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Appendix: Tests indicate that imported “extra virgin”olive oil often fails international and
U.S. standards
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Gradesv.
I0C/USDA Limits

Extra Virgin Olive Oil Virgin Olive Oil

Refined Olive Oil

“Olive 0il” ( a blend of
virgin olive oil and
refined olive oil)

Free Fatty Acid
FFA

Units: % as oleic acid

I0C/USDA: < 0.8 IOC/USDA: < 2.0

I0C/USDA: < 0.3

I0C/USDA: < 1.0

Peroxide Value

(PV)
Units: mEq 02/kg

I0C/USDA: <20 I0C/USDA: <20

10C/USDA: <5

I0C/USDA: <15

K232
Units: K1%;¢y,

I0C/USDA: < 2.50 IOC/USDA: < 2.60

N/A

N/A

K268

Units: K1%¢,

I0C/USDA: < 0.22 I0C/USDA: < 0.25

I0C/USDA: <1.10

I0C/USDA: < 0.90

AK IOC/USDA: <0.01 IOC/USDA: <£0.01 IOC/USDA: <0.16 IOC/USDA: £ 0.15
Units: K%
Stigmastadiene I0C: <£0.10 I0C: <0.10 N/A N/A
Units: mg/kg USDA: < 0.15 10C/USDA: < 0.15
10C/USDA:

Fatty Acid Profile
(FAP) by GC

Units: % of total
fatty acids

-Arachidic Acid (C20:0) < 0.6

-Behenic Acid (€22:0)< 0.2

-Gadoleic Acid (Eicosenoic) (C20:1) < 0.4
-Heptadecanoic Acid (C17:0) < 0.3
-Heptadecenoic Acid(C17:1) < 0.3
-Lignoceric Acid (€24:0) < 0.2

-Linoleic Acid (C18:2) 3.5 -21.0

-(10C) Linolenic Acid (C18:3) <1.0

-(USDA)Linolenic Acid (C18:3) < 1.5 (Linolenic acid values between 1.0 and 1.5 percent would be subject to further testing)

-Myristic Acid (C14:0) < 0.05
-Oleic Acid (C18:1) 55.0 - 83.0
-Palmitoleic Acid (C16:1) 0.3 - 3.5
-Palmitic Acid (C16:0) 7.5 - 20.0
-Stearic Acid (C18:0) 0.5 -5.0




Sterols by GC
Units: % of total

I0C/USDA:
- Brassicasterol < 0.1
- (10C€) Campesterol < 4.0

- (USDA) Campesterol < 4.5 (Campesterol values between 4.0 and 4.5 would be subject to further testing)

- Cholesterol < 0.5
- Delta-7-Stigmastenol < 0.5

- Stigmasterol < Campesterol In Edible Oils
Clerosterol + Sitostanol + Beta-Sitosterol + Delta 5-24-Stigmastadienol + Delta-5-23-Stigmastadienol+ Delta-5-Avenasterol

>93.0

Total Sterols
Units: mg/kg

I0C/USDA: 21000

I0C/USDA: 21000

I0C/USDA: 21000

I0C/USDA: 21000

Sensory
(Organoleptic)

10C:

Median of Defect = 0
Median of The Fruity > 0
USDA:

Odor and Flavor: Excellent
Median of Defect = 0
Median of The Fruity > 0
Color: Yellow to Green

I0C:

Median of Defect = 0-3.5
Median of The Fruity > 0
USDA:

Odor and Flavor: Good
Median of Defect = 0-2.5
Median of The Fruity > 0
Color: Yellow to Green

10C:

Odor and Flavor: Acceptable
Color: Light Yellow
USDA:

Odor and Flavor: Acceptable
Median of Defect: N/A
Median of The Fruity: N/A
Color: Light Yellow

10C:

Odor and Flavor: Good
Color: Light Yellow to Green
USDA:

Odor and Flavor: Good
Median of Defect: N/A
Median of The Fruity: N/A
Color: Light Yellow to Green

For more details, please see IOC COI/T.15/NC No 3/Rev. 4 November 2009 for I0C standards and USDA, “United States
Standards for Grades of Olive Oil and Olive-Pomace 0il,” Federal Register, April 28, 2010.




