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Upbeat

portrait
of U.S.
Muslims

Study finds most
embrace America,
denounce extremism.

By Jennifer Garza
BEE STAFF WRITER

Though many say their lives
are  more difficult in the
post-9/11 world, Muslim Amer:-
cans are largely happy and have
assimilated into American soci
ety, according o a4 survey re-
leased Tuesday,

Many believe integration is im-
portant and have embraced this
country's values and attitudes,
the first nationwide survey of its
kind has found.
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ems drop pullout call

WAR SPENDING PLAN
Democratic congressional leaders
near agreement with the Bush
adminsstration on legsslation to pay
for the Iraq war

o The emerging compromise bill
adoesn't set a umeline for troop
withdrawal but includes a provision
that would set standards for the
Iragl government.

o Itwould cost about $120 billion
and include as much as $8 belion
for Democratic domestic prorities

Decision on war funds
is called a wrenching
reversal for leaders who
oppose Bush on Iraq.

By Carl Hulse
NEW YORK TIMES

WASHINGTON - Congressional

Democrats relented Tuesday on their
insistence that a war spending mea
sure set a date for withdrawing U.S
combat troops from Iraq. Instead,

they moved toward a deal with Presi-
dent Bush that would impose new
conditions en the Iraqi government.
The decision to back down was a
wrenching reversal for leading Demo-
crats, who saw their election triumph
in November as a call to force an end
to the war. It marked the first time
since laking power in Congress that
the Democrats had publicly agreed to
allow a vote on war financing without
a timetable for troop withdrawal,
Democrats are working under a
self-imposed deadline 1o finish a war

spending bill that Bush can sign this
week - before the Memonal Day re-
cess - in order to avoid holding up
funds needed in Iraq and Afghanistan
and being bashed by Republicans
over the holiday recess for not sup-
porting the troops.

But even so, many Democrats, in-
cluding House Speaker Nancy Pelosi
of San Francisco, indicated they
would not support the war funding,
meaning that a significant number of
Republicans would have to sign on to
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By Jim Downing
BEE STAFF WRITER
Will American consumers pay more
for olive oil that claims to be even more
pristine than extra-virginl Will they
even be able to tell the difference?
With the value of the “extra-virgin®
designation diluted by fraud and doz-
ens of new California labels looking for
a way to stand out in a tight market,
some in the olive-oil business think it's

acramento aulo
dealer Rick
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He's just been

cars, gets Maserati outlet

time for a higher standard.

This week, Claudio Peri, a food sci-
ence professor at the University of
Milan and the founder of a movement
he calls “Beyond Extra Virgin,” is at the
University of California, Davis, to sell
his idea to California’s emerging olive
oil industry, A two-day conference
wraps up today.

The problem, say Peri and many in
the California olive oil industry, is that

Together with the
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store just to the south,
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the dealer now has | wuYl

much - if not most - of the extra-virgin
oil on the U.S. market doesn't deserve
the label. Extra-virgin oil requires a
strict harvest and processing regimen
that yields certain flavor qualities recog-
nizable to expert lasters. Many of the
major label extra-virgin brands don't
make the cut, they say.

"The globalization of the olive oil in-
dustry is homogenizing the market. It

P OIL, Page D4

By Martin Crutsinger
ASSOCIATED PRESS
WASHINGTON - The Bush ad-
ministration pushed for concrete
results in high-level trade talks
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- augment healthy lifestyle.

By Candice Choi
ASSOCIATED PRESS
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China

tells U.S. at trade talks

and he said the two sides should
work to build a “road map to the

The administration is eager for
success stories to show Con-
gress, where lawmakers blame
America's soaring trade deficits
and theloss of one in six manufac-
turing jobs since 2000 in part on
China's trade practices in such ar-
€as as currency manipulation
and copyright piracy.

The U.S. delegation also raised



‘EXTRA-VIRGIN’ OIL IS THE NUTRITIOUS CHOICE

e Extra-virgin olive oil: To
produce this top-grade oil, olives
must be pressed shortly after
harvesting and the oil must meet
certain chemical standards, such as
alow level of acidity. Extra-virgin oil
can have no flavor “defects” and
also must have at least one of the
dozens of defined “positive” flavor
traits, from grassiness to mint to the
taste of nettles.

¢ Virgin olive oil: This grade of oil
can be produced with a less strict -
and less costly - regimen. For

instance, it can be pressed from
olives that have fallen from trees
and lain on the ground. Virgin oil is
also allowed to have flavor “defects,”
ranging from fusty to musty to
rancid. Very little oil on the U.S.
market is sold as “virgin.”

o Olive oil: Oil labeled simply
“olive oil" has usually been refined
with heat or chemicals to weaken
the bad flavors produced by
careless harvest practices, such as
allowing the olives to sit in the sun
and ferment. Olive oils sold in the

United States as “extra light" often
fall into this category as \sv.e'l.l.

