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  OLIVE OIL - EXTRA VIRGIN 

 

  LOT: 0905131 

 

Description: A natural triglyceride oil , cold pressed and filtered. The oil is a greenish/yellow color with a 

bland odor. 

 

Date of Production: May. 2013 

Expiration date: May, 2016 

 

Parameter  Units Limits  Results 

 

Acidity 

 

(% oleic acid) 

 

% 

Min Max 

0.8 

 

0.44 

Peroxide Value meq/kg oil 20 15.10 

 

 

Fatty Acid Composition (%)  

Pal mitic Acid 7.5 20 8.93 

Pal mitoleic Acid 0.3 3.5 0.78 

Margaric Acid 0 0.5 0.25 

Margaroleic Acid 0 0.8 0.16 

Stearic Acid 0.5 5 4.36 

Oleic Acid 55 83 78.15 

Linoleic Acid 3.5 21 5.79 

Arachidic 0 0.8 0.52 

Linol enic Acid 0 1.5 0.67 

 

 

 
 