Purchased Date and Store Location

Sacramento Area | San Francisco Area | Los Angeles Area
SAC) (SF) (LA)
Filippo Berio EVOO 3-Mar |Walmart 4-Mar |Nob Hill 10-Mar [Safeway
Bertolli EVOO 3-Mar |Bel Air 4-Mar [Safeway 10-Mar [Safeway
Pompeian EVOO 3-Mar |Walmart 4-Mar |Nob Hill 10-Mar [Safeway
Colavita EVOO 3-Mar |Walmart 4-Mar |Nob Hill 10-Mar [Ralphs
Star EVOO 3-Mar |Walmart 4-Mar |Safeway 10-Mar |[Safeway

Carapelli EVOO

3-Mar |[Walmart

4-Mar [Walmart

10-Mar [Ralphs

Newmans Own Organics EVOO 3-Mar |Bel Air 4-Mar |Nob Hill 10-Mar [Ralphs
Mezzetta EVOO 3-Mar |Bel Air 4-Mar |Nob Hill 10-Mar |Ralphs
Mazola EVOO 3-Mar |Walmart 4-Mar |Walmart 10-Mar [Ralphs
Rachael Ray EVOO 6-Mar |Raley's 4-Mar |Nob Hill 10-Mar |Ralphs

Kirkland Signature Organic EVOO

3-Mar |Costco

4-Mar [Costco

10-Mar [Costco

Great Value 100% EVOO

3-Mar |[Walmart

4-Mar [Walmart

10-Mar [Walmart

Safeway Select EVOO

3-Mar [Safeway

4-Mar |Safeway

10-Mar [Safeway

365 100% Italian EVOO

3-Mar |Whole Foods

4-Mar |Whole Foods

10-Mar (Whole Foods

Corto Olive Co EVOO 3-Mar [Whole Foods 4-Mar |Whole Foods Not Available
California Olive Ranch EVOO 3-Mar |Whole Foods 4-Mar [Whole Foods Not Available
McEvoy Ranch Organic EVOO 3-Mar [Whole Foods 4-Mar [Whole Foods Not Available

Bariani EVOO

3-Mar [Whole Foods

4-Mar |Whole Foods

Not Available

Lucero (Ascolano) EVOO

3-Mar [Whole Foods

4-Mar |Whole Foods

Not Available

Sacramento:

Walmart: 755 Riverpoint Dr, West Sacramento, CA 95691
Bel Air: 4320 Arden Way, Sacramento, CA 95864

Raley's: 4850 Freeport Blvd, Sacramento, CA 95822
Costco: 1600 Expo Pkwy, Sacramento, CA 95815
Safeway: 3320 Arden Way, Sacramento, CA 95825

Whole Foods: 4315 Arden Way, Sacramento, CA 95864

San Francisco:

Nob Hill: 2531 Blanding Ave, Alameda, CA 94501
Safeway: 4925 MacDonald Ave, Richmond, CA 94805
Walmart: 8400 Edgewater Dr Oakland, CA 94621 and 7011 Main St, American Canyon, CA 94503
Costco: 4801 Central Ave, Richmond, CA 94804

Whole Foods: 3000 Telegraph Ave, Berkeley, CA 94705

Los Angeles:

Safeway: 1110 W. Alameda Ave, Burbank, CA 91506
Ralphs: 25 E. Alameda Ave, Burbank, CA 91502

Costco: 1051 Burbank Blvd, Burbank CA 91506
Walmart: 26471 Carl Boyer Dr, Santa Clarita, CA 91350

Whole Foods: 24130 Valencia Blvd, Santa Clarita, CA 91355




Chemical Analysis (by Australian QOils Research Laboratory) with Sample Info.:

