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NIZTONOIHTIKO ANAAYZHZ EAAIOANAAQY

I6toktnoia: Zapkog MewpyLog
Tuykoudn: NoéuBplog 2015
NpoéAeuon: KopvBog
DUOLKA XOLPAKTNPLOTLKA: ONUOVTIKOG TILKAVTLKOG KL LETPLOG TILKPOG XOPOKTHPOG
Xnuwkn AvaAuon

EAatokavOaAn: 201 mg/Kg

EAataoivn: 74 mg/Kg

AyAuko gleupwmnaivng (LovoaASeidikn popodn): 10 mg/Kg

AyAuko Aykotpooidn (povoalSeidik popdn): 10 mg/Kg

AyAuko ehevpwnaivng (SLaASelSIKEG popdég)*: <10 mg/Kg

AyAuko Alykotpooidn (SLaASelbkeg popdEg)**: <10 mg/Kg

OAKG peTpnuéva mapdywya udpofutupoodAng: 84 mg/Kg

OAWKG peTpnuéva mapdywyd tTupocoAng: 211 mg/Kg

EAatokavBaAn+ehatacivn (deiktng D1): 275mg/Kg

ZUVOAO TWV CUCTATIKWY TToU avaAvOnkav: 295 mg/Kg
IxOA
Ta enineda eAalokavBAAng elval avwtepa TOU HECOU Opou TwV Selypatwy SleBvouc detypatoAndiag
ghatoAadwv (135 mg/Kg) mou cuumepleAndOnoav atn PeEAETN Tou mpaypatonotifnke oto University of
California, Davis. Ta enineda sAatacivng ivat katwtepa tou péoou dpou (105 mg/Kg)
H nuepnowa katavaAwon 20 yp amo to avaluBeév delypo mapeXeL 6 mg Topaywywv TUPOCOANG Kot
UVSPOEUTUPOOOANG (>5 ME) KOl CUVETIWE TN OTWYUN TG avdAuong to AAdL avAKeL othv Kathyopia
AoSLWV OV TPOCTATEVOUV ATO THV 0EELSwon TwV AUTLSiwv Tou aipatog cUGWVA LLE TOV KAVOVLGHO
432/2012 tn¢ Evpwnaikig évwong.
InUELWVETOL OTL oL ouoieg EAatokavOdAn kat EAatacivn dtaBetouv onuavtiki BLoAoyikrn dpdon Kal o
auTéG  €xouv  amobwBel  avtipAeypovwdelg,  AVILOSELOWTLKEG,  KAPSLOTIPOOTATEUTIKEG KOl
VEUPOTIPOOTATEUTLKEG LOLOTNTEG.
H xnuiki avaluon npaypatonotdnke cuudwva pe tn pEBodo mou £xel SnuooteuBei oto J. Agric. Food
Chem. 2012, 60 (47), pp 11696—11703 kaui J. Agric. Food Chem., 2014, 62 (3), 600—-607 kat OLIVAE, 2015,
122, 22-33.
*EAatopLoalovain+EAeupwmnaivodiain, **EAatokopwvain+AlykotpoSiain
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CERTIFICATE OF ANALYSIS

Physical properties: significant pungent and moderate bitter character

Chemical analysis

Oleocanthal: 201 mg/Kg
Oleacein: 74 mg/Kg

Oleuropein aglycon (monoaldehyde form): 10 mg/Kg
Oleuropein aglycon (dialdehyde forms)*: <10 mg/Kg
Ligstroside aglycon (monoaldehyde form): 10 mg/Kg
Ligstroside aglycon (dialdehyde forms)**: <10 mg/Kg

Total hydroxytyrosol derivatives: 84 mg/Kg
Total derivatives of tyrosol: 211 mg/Kg

Oleocanthal+Oleacein (Index D1): 275 mg/Kg
Total of analyzed compounds (index D3): 295 mg/Kg

Comments

The levels of oleocanthal are higher than the average value (135 mg/Kg) of the samples included in the
international study performed at the University of California, Davis. The levels of oleacein are lower than
the average (105 mg/Kg).

The daily consumption of 20 g of the analyzed olive oil sample provides 6 mg of hydroxytyrosol,
tyrosol or their derivatives (>5 mg) and consequently the oil belongs to the category of oils that

protect the blood lipids from oxidative stress according to the Regulation 432/2012 of the European

Union.

It should be noted that oleocanthal and oleacein present important biological activity and they have
been related with anti-inflammatory, antioxidant, cardioprotective and neuroprotective activity.

The chemical analysis was performed according to the method published in J. Agric. Food Chem., 2012,
60 (47), pp 11696-11703, J. Agric. Food Chem., 2014, 62 (3), 600-607 and OLIVAE, 2015, 122, 22-33.

*Oleomissional+Oleuropeindial **Ligstrodial+Oleokoronal
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