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NIZTONOIHTIKO ANAAY2ZH2 EAAIOANAAQY

I6woktnoia: Esterra
Tuykopdn: Noéupplog 2014

DUOLKA XOLPAKTNPLOTLKA:

Fevon: EVIOVOC TILKAVTIKOG XapaKkTRpag e wilaltepa alodntr mikpdda
Xnuwkn AvaAuon

EAatokavBaAn: 275 mg/Kg

EAataoivn: 223 mg/Kg

AyAuko glevpwnaivng: 98 mg/Kg

AyAuko Aykotpoaidn: 49 mg/Kg

OAKG petpnuéva mapdywyo udpofutupoadAng: 321 mg/Kg

OAKA HETPNUEVA TTAPAYWYA TUPOOOANG: 324 mg/Kg

ZUVOAO TWV CUOTATIKWY Ttou avaAuOnkav (Seiktng D3): 645 mg/Kg
IxXOAL
Ta enineda ¢ glatokavBAaAng kat elalacivng eival TTOAU avwTEpo TOU HECOU OPOU TWV
Seypatwy Stebvouc SetypatoAnPiag elaorddwv (135 kat 105 mg/Kg avtiotolxa) mou
cupmnepleAndOnoav otn PeAETN TTou mpaypatomnolBnke oto University of California, Davis.
InuelwveTal OtL oL oucieg EAatokavBaAn kot EAatacivn Stabstouv onpavtikr BloAoyikn Spdon
KOl 0t autég £xouv amodwOsl avtidAeypovwdelg, avtlofeldWTIKEG, KOPSLOTIPOOTOTEUTIKEG Kol
VEUPOTIPOOTATEUTIKEG LOLOTNTEG.
H nuepnola katavdAlwon 20 yp amo to avoAuBév Sesiypa mapéxel >5 mg mapaywywv
VOPOEUTUPOCOANG KAl CUVETIWGE TO AASL AVIKEL OTNV Katnyopia AddLwv Mou MpooTtateuouv ano
v oécidbwon twv Auttdiwv tou aipatog cuUPwWvVA PE TOV Kavoviopro 432/2012 tnhg EupwTmaikng
évwong.
H xnutkn avaAvon mpayuotonotfnke cuudwva pe th pEbodo mou £xel nuooteuBei oto J. Agric.
Food Chem. 2012, 60 (47), pp 11696-11703 kat J. Agric. Food Chem., 2014, 62 (3), 600-607.
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CERTIFICATE OF ANALYSIS

Owner: Esterra
Harvest season: November 2014

Physical properties:
Taste: pungent with bitter character

Chemical analysis
Oleocanthal: 275 mg/Kg
Oleacein: 223 mg/Kg
Oleuropein aglycon: 98 mg/Kg
Ligstroside aglycon: 49 mg/Kg
Total hydroxytyrosol derivatives: 321 mg/Kg
Total derivatives of tyrosol: 324 mg/Kg
Total of analyzed compounds (index D3): 645 mg/Kg

Comments

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

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.

Daily consumption of 20 gr of the analyzed oil offers >5 mg of hydroxytyrosol derivatives and
consequently the olive oil sample belongs to the oil category that protect the blood lipids from
oxidative stress, according to the EU regulation 432/2012.

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