[Brand and location || Best before PV || K232 || K268 || FFA || PPP || DAGs || Organo-
10C/USDA/AOA limits date Lot/Batch (<20)]| (22.50) || (=0.22) |[ (=0.8) || (=15) || (=40) || leptic
ﬁippo Berio SAC 2/1/11 LE15FD 11 2.46 0.18 0.30 || 10.3 || 42.2 EVOO
EVOO SF 4/2/11 LE25HD 12 2.18 0.14 0.37 || 12.0 || 40.7 14
] LA a4y LEo4ID 11 j 212 f 015 § 035 11371 420 1V _ |
Bertolli sac| 12/31/10 19428V H0003 9 2.29 0.19 041 || 17.8 || 38.1 14
EVOO SF 12/31/10 L9527R H0021 9 2.24 0.16 0.38 || 14.3 |[ 39.2 14
] LA 2B/ ) L9532RHO733 12 ) 242 | 017 § 032 1208 1L 4340V _ |
Pompeian SAc| 12/22/11 91222249 11 2.50 0.19 0.59 | 12.1 || 38.5 14
EVOO SF 7/30/11 90730989 13 2.60 0.16 0.51 | 10.5 |[ 31.5 14
] AL oy 00021315 13 ) 256 ] 017 H 049 B163 1l 3591 YV _ |
Colavita SAC N/A L09364 12:46 8 1.97 0.13 0.44 1.4 72.9 EVOO
EVOO SF N/A 109293 16:50 11 2.13 0.15 0.57 || 12.8 || 36.7 14
I L)l _Na_ | _tosiezoso42 ) 15 | 288 || 025 [l 07z 13331 200 | v _ ]
Star SAC 9/30/11 107709-30/09 9 2.29 0.15 0.49 || 12.8 || 36.4 14
EVOO SF 10/15/11 108159-15/10 11 2.38 0.14 047 || 17.7 || 33.7 EVOO
_________ LA L A2/22/11 ) 110269-22/12 L 10 4 225 ] 015 A 045 ) 83 Jl 473 }I EVOO |
Carapelli sac| 10/31/10 1.8443V/H1108 10 2.42 0.20 0.49 || 30.6 || 29.4 14
EVOO SF 10/31/10 1.8443V/H1233 10 2.43 0.21 0.48 || 29.3 || 29.1 14
] LA L 20731711 ) _L9543V/HO635 )L 10 ) 2:65 | 020 N 045 N 172 1| 3921 V_ |
Newmans Own SAC 7/1/11 LBT:055 ]D:9187 10 || 2.55 0.20 0.43 | 13.7 |[ 36.3 14
Organics SF 7/1/11 LBT:055 ]D:9187 9 2.49 0.17 0.42 || 14.0 || 35.5 14
Evoo | AL A48 LBT:530)D:9099 1 9 M _236 1 017 A 043 ) 98 J| 395 | EVOO |
Mezzetta SAC N/A L.ML.DL.09/211 10 2.31 0.20 0.50 || 184 || 32.2 14
EVOO SF N/A L.ML.DL.09/211 10 2.33 0.18 0.52 || 16.6 || 31.0 14
e LA NA_ | _LMLDLO09/211 I 11 4 234 1 017 # 051 n168 1 3250 V_ |
Mazola SAC 8/18/11 X230E09 12:25 13 2.65 0.19 0.65 || 21.7 || 31.4 14
EVOO SF 8/18/11 X230E09 12:34 12 2.70 0.19 0.65 | 21.7 || 30.1 14
] A L A1/25/11 ) X329E0906:17 _ JL 15 ) 324 ] 017 4 050 ) 140 1l 3900 V_ |
Rachael Ray SAC 1/10/12 ITO04RM 1052/RR 10 2.42 0.21 0.43 || 12.9 || 36.6 14
EVOO SF 1/9/12 ITO04RM 1052/RR 9 2.43 0.19 0.41 || 12.2 |[ 36.3 14
_________ LA etz NA L9 ) 208 1 015 #0430 20 JI 721}l EVOO |
Kirkland SAC 5/3/11 L090018 9 2.24 0.16 0.33 || 16.7 || 42.8 EVOO
Organic SF 7/12/11 L100018 8 2.13 0.16 0.26 8.8 57.4 EVOO
Evoo _ _ LA 7Aa k1o 7 M 210 1 015 4 027 § 118 )L 556 }I EVOO |
Great Value SAC 7/30/11 EC10A 14:05 11 2.23 0.13 0.35 || 12.4 || 45.3 EVOO
100% SF 7/30/11 EC10A 14:03 11 2.23 0.13 0.33 || 12.7 || 44.6 EVOO
Evoo | AL 842/t _f _ EC10B20:00_ __J 10 4 218 1 014 § 057 1 1001 453 1 YV _ |
Safeway SAC 12/5/10 IT ESTN 9156 S2299 12 2.74 0.19 0.84 || 19.7 || 29.3 14
Select SF 7/21/11 |IIT ES GR TN 9355 S2299| 11 2.19 0.15 0.58 6.0 45.5 14
L [ )| _o/18/11 _ImESGRTN 9352 522090 11 Y 220 | 045 ] 0.5 | 61 [ 479 J| EvOO |
365 SAC 3/29/11 L19272 11 1.95 0.15 0.26 || 40.7 || 32.0 14
100% Italian SF 3/29/11 L19272 10 1.90 0.15 0.28 || 40.8 || 31.2 14
EVOO LA 4/7/11 L10 004 10 2.14 0.14 0.31 || 12.4 || 53.8 EVOO
Corto Olive Co SAC 10/1/11 N/A 7 1.73 0.11 0.19 8.1 59.3 EVOO
Evoo L SE L A/ NA L2 74 010 40200 81 1 591 )L EVOO |
California Olive SAC 10/1/11 D0291091349 9 2.19 0.12 0.22 || 11.9 || 52.0 EVOO
RanchEVOO_ _ _ | st || 10/1/11 ) _ D0291091033 1| 9 } 219 )| 013 | 022 f 119 )| 529 | EVOO |
McEvoy Ranch SAC N/A 266L 7 2.05 0.13 0.16 || 5.0 || 82.6 EVOO
OrganicEVOO_ _ | st | _ N/A_ W _ 266L _ __ L7 212 i 013 jol6f 48 § 831 f EVOO |
Bariani SAC N/A N/A 8 2.18 0.13 0.37 7.5 64.8 14
Evoo | LSE L NA N/A L8 2de (017 1038 1 74 ) 645 )L _EVOO |
Lucero SAC 11/1/11 11001.09 10 2.08 0.15 0.28 9.4 54.8 EVOO
(Ascolano) EVOO SF 11/1/11 11001.09 13 2.08 0.15 0.30 9.4 54.6 EVOO

