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In addition to the above-mentioned direct forms of return, olive
Production entails two other profound advantages. Firstly, it
Shoul g be emphasized that olives are grown mostly on land

i ez ; ;
" Qass 111 and 1V, most of which, by definition, is not fit
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o(ﬁ Other forms of agriculture (except grazing). Secondly,
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(bnsumption and exports

Olives are consumed as pickles or pressed for oil. It is estimated
that 85% of the olive crop goes into oil extraction and the rest
is pickled (usually about 6,000 tons). Olive oil, and to a lesser

extent olive pickles, are two important staple foods in the West

Bank,

Comestic consumption of olive oil is estimated at about 8,000 tons

Per year i.e. roughly the equivalent of 30,000 tons of olive fruits.
Locally produced oil is handled mostly in tins of 17 kilograms

®ach. (onsumption habits vary widely from urban to rural communities.
lﬂ"x!ll'n:ctir;g;;c to a recent study, per capita consumption in large towns

r .
Anges from 2 to 4 kilograms per annum, whereas it reaches over

15 kgs in small villages.l

The lower olive oil consumption in urban areas is attributed to
their extensive use of other types of oil (mostly seed oils) and
Samneh . a local brand of cooking margarine. The trend toward
Partia) substitution of olive oil with seed oils is gaining
increas"-ﬂg ground even in rural communities themselves, mainly
b%a'-lse of price difference. This is a very important point to

on ;
sider when evaluating the future prospects of olive culture.
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b local demand for olives (oil and pickles) in the range of
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~ 38 thousand tons, and in view of available production

Tes, it is clear that much of the olive crop is consumed
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he West Bank itself. Occasionally there may be deficits which
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