EEE

Most of the fat in any grade of
olive oil is monounsaturated fat,
which can help to reduce LDL (bad
cholesterol) levels when substituted
for saturated fats, such as butter.
Extra-virgin olive oil contains higher
concentrations of antioxidants than
lower grades. Antioxidants, broadly
speaking, help to repair damage in
the body's cells.

Oil: Policing quality called impractical

» FROM PAGE D1
really depletes the average qual-
ity,” said Peri, 69, in an inter-
view Tuesday.

But policing quality in the in-
ternational olive oil market isn’t
practical, so Peri on Tuesday
challenged California producers
to adopt a new, higher set of stan-
dards for themselves - and per-
haps take on the task of teaching
chefs and consumers what ex-
tra-virgin oil ought to taste like.
He has signed up 30 labels in It-
aly already and hopes to make
his organization global.

The keys to top-quality oil:
Get olives from the orchard to
the press in less than 24 hours,
so they don’t have a chanceto go
bad. Bottle only fresh oil and
don’tblend it with anything infe-
rior. '

Extra-virgin or not, olive oil
has become a hot item in U.S.
supermarkets, with sales vol-
ume doubling from 1996 to
2006, to roughly 60 million gal-
lons. The average American con-
sumes just under a quart of olive
oil a year; consumption in sev-
eral Mediterranean countries is
more than 12 times greater.

While those with refined pal-
ates say many of the big-selling
brands taste moldy or rancid,
U.S. consumers seem to like
them. The familiar flavors of
major-label oils tend to rate bet-
ter with non-experts than do the
fruitier, more pungent flavors of
oils that win extra-virgin tasting
competitions, said Paul Vossen,
a UC Davis extension specialist
who is an expert on olive oil.

Whether America is ready for
the real extra-virgin oil will have
major implications for the future
of California’s olive oil industry,
which is counting on strong
growth in demand at the pre-
mium end of the market.

More than 200 California la-
bels are now in stores, with

-

prices often twice those of im-
ports, a difference producers at-
tribute in part to high land and la-
bor costs, as well as to adher-
ence to strict extra-virgin pro-
cessing standards. In an inter-
view last year, Vossen said that
it’s very difficult to produce a
half-liter of true extra-virgin ol-
ive oil for less than $9 - whether
in Italy or California.

This year, the state’s olive oil
production is expected to be as
much as 700,000 gallons, up
nearly threefold since 2001. The
Sacramento Valley is Califor-
nia’s leading olive oil region;
there’s even an oil from the fruit
of the trees on the UC Davis cam-
pus.

Still, California brands ac-
counted for less than 1 percent
of U.S. olive oil consumption in
2006. Imports from Italy account
for 74 percent.

Extra-virgin oil dominates
most supermarket displays,
though many import brands also
offer aplain “olive 0il” or an “ex-
tra-light” oil for a dollar or two
less.

International - standards dic-
tate what sort of oil ought to
carry what label. But U.S. food
law doesn’t recognize those stan-
dards, so their enforcement ef-
fectively is left to importers and
grocers.

Claims of oil fraud are tough
to validate, since there’s no in-
dustrywide testing program. But
impostors show up even in pres-
tigious competitions, said Dar-
rell Corti, who runs Corti Broth-
ers Market in Sacramento and is
the chief judge of the Los Ange-
les International Extra Virgin Ol-
ive Oil Competition, the nation’s
biggest olive oil event.

In this year’s contest, held last
week, 118 of the 396 entrants
didn’t meet the extra-virgin
grade’s basic standards, Corti

. Said.

k-

At Tuesday’s conference at
UC Davis, which drew 200 at-
tendees from Italy and the do-
mestic olive oil industry, Vossen
led a tasting of oils from around
the world.

Olive oil is tasted in small co-
balt-blue glasses, to hide color
differences. The taster sniffs,
slurps the oil and then lets it
slide down the throat. Green ap-
ple slices cleanse the palate be-
tween tastings.

The audience, apparently in-
cluding many experienced tast-
ers, quickly voiced its disap-
proval of an oil revealed later to
be a major Italian import. One
loud voice compared it to win-
dow cleaner,

- The third oil, a premium vari-
ety from Greece, produced a soft
chorus of coughs. Many good
oils are valued for their cough-
inducing pungency, Corti said.
As in: “That’s a nice two-cough
oil.”

California olive oil producers
in the audience seemed open to
Peri’s proposal. Amy Bridge, a
new Placerville-area  olive
grower who plans to launch her
Mad Dog Mesa label after this
year’s harvest, said she’d favora
designation that would help dis-
tinguish her artisan product
from mass-market alternatives.

But Corti was a bit skeptical
that a new set of rules would
drive a general improvement in
the olive oil on the market.

“You can’t legislate good qual-
ity,” he said.

Corti urges customers to try a
range of oils and simply use
what tastes good. He carries
more than 40 different olive oils
in his store. In his home kitchen,
Corti uses five different brands,
includes a light Ligurian oil for
his endive and kumquat salad.

EEN
The Bee’s Jim Downing can be
reached at (916) 321-1065 or
jdowning@sacbee.com.
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