I0C: International Olive Council; USDA: United States Department of Agriculture; AOA: Australian Olive Association.
PV: Peroxide Value (mEq 0,/kg oil); K232, K268 and AK (K'*;.,); FFA: Free Fatty Acids (% as oleic acid); PPP: Pyropheophytin
A (% of total pheophytins); DAGs: 1,2-Diacylglycerols (% of total 1,2 & 1,3 diacylglycerols); Stigma: Stigmastadiene (mg/kg);

Poly: total polyphenol content (mg caffeic acid/ kg oil).



Fatty Acid Profile (by Australian Oils Research Laboratory):

Brand and location C14:0| C16:0 |C16:1|C17:0{C17:1| C18:0| C18:1 | C18:2 (C18:3|C20:0|C20:1|C22:0|{C24:0|Total
10C limits <0.05 | 7.5-20.0]0.3-3.5|] <0.3 | <0.3 | 0.5-5.0[55.0-83.0] 3.5-21.0 | <1.0 | <0.6 <0.4 <0.2 | <0.2
Filippo Berio sac]l <0.1 | 13.3 1.4 0.1 0.1 2.8 70.7 10.3 0.7 0.4 0.2 0.1 | <0.1 |100.0
EVOO SF|| <0.1 | 11.1 1.0 | <0.1 | 0.1 3.1 75.7 7.4 0.6 0.4 0.3 0.1 | <0.1 |100.0
_________ (a0 ] 109 109 =01l 01132 T 766 | e7 T07 04|03 01 011000
Bertolli sacll <0.1 [ 14.4 1.6 | <01 ] 0.1 2.8 70.0 9.8 0.6 0.4 0.2 0.1 | <0.1 [100.0
EVOO SF|l <0.1 [ 12.8 1.3 | <01 ] 0.1 2.8 73.8 7.8 0.6 0.4 0.2 0.1 | <0.1 [100.0
_________ [l =01l 22 |11 101 To2 |26 T 746 |78 T06 [0 |03 01 011000
Pompeian sac]l <0.1 | 15.1 1.8 0.1 0.1 2.4 66.7 12.3 0.7 0.4 0.3 0.1 | <0.1 [100.0
EVOO SF|l <0.1 [ 16.9 21 | <01 0.1 2.2 60.5 16.6 0.7 0.4 0.2 0.1 | <0.1 [100.0
_________ (=01 ] te2 117 o1 Toi 128 1683 113 T07 04 |02 101 011000
Colavita sac|l <0.1 [ 12.2 09 | <0.1| 0.1 2.3 74.1 8.7 0.7 0.4 0.4 0.1 | <0.1 [100.0
EVOO SF|l <0.1 [ 10.5 08 | <0.1| 0.1 2.7 77.2 7.2 0.7 0.4 0.3 0.1 | <0.1 [100.0
_________ (=01 130 [ 13 01T 01126 1708 106 T07 04 |03 101 011000
Star sac|l <0.1 [ 13.7 1.5 | <01 ] 0.1 2.9 69.0 11.3 0.6 0.4 0.2 0.1 | <0.1 [100.0
EVOO SF|l <0.1 [ 13.6 1.5 | <01 ] 0.1 2.8 68.9 11.6 0.7 0.4 0.3 0.1 | <0.1 [100.0
_________ [l =01 133 [ 1a To1T 011728 1709 100 T07 04 |02 T 01 011000
Carapelli sacll <0.1 [ 12.2 1.1 | <0.1| 0.1 3.2 73.9 8.0 0.6 0.4 0.3 0.1 | <0.1 [{100.0
EVOO SF|l <0.1 [ 11.5 1.0 0.1 0.1 3.3 74.4 8.1 0.7 0.4 0.3 0.1 | <0.1 [100.0
_________ [l =01 ] taa {17 01T 011730 T 680 113 T07 04 |02 101 011000
Newmans Own sac|l <0.1 [ 18.3 25 | <0.1] 0.1 2.6 58.3 16.7 0.7 0.4 0.2 0.1 0.1 [100.0
Organics SF|l <0.1 [ 18.3 25 | <01 0.1 2.5 58.4 16.7 0.7 0.4 0.2 0.1 | <0.1 [100.0
C T —— [l =011 192 [ 26 01T o1 124 17572 170 T07 04 |02 101 011000
Mezzetta sacll <0.1 [ 11.3 1.0 0.1 0.1 2.6 76.1 7.3 0.3 0.4 0.3 0.1 | <0.1 [{100.0
