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Dear <<First Name>>,
Mix a teaspoonful of extra virgin olive oil into your morning smoothie!
Before you turn your nose up at the idea, it is worth noting that olives are
pressed in a similar way to fruit juices, making extra virgin olive oil a freshsqueezed natural juice.
In May, we will be sharing facts like this and promoting extra virgin olive oil
at SIAL China 2019, Asia's largest food innovation exhibition, and as part of
our ongoing restaurant roadshow traveling across mainland China.
Read on to learn more.

Extra virgin olive oil is a fresh-squeezed juice

Extra virgin olive oil is extracted from the freshly-picked fruit through
simple pressing, without using any solvent or chemical extraction helper.
This makes extra virgin olive oil an entirely natural product with no added
ingredients or chemicals, ensuring it remains one of the purest foods you
can eat or even drink. Since it is technically a fruit juice, it can be enjoyed
straight from the bottle or even when pan frying.
By adding chemicals to the pressing process, producers can extract oil from
harder vegetables and seeds. Vegetable oils, such as soybean, sun ower,
peanut and canola, are all processed in this way because they cannot
naturally yield oil just by pressing.
This explains why extra virgin olive oil remains the favorite oil among
health-conscious and natural food lovers.

Join us at SIAL China 2019 in Shanghai

Representatives from two Italian consortia of olive growers, Italia Olivicola
and Unapol, will be in Shanghai from May 14 to 16 at SIAL China 2019 to
promote the virtues of European olive oil.
This will be the rst time we have attended SIAL China and we invite you to
meet us at Stand #E2G072.
For almost two decades, SIAL China has provided food professionals with a
platform for exchange and business opportunities, setting a benchmark for
overseas companies coming into Asia and China.
An estimated 4,300 exhibitors and 112,000 professionals from more than 65
countries and regions are expected to attend this year's exhibition being
held once again in the Shanghai New International Expo Center.

Check our full EXPO program!

Promotional restaurant roadshow continues across China

Forty Asian and Western restaurants will be participating in our
promotional roadshow throughout May in Mainland China. Customers will
get a clearer understanding about how olive oil can be combined with
traditional and modern recipes, as well as how to identify high quality extra
virgin olive oil from inferior and fake brands.
We will be in Beijing (May 16-22), Shanghai (May 10-17), Guangdong (May 1022), Chengdu (May 21-23), Hangzhou (May 24-26), Chongqing (May 27-29)
and Xi'an (May 26-28), so check our schedule to see if we are coming to a
restaurant near you.

Find the full schedule here!

Follow our social media to receive free recipes, healthy lifestyle tips, cool
photos and more! Remember to support us with your likes, comments,
shares and, of course, emoji:))
For more information about the TAICHI project, visit OurOliveOil.com.
Thank you for subscribing!
Please, feel free to contact us and let us know how we could serve you even better.
We'd really hate to see you go, but if you really don't wish to receive any more
newsletters from us, you can unsubscribe from this list.
Our mailing address is:
info@ouroliveoil.com
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