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CERTIFICATE OF ANALYSIS

EXTRA VIRGIN OLIVE OIL, PH.EUR.7.O

Olivae oleum virginale

P17O2O2;P174222iP170200 LotNo.:

Jan2014 Expiry date:
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Jan 2016 --/

Appearance Clear liquid, vellow or \i Comolies

Solubility Complies EP test Complies

Density q/cc Approx.0.9l3 (Ph. Eur. 2.2.51 Complies

Unsaponifiable matter % Max 1,5 (Ph. Eur.2.5.71 <1,5

Specific absorbance Max 0,20 at 270 nm 4Ph. Eut.2,2.251 <i2

Acid value mq KOH/q Max 2,0 (Ph. Eur. 2.5.'t 0.3

Percxyde value meq O,lKq Max 20,0 (Ph. Eur. 2.5.5.) 6.8

Water Max 0,1 (Ph. Eut.2.5.321 < 0,1

Sesame oil Comolies EP test Complies

Fattu acids <C16 o/" Max 0.1 < 0-01

Palmitic acid (C'16:01 o/o 7.5-20 10,8

Palmitoleic acid (C16:1) o/r Max 3.5 0.9

Stearic acid (C18:0) 0,5-5 3.3

Oleic acid (C'18:ll 56-85 79,',|

Linoleic acid aClS:21 ol, 3.5-20 4.2

Llnolenlc acld {C18:3) o/. Max 1.2 o.7

Arachidic acid (C20:01 Max 0.7 <na

Eicosenolc acid lC20:11 It'lax 0,4 <o2

Behenic acid {C22:01 Max 0,2 < o,2

Lionoceric (C24:0) Max 0,2 0.1

Cholesterol Max 0.5 0.1

qampegtenL**'.,., Max 4 3.2

7- Stlomasterol ./. Max 0-5 o,2

Other sterols o/o 93.0-100.0 94,8

Reqistrv

CA$:8001-25-0 Ell{EC$; ,32-277-& lNCl: Ole,a Europaea Fruit oil
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