EVOO SF|l <0.1 [ 11.1 1.0 0.1 0.1 2.6 76.4 7.2 0.7 0.4 0.3 0.1 | <0.1 [{100.0
_________ [l =o1 1o o o126 1765 72 T07 0] 03 | 01 | <01 |1000
Mazola sac|l <0.1 [ 13.5 1.5 | <01 ] 0.1 2.9 70.4 10.1 0.7 0.4 0.2 0.1 | <0.1 [100.0
EVOO SF|l <0.1 [ 12.9 1.4 0.1 0.1 3.0 70.9 10.1 0.7 0.4 0.2 0.1 | <0.1 [{100.0
_________ [l =011 170 122 01T 02 1723 T 606 162 T07 04 |02 101 01 [1000
Rachael Ray sacll <0.1 [ 11.2 0.9 0.1 0.1 2.6 74.4 9.1 0.7 0.4 0.4 0.1 | <0.1 [{100.0
EVOO SF|l <0.1 [ 11.2 0.9 0.1 0.1 2.6 74.3 9.2 0.7 0.4 0.4 0.1 | <0.1 [{100.0
LA| <0.1 | 124 09 | <0.1] 0.1 2.4 73.3 9.3 0.7 0.4 0.3 0.1 | <0.1 {100.0
Kirkland sacll <0.1 [ 12.0 1.0 0.1 0.2 2.9 73.8 8.6 0.7 0.4 0.3 0.1 | <0.1 [{100.0
Organic SF|l <0.1 [ 11.4 0.8 0.1 0.1 2.8 74.7 8.5 0.7 0.4 0.3 0.1 | <0.1 [{100.0
C T —— (=01 108 Tor T o1 1729 T7a6 |89 T07 04 |04 T 01 011000
Great Value sacll <0.1 [ 13.0 1.3 0.1 0.2 2.6 72.8 8.5 0.7 0.4 0.3 0.1 | <0.1 [{100.0
100% SF|l <0.1 [ 13.0 1.3 0.1 0.2 2.6 72.7 8.5 0.7 0.4 0.3 0.1 | <0.1 [{100.0
CIC —— (=01l 28 |12 o1 To2 1731 1717 93 T07 04|03 01 011000
Safeway sacll <0.1 [ 14.6 1.7 | <0.1] 0.1 2.9 66.8 12.3 0.7 0.4 0.2 0.1 | <0.1 [100.0
Select SF|l <0.1 [ 12.7 1.2 0.1 0.1 2.9 72.5 9.1 0.6 0.4 0.3 0.1 | <0.1 [100.0
EL—— (=01 26 [ 12 To1 Toi 1720 17728 |89 T06 [0 |03 01 011000
365 sac|l <0.1 [ 10.8 08 | <0.1| 0.1 3.0 77.7 6.0 0.7 0.4 0.3 0.1 | <0.1 [{100.0
100% Italian SF|l <0.1 [ 10.4 08 | <0.1| 0.1 3.0 78.1 6.0 0.6 0.4 0.3 0.1 | <0.1 [{100.0
EVOO LA| <0.1 | 14.6 1.6 0.1 0.1 2.4 69.4 10.3 0.7 0.4 0.3 0.1 | <0.1 [{100.0
Corto Olive Co sacll <0.1 [ 14.3 1.6 0.1 0.3 1.8 71.6 8.5 0.8 0.4 0.3 0.2 0.1 [100.0
V00 _ _ _ _ _ | st <01 ] 1a3 [ 16 01T 031718 T 717 |85 T07 [ 04|03 02 01 [1000
California Olive sacll <0.1 [ 16.0 1.5 0.1 0.3 1.9 68.9 9.8 0.7 0.4 0.3 0.1 0.1 [100.0
Ranch EV00 _ _ I'srl[ <011 151|714 101 [To3 20 1697 | o9 107 ["oa 103 01 ["01 100
McEvoy Ranch sacll <0.1 [ 12.1 0.7 | <0.1| 0.1 2.3 75.9 7.3 0.7 0.4 0.3 0.1 | <0.1 [{100.0
organic Voo _ I'sr <011 121 707 10101123 1759 [ 73 107 [Coa 103 T o1 01100
Bariani sac|l <0.1 [ 10.6 0.7 0.1 0.1 2.5 76.4 8.0 0.8 0.4 0.4 0.1 | <0.1 [100.0
C T —— st 011105 [ 07 01T 011725 T 764 |80 T09 [0 |04 01 011000
Lucero sac|l <0.1 [ 13.5 1.2 0.1 0.3 2.1 72.3 8.8 0.8 0.4 0.4 0.1 | <0.1 [100.0
(Ascolano) EVOO | sF [ <0.1 | 13.5 1.2 0.1 0.3 2.1 72.3 8.8 0.8 0.4 0.4 0.1 0.1 [100.0




