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NIZTONOIHTIKO ANAAY2ZHZ EAAIOANAAQY

I6toktnoia: KaAapnokd Kwvotavtiva — Irini olive oil
Tuykodn: NoépBplog 2015
NpoéAevon: NwpapL, AéoBog
DUOLKA XOLPAKTNPLOTLKA: ONUOVTIKOG TTLKAVTLKOG KOL TILKPOG XOPOKTAPAG
Xnuwk Avaluon

EAatokavBaAn: 247 mg/Kg

EAataoivn: 191 mg/Kg

AyAuko gleupwmnaivng (LovoaSeidikn popodn): 33 mg/Kg

AyAuko Alykotpooidn (LovoaASeiSikn popdn): 22 mg/Kg

AyAuko gleupwrnaivng (SLaAdelSIkEG popdég)*: 106 mg/Kg

AyAuko Aykotpooidn (SLaASelbkeG popdég)**: 161 mg/Kg

OAKA peTpnuéva Ttapdaywya udpofutupoadAng: 330 mg/Kg

OAWKG peTpnuéva tapdywyd tupocoAng: 430 mg/Kg

EAatokavOain+elatacivn (6eiktng D1): 438 mg/Kg

ZUVOAO TWV CUCTATIKWV ITou avaAvBOnkav: 760 mg/Kg
IXOA
Ta enineda tng eAalokavOAAng Kot eAatacivng elval avwTEPO TOU HECOU OpoU TWV Selypdtwv SebBvolg
SeypatoAnpiog elatoAadwv (135 katr 105 mg/Kg) mou oupmepleAndOnoav otn peAETn TOU
nipayuatonolionke oto University of California, Davis.
H nuepnowa katavaiwaon 20 yp amo 1o avaAuBév delypa mapéxel 15,2 mg mopaywywyv TUPOCOANG Kat
v8potutupoadAng (>5 mg) KaL cuvenwe To AddL aviKeL otV Katnyopia Aadwwv mou npootatelouv
ano tnv o§eidwon twv Adiwv tou aipatog cupudwva pe Tov Kavoviopo 432/2012 tng Eupwnaikig
évwong.
InUELWVETOL OTL oL ouoieg EAalokavBdAn kat EAatacivn dlaB£touv onpavtiki BLoloyikn dpdon Kal ot
outéc £xouv  amodwbBel  avtiPAsypovwdelg,  OVTIOEELOWTIKEG,  KOPOLOTPOOTOTEVUTIKEG KOl
VEUPOTIPOOTATEUTIKEG LOLOTNTEG.
H xnuwn avaiuvon mpaypatonowdnke cuudwva pe tn néEBodo mou €xel SnuoaoteuBel 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.
*EAalopLloolovaAn+EAeupwnaivoSiaAn, **EAalokopwvaAn+ALykoTpoSLain
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Owner: Kalampoka Konstantina — Irini olive oil
Harvest season: November 2015
Geographic origin: Plomari, Lesvos, Greece

Physical properties:

Athens, 27/2/2016
N°: 86/2016

CERTIFICATE OF ANALYSIS

Taste: significant pungent and bitter character

Chemical analysis

Oleocanthal: 247 mg/Kg
Oleacein: 191 mg/Kg

Oleuropein aglycon (monoaldehyde form): 33 mg/Kg
Oleuropein aglycon (dialdehyde forms)*: 106 mg/Kg
Ligstroside aglycon (monoaldehyde form): 22 mg/Kg
Ligstroside aglycon (dialdehyde forms)**: 161 mg/Kg
Total hydroxytyrosol derivatives: 330 mg/Kg

Total derivatives of tyrosol: 430 mg/Kg

Oleocanthal+Oleacein (Index D1): 438 mg/Kg
Total of analyzed compounds (index D3): 760 mg/Kg

Comments

The levels of oleocanthal and oleacein are higher than the average values (135 and 105 mg/Kg
respectively) of the samples included in the international study performed at the University of

California, Davis.

The daily consumption of 20 g of the analyzed olive oil sample provides 15.2 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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