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NIZTOMNOIHTIKO ANAAYZHZ EAAIONAAQY
I6woktnoia: lwavva Zwpn
Tuykodn: 2016
DUGCIKA XOLPAKTNPLOTLKA: METPLA TILKAVTLIKOG KOLL TILKPOG XOPOAKTHPAG.

Xnuwkn AvaAuvon:
EAalokavOaAn: 193 mg/Kg
EAalacivn: 121 mg/Kg
AyAuko eAeupwmnaivng (LovooAdeldikn popdn): 26 mg/Kg
AyAuko Alykotpooidn (LovoaAdeibdikr popdn): 15 mg/Kg
AyAuko eAeupwnaivng(dLaASelSIkeC popdEg)*: <5 mg/Kg
AyAuko Alykotpooibn (SLaASelbIKES LopdEC)™*: <5 mg/Kg
OAWKA PETPNUEVA TTAPAYWYA USPOEUTUPOTOANG: 147 mg/Kg
OAKQ LETPNUEVA TTAPAYWYA TUPOTOANG: 209 mg/Kg
EAatokavOaAn+ehatacivn (8siktng D1): 314 mg/Kg
Z0VOAO TWV GUCTATLKWY TToU avaAlOnkav: 356 mg/Kg

IxOA

Ta enineda tng eAatokavOaAng kot ehatocivng elval avwtepa TOU HEGOU OPOU TwWV Selypdtwy SleBvoug
SeypatoAnyiag ehatodadwv (135 kat 105 mg/Kg avtiotolya) mou cupumepleAndpOnoav otn PeAétn mou
npaypatonow|0nke oto University of California, Davis.
H nuepnola kotavaAwaon 20 yp amo 1o avaluBeév Selypa mopéxel 7,1 mg mapaywywyv TUPOCOANG Kot
vdpotuTUPOCOANG (>5 Mg) Kol cuvenmwG To AdSL AVAKEL 0TV Katnyopia AadLwv ITov MPooTateUouV ano
v oéeibwon twv Auudiwv tou aipatog cUUpwWv HE TOV Kavoviopd 432/2012 tn¢ Eupwnaikig
évwong.
InUeLwVeTOL OTL oL oucieg EAatokavBaAn kat EAatacivn StaBétouv onuavtikn BloAoyikr Spaon Kol o
autég  €xouv  amoboBel  avtipAeypovwdel;,  avTLOLELOWTIKEG,  KAPSLOTPOOTATEUTIKEG — Kall
VEUPOTIPOOTATEVUTIKEG LELOTNTEG.
H xnuikn avaiuon npaypotonolndnke cupdwva pe tn uEbodo mou €xel SnuooteuBel oto J. Agric. Food
Chem. 2012, 60 (47), pp 11696—11703 kat J. Agric. Food Chem.,2014, 62(3), 600—607 kat OLIVAE, 2015,
122, 22-33.
*EAaloploolovaAn+EAevpwnaivodidAn, **EAatokopwvaAn+ALykoTpoSLain
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CERTIFICATE OF ANALYSIS

Owner: loanna Sipsi

Harvest: 2016

Physical properties: moderate pungent and bitter character
Chemical analysis:

Oleocanthal: 193 mg/Kg
Oleacein: 121 mg/Kg
Oleuropein aglycon (monoaldehyde form): 26 mg/Kg
Ligstroside aglycon (monoaldehyde form): 15 mg/Kg
Oleuropein aglycon (dialdehyde forms)*: <5 mg/Kg
Ligstroside aglycon (dialdehyde forms)**: <5 mg/Kg
Total hydroxytyrosol derivatives: 147 mg/Kg
Total derivatives of tyrosol: 209 mg/Kg
Oleocanthal+Oleacein (Index D1): 314 mg/Kg
Total of analyzed compounds (index D3): 356 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 7.1 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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