Sterols Profile (by Australian Oils Research Laboratory):

Appare
24- D-7- | D-7- | D-7- | ntR-
Chole- | Brassica- | Methylene-|Campe-| Campe-| Stigma-|Avena-| Stigma-| Campe-| sito- Total
sterol | sterol chole- sterol | stanol | sterol | sterol | stenol | sterol | sterol | Diols| Sterols
Brand and location (%) (%) [sterol (%) | (%) | (%) (%) | (%) [ (%) (%) (%) | (%) | (mg/kg)
10C limits <0.5 | <0.1 - <4.0 - * - <0.5 - [=93.0[<4.5] >71000 |
ﬁippo Berio SAC|| <0.1 <0.1 0.2 3.2 <0.1 0.5 0.4 0.3 <0.1 95.3 2.5 1424
EVOO SF[ 0.1 <0.1 0.2 3.6 <0.1 0.6 0.4 0.3 <0.1 948 | 4.1 1374
________ taf 01 | <01 | 92 | 341 01 | 06 021 03 <011 0948 35| 134
Bertolli sacll 0.1 <0.1 0.2 3.5 <0.1 0.7 0.5 0.4 <0.1 94.5 3.8 1284
EVOO SF|f 0.1 <0.1 0.2 3.4 0.1 0.7 0.5 0.3 <0.1 94.8 | 3.0 1299
________ Ay 01 1 <01 | 01 130101 08 | 051 02 | <0191 22| 1353
Pompeian sac|| <0.1 <0.1 0.2 4.2 <0.1 1.0 0.3 0.1 <0.1 94.1 2.2 1523
EVOO SF || <0.1 <0.1 0.1 4.0 0.1 0.7 0.5 0.2 <0.1 94.3 2.5 1853
________ taf 0L | <01 | 91 | 381 01 [ 09 [ 05 ] 03 | <01]0942 ]34 1593
Colavita sacll 0.1 0.1 0.2 3.1 <0.1 0.8 0.6 0.2 0.1 94.8 | 3.2 1208
EVOO SF || <0.1 0.1 0.2 3.4 0.1 0.9 0.4 0.2 <0.1 94.8 | 3.6 1126
________ taf 0t | <01 | 92 | 341 01 | 07 [ 06) 02 <01]0°47 137 | 1231
Star sacll 0.1 0.1 0.1 3.3 <0.1 0.7 0.7 0.3 <0.1 94.7 | 2.5 1546
EVOO SF|f 0.1 <0.1 0.2 3.2 <0.1 0.6 0.6 0.4 <0.1 95.0 3.8 1595
________ taf 0L | <01 | 92 | 331 =011 06061 03 | <01]949 22| 1213
Carapelli sacll 0.1 <0.1 0.2 3.4 0.1 0.7 0.5 0.3 <0.1 94.7 | 2.1 1245
EVOO SF|f 0.1 <0.1 0.2 3.2 0.1 0.8 0.5 0.3 <0.1 94.9 2.6 1368
________ taf 0L | <01 | 92 | 321 01 | 06061 03 1 <01]948 21| 1590
Newmans Own sacf| 0.1 <0.1 0.2 3.2 <0.1 0.5 0.8 0.4 <0.1 | 948 | 2.8 1859
Organics SF| 0.1 <0.1 0.2 3.2 | <01 0.5 0.9 0.4 <0.1 | 94.7 | 3.7 1821
EVoo _ _ _ __ Ayl 01 1 <01 | 02 | 311 <01 05 | 081 03 | <011 90| 18| 2152
Mezzetta sacll 0.1 0.1 0.2 3.3 <0.1 1.1 0.7 0.2 <0.1 94.3 3.6 1231
EVOO SF || <0.1 0.1 0.2 3.3 0.1 1.0 0.4 0.2 <0.1 94.7 | 3.9 1165
