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ANALYSIS REPORT
ANALYSIS N°: 106167
PRODUCT: EXTRA VIRGIN OLIVE OIL LOT n° 103793
ORGANOLEPTIC ANALYSIS:
EXTRA VIRGIN OLIVE OIL TRANS ISOMERS:
Acidity (%): 0.13
Moisture (%): T-Oleic: 0.01
Impurities (%): T-lin-linn: 0.01
Peroxides Index meqOx./Kg): 3.8
STEROLS COMPOSITION (%):
SPECTERPHOTOMETRY:
K232: 1.72 Total Sterols (ppm): 1,116
K270: 0.15 Cholesterol: 0.1
Delta K: -0.007 Brassicasterol: 0.0
Campesterol: 29
FATTY ACIDS (%): Stigmasterol: 0.9
Beta-Sitosterol: 95.2
Mpyristic (C-14:0): 0.01 Delta-7-Stigmastenol: 0.3
Palmitic(C-16:0): 13.81
Palmitoleic(C-16:1): 1.33 Erythrodiol+ Uvaol: 1.7
Margaric(C-17:0): 0.04
Margaroleic(C-17:1): 0.09 HYDROCARBONS:
Stearic(C-18:0): 2,62 Stigmastodienes 3,5 (ppm): 0.01
Oleic(C-18:1): 77.02
Linoleic(C-18:2): 3.38
Linolenic (c-18:3): 0.82 ADDITIONAL TESTS
Arachidic (c-20:0): 0.40 ECN42: 0.1
Gadoleic(c-20:1): 0.27 Waxes (mg/kg) (C42+C44+C46): 54
Behenic(c-22:0): 0.11 Benzo(a)pyrene: <1 ppb
Lignoceric (c-24:0): 0.08 S>PAH’s: <10 ppb
Methyl Esters:
Ethyl Esters: 2.00
Polyphenols: 553

According to (EU) 2022/2104 of 29/07/2022 Commission.



