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Test Date

Sample Identification : Olister Mature Harvest Extra Virgin Olive Oil DEC21

:29.12.2021-06.01.2022

Parameters Unit Test Method T:nSt Result
eants
Free Acidit
oy % (A) TS EN ISO 660 0.93% 0.05
(as oleic acid)
. 1 (A)TSEN ISO
Peroxide value megO2/kg 27107 10.2+1.2
Total Polyphenol
. . mg/100g COI/T.20/Doc.No29 29.6+0.4
(in terms of Tyrosol equivalent
Energy value kcal/100g AOAC 8991
Protein % Kjeldahl Method 0.06 £ 0.01
Fat % Drying Method 99.9 £ 0.01
Carbonhydrate % Calculation Method 0.0

D Test standart deviation is given as U (k=2) measurement uncertainty.
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Test Date 1 29.12.2021-06.01.2022

Sample Identification : Olister Mature Harvest Extra Virgin Olive Oil DEC21

Parameters Unit Test Result Test Method
Meants

ButyricAcid (C4:0) % <0.38

Caproic Acid (C6:0) % <0.06

Caprylic Acid (C8:0) % <0.05

Capric Acid (C10:0) % <0.05

Undecanoic Acid (C11:0) % <0.07

Lauric Acid (C12:0) % <0.11

Tridecanoic Acid (C13:0) % <0.05

Myristic Acid (C14:0) % <0.05

Myristoleic Acid (C14:1) % <0.05

Pentadecanoic Acid (C15:0) % <0.05

Pentadecenoic Acid C15:1 % <0.05

Palmitic Acid(C16:0) % 13.0+1.1

Palmitoleic Acid (C16:1) % 0.89+0.01

Margaric Acid (C17:0) % 0.16 £ 0.01

Heptadecenoseic Acid (C17:1) % 0.24 + 0.01

Stearic Acid (C18:0) % 3.22+0.25

trans Elaidic Acid (C18:1t) % <0.05 (ATS ENISO

Oleic Acid (C18:1c) % 702+ 53 12966-2

trans Linolelaidic Acid (C18:2t) % <0.05

Linoleic Acid (C18:2c) % 9.75+ 0.73

trans Linolenic Acid (C18:3t) % <0.05 (A)TSEN ISO

y Linolenic Acid (C18:3n6) % <0.05 12966-4

Arachidic Acid (C20:0) % 0.47 £0.01

a-LinoleniC Acid (C18:3n3) % 0.68 + 0.01

Eicosenoic (C20:1) % 0.29+0.01

Henicosanoic Acid (C21:0) % <0.05

Eicosadienoic Acid (C20:2) % <0.05

Eicosatrienoic Acid (C20:3n6) % <0.05

Behenic Acid Acid (C22:0) % 0.11+0.01

Eikosatrienoik Acid (C20:3n3) % <0.05

Erucic Acid (C22:1) % <0.05

Arachidonic Acid (C20:4) % <0.05

Tricosanoic Acid C23:0 % 0.64 + 0.01

Docosadienoic Acid(C22:2) % <0.05

Eicosapentaenoic Acid (C20:5) % <0.05

Lignoceric Acid (C24:0) % 0.05+0.01

Nervonic Acid (C24:1) % <0.05

Dokocahexaenoic Acid (C22:6) % <0.08

Saturate Fatty Acids % 17.7+2.8

Mono-unsaturate Fatty Acids % 716122

Poly-unsaturate Fatty Acids % 104+ 0.6
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Test Date

Sample Identification : Olister Early Harvest Extra Virgin Olive Oil DEC21

:29.12.2021-06.01.2022

Parameters Unit Test Method T:nSt Result
eants
Free Acidit
oy % (A) TS EN ISO 660 0.92+ 0.05
(as oleic acid)
. 1 (A)TSEN ISO
Peroxide value megO2/kg 27107 6.8+0.8
Total Polyphenol
. . mg/100g COI/T.20/Doc.No29 354+0.2
(in terms of Tyrosol equivalent
Energy value kcal/100g AOAC 9001
Protein % Kjeldahl Method 0.07 £ 0.01
Fat % Drying Method 99.9 £ 0.01
Carbonhydrate % Calculation Method 0.0

D Test standart deviation is given as U (k=2) measurement uncertainty.
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Test Date 1 29.12.2021-06.01.2022
Sample Identification : Olister Early Harvest Extra Virgin Olive Oil DEC21
Parameters Unit Test Result Test Method
Meants
ButyricAcid (C4:0) % <0.38
Caproic Acid (C6:0) % <0.06
Caprylic Acid (C8:0) % <0.05
Capric Acid (C10:0) % <0.05
Undecanoic Acid (C11:0) % <0.07
Lauric Acid (C12:0) % <0.11
Tridecanoic Acid (C13:0) % <0.05
Myristic Acid (C14:0) % <0.05
Myristoleic Acid (C14:1) % <0.05
Pentadecanoic Acid (C15:0) % <0.05
Pentadecenoic Acid C15:1 % <0.05
Palmitic Acid(C16:0) % 128+ 1.1
Palmitoleic Acid (C16:1) % 0.72+0.01
Margaric Acid (C17:0) % 0.14+ 0.01
Heptadecenoseic Acid (C17:1) % 0.21+0.01
Stearic Acid (C18:0) % 2.81+0.22
trans Elaidic Acid (C18:1t) % <0.05 (ATS ENISO
Oleic Acid (C18:1c) % 700+ 53 12966-2
trans Linolelaidic Acid (C18:2t) % <0.05
Linoleic Acid (C18:2c) % 11.1+ 0.8
trans Linolenic Acid (C18:3t) % <0.05 (A)TSEN ISO
y Linolenic Acid (C18:3n6) % <0.05 12966-4
Arachidic Acid (C20:0) % 0.48 + 0.01
a-LinoleniC Acid (C18:3n3) % 0.65+ 0.01
Eicosenoic (C20:1) % 0.33+ 0.01
Henicosanoic Acid (C21:0) % <0.05
Eicosadienoic Acid (C20:2) % <0.05
Eicosatrienoic Acid (C20:3n6) % <0.05
Behenic Acid Acid (C22:0) % 0.14 + 0.01
Eikosatrienoik Acid (C20:3n3) % <0.05
Erucic Acid (C22:1) % <0.05
Arachidonic Acid (C20:4) % <0.05
Tricosanoic Acid C23:0 % 0.48+0.01
Docosadienoic Acid(C22:2) % <0.05
Eicosapentaenoic Acid (C20:5) % <0.05
Lignoceric Acid (C24:0) % 0.06 £ 0.01
Nervonic Acid (C24:1) % <0.05
Dokocahexaenoic Acid (C22:6) % <0.08
Saturate Fatty Acids % 169+ 2.7
Mono-unsaturate Fatty Acids % 713+ 2.2
Poly-unsaturate Fatty Acids % 11.8+ 0.7
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