________ taf 0L | <01 | 93 32101 | 11 105 ] 02 <01 944 138] 1211
Mazola sacll 0.1 0.1 0.1 3.2 <0.1 0.7 0.7 0.3 <0.1 94.7 | 2.5 1563
EVOO SF|f 0.1 <0.1 0.2 3.1 <0.1 0.7 0.6 0.4 <0.1 949 | 4.3 1556
________ taf 0L | <01 | 92 | 361 =011 07 | 07 02 | =01 944 24| 1847
Rachael Ray sacll 0.1 <0.1 0.3 3.1 0.1 0.6 0.5 0.2 <0.1 95.3 2.8 1243
EVOO SF|f 0.1 <0.1 0.3 3.0 0.1 0.7 0.5 0.2 <0.1 95.2 3.4 1241
LA| 0.1 <0.1 0.2 2.9 0.1 1.0 0.5 0.3 <0.1 95.0 3.9 1208
Kirkland sacll 0.1 <0.1 0.2 3.0 0.1 0.7 0.6 0.2 <0.1 95.1 | 4.3 1413
Organic SF|f 0.1 <0.1 0.3 3.0 0.1 0.7 0.5 0.2 <0.1 95.1 2.9 1136
EVoo _ _ _ __ taf 03 | <01 | 93 | 29 1 01 | 08 | 05 ) 02 | <01 949 128 | 1204
Great Value sacll 0.1 <0.1 0.3 3.1 0.1 0.8 0.5 0.2 <0.1 948 | 4.1 1330
100% SF|f 0.1 <0.1 0.3 3.0 0.1 0.8 0.5 0.2 <0.1 95.2 2.6 1394
EVoo _ _ _ _ _ taf 0L | <01 | 92 31101 [ 10 [ 05 ] 02 <01 948 36| 1351
Safeway sacll 0.2 <0.1 0.2 3.2 <0.1 0.8 0.6 0.4 <0.1 946 | 4.1 1627
Select SF|f 0.1 <0.1 0.2 3.3 0.1 0.9 0.7 0.3 <0.1 944 | 3.6 1262
EVoo _ _ _ __ taf 0L | <01 | 92 | 33 1 =011 03 [ 06] 02 <01]94>5130] 1236
365 sacll 0.1 0.1 0.1 3.5 0.1 1.2 0.4 0.2 <0.1 94.2 2.4 1187
100% Italian SF|f 0.1 <0.1 0.2 3.4 0.1 1.0 0.3 0.2 <0.1 94.5 3.0 1122
EVOO LA| 0.1 <0.1 0.3 3.5 <0.1 0.9 0.5 0.3 <0.1 94.4 5=7 1394
Corto Olive Co sac|| <0.1 <0.1 0.2 3.9 0.1 0.7 0.4 0.1 <0.1 94.6 | 3.0 1802
EVoo _ _ _ __ sef 0L | <01 | 93 |36 01 1 07 [ 02 01 | <011 947 26| 1922
California Olive sac|| <0.1 <0.1 0.2 4.1 0.1 0.9 0.4 0.1 <0.1 94.1 3.3 1386
RanchEVOO _ _|sr) 01 | <01 | 02 | 40 | 01 | 09 | 05 | 02 | <01 | 939 | 35 | 1424 |
McEvoy Ranch sac|| <0.1 <0.1 0.1 3.4 0.2 0.5 1.0 0.2 <0.1 94.5 2.7 1286
OrganicEV0OO_ _|se) 01 | <01 | 02 | 34 | 02 | 06 | 09 ] 02 | <01 | 943 | 23 | 1452
Bariani sacll 0.2 <0.1 0.2 3.2 0.1 0.7 0.3 0.1 <0.1 95.2 2.4 1325
EVoo _ _ _ _ _ se) 011 <01 | 92 132101 07 |04 ] 02 | <0192 27| 1523
Lucero sac|| <0.1 <0.1 0.2 3.5 0.1 1.0 0.3 0.1 <0.1 94.8 2.1 1500
(Ascolano) EVOO | sr| 0.1 <0.1 0.2 3.3 0.1 1.0 0.4 0.2 <0.1 94.7 | 2.4 1656

* < campesterol



TAGs Profile (by Australian QOils Research Laboratory):

