and ECN42 analyses using IOC-approved methods. These 
efforts should also include training workshops and knowledge exchange forums. 

 Expand the data collection plan to include previous datasets from 2010–2011 onward, in order to 
establish a scientific baseline and assess trends over time. Conducting a meta-analysis of these 
data could also support future revisions of the decision tree related to footnote (c), especially 
concerning ∆ECN42 and ∆7-stigmastenol. 

 Establish a regional olive oil composition database under the auspices of the Arab Olive Bureau, 
in collaboration with AIDSMO and GSO, to consolidate both historical and newly generated data 
from regional producers. This initiative will support evidence-based policymaking and ensure 
authentic oils are not excluded due to non-representative global standards. 

 Re-engage with the IOC to implement the retained plan of action collaboratively and to benefit 
from the expertise available from IOC member countries where relevant. Such engagement will 
also help ensure that regional olive oil profiles, particularly those of non-IOC member countries, 
are considered in international standard-setting discussions that may impact market access. 
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ANNEX 1 

Sterol Composition of Syrian Olive Oil 

Jbara, G., Jawhar, A., Bido, Z., Cardone, G., Dragotta, A., & Famiani, F. (2010). Fruit and Oil Characteristics 
of the Main Syrian Olive Cultivars. Italian Journal of Food Science, 22(4), 395. 
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ANNEX 2 

Recent Analysis of Syrian Export-Grade Oils 
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ANNEX 3 

Analytical Tests and Applicable COI Methods for Olive Oil Characterization 

Test COI Method Reference Title of the COI Standard 

Fatty acid composition COI/T.20/Doc. No 33/Rev.1 Determination of fatty acid 
methyl esters by gas 
chromatography 

Difference between 
theoretical and actual content 
of triglycerides with ECN 42 

COI/T.20/Doc. No 20/Rev.4 Determination of the 
difference between actual 
and theoretical 
triacylglycerols with ECN 42 

Sterol composition COI/T.20/Doc. No 26/Rev.4 Determination of the sterol 
composition and content and 
alcoholic compounds by 
capillary gas chromatography 

Free acidity (percentage) COI/T.20/Doc. No 34/Rev.1 Determination of free fatty 
acids, cold method 

Peroxide value COI/T.20/Doc. No 35 Determination of peroxide 
value 

Ultraviolet absorption COI/T.20/Doc. No 19 Spectrophotometric 
investigation in the ultraviolet 

 


