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Abstract: Olive is rich in a variety of bioactive substances. Olive fruit and its extract have the pharmacological

activities such as clearing heat and detoxification, clearing pharynx and moistening larynx, hypoglycemic effect,

antibacterial, anti—inflammatory and antioxidant activities. Therefore, olive has higher edible and medicinal value.

In recent years, the olive industry has been developed in an all-round way, and olive products have been gradu-

ally enriched. This paper summarizes the timly harvesting, storage and preservation techniques and intensive pro-

cessing of olive, which will provide new ideas for the sustainable development of olive industry.
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