2| 5 =
] 3]
5l 3| 2| §| 3 3| g = =
gl g = gl = gl =l =2 @ 3| £ =
E S S @ S = S e 2 ° 2 'z
El E| E| £ & = £ | T &l £ =2 =
] = = b= - - - g e 2 > [=) ] —
Bl E| B £ | & £ & 5| 2| g £ £ B
= a a o a o a a A = a a = =
Brand and location PPP | POP| PLP | POS| POO | PLO| PLL | SOS | SOO [ 000| OLO | LLO | LLL
Filippo Berio sac|| 01 | 45 | 22 | 1.0 [ 253 | 88 [ 1.7 | 02 | 26 [ 399 ] 109 | 25 | 03 | 100.0
EVOO s || 01| 37 | 14 | 11 | 249 62 | 1.1 [ 02 | 38 [ 470 85 | 1.8 [ 0.3 | 100.0
A 0 39 L3 | 15 1260 58 1 07 | 02 | 60 ) 448 77 | 17 | 04 | 100.0]
Bertolli sac || 02 | 48 | 25 | 14 [ 256 91 [ 19 | 01 | 46 [ 376 ] 96 | 23 | 01 [ 1000
EVOO SF 01 | 42 | 19 | 1.2 [ 257 72 | 13 ] 01 | 32 [ 450] 80 [ 19 | 02 | 1000
A o A L7 | 13 1268 71 109 ) 03 [ 45 ] 418 88 | 18 | 03 | 100.0]
Pompeian sac || 02 | 57 | 32 | 1.1 [ 256 ]| 107 | 24 | 02 | 3.6 | 333 ] 108 | 3.0 | 04 [ 1000
EVOO SF 03 | 66 | 44 | 1.2 | 246 | 145| 36 | 01 | 27 | 241 ]| 133 | 41 | 05 | 1000
A 02 L 50 131 | 07 1252 95 1 25 | 02 [ 2] 1394 92 | 27 | 03 | 100.0]
Colavita sac || 01 [ 41 | 15 | 11 [ 252 70 [ 10 | 02 | 39 | 432 ] 104 | 21 | 02 [ 1000
EVOO SF 01 | 33| 10 | 1.1 [ 244 | 56 | 06 | 01 | 33 [ 489 ]| 95 [ 19 | 02 | 1000
Aot 0 23 | 12 1248 90 | 19 ) 01 [ 32 1391 1091 25 | 03 | 100.0]
Star sac || 01 | 47 | 26 | 0.6 [ 252 ] 96 [ 21 | 01 | 21 | 388 ] 11.0 | 29 | 02 [ 1000
EVOO SF 01 | 47 | 25 | 1.3 [ 247 ] 97 | 21 | 02 | 33 | 368 | 115 | 3.0 | 03 | 100.0
| Aot | 48 | 23 | 10 1263 88 | 17 | 02 [ 30 13924 99 | 25 | 03 | 100.0]
Carapelli sac || 01 | 38 | 14 | 09 [255] 66 [ 09 | 02 | 3.0 [ 460 ] 94 | 20 | 02 [ 1000
EVOO SF 01 | 41| 16 | 1.6 | 258 67 | 09 | 02 | 58 [ 41.9] 9.0 [ 20 | 03 | 1000
A 02 L 05 L 30 | 15 1260 1031 22 | 01 | 46 ] 3361011 26 | 03 | 100.0]
Newmans Own sac || 03 [ 72 | 48 | 09 [ 257 | 145 34 | 08 | 25 | 240 | 123 | 34 | 01 [ 1000
Organics SF 03 | 77 | 55 | 1.2 [ 261|161 | 40 | 00 | 29 | 19.0 | 132 | 40 | 0.1 | 100.0
EVoo _ _ ___ltafo3 74 ) 531 1112511601 40 | 00 ] 27 ] 2071130 ] 41 | 03 ] 1000 ]
Mezzetta sac || 01 | 37 | 12 | 11 [255] 61 [ 06 | 02 | 25 | 475] 93 | 1.8 | 03 [ 100.0
EVOO SF 01 | 37| 12 ] 09 [257] 61 | 06 | 02 | 38 | 464 | 93 | 1.8 | 03 | 1000
A 0t 30 L 13 | T 1254 ] 62 | 07 | 02 | 28 ] 475 4 94 | 17 | 02 | 100.0]
Mazola sac || 01 | 47 | 23 | 1.2 [ 252 | 88 [ 1.8 | 02 | 32 [ 395] 102 | 24 | 03 [ 1000
EVOO SF 01 | 46 | 23 | 1.1 [ 251 ]| 88 | 1.8 | 02 | 44 [ 386 ] 101 | 25 | 03 | 1000
A 03 L 60 L 4 | 10 1251 | 147 ] 35 ) 00 | 26 ] 243 [ 135 1 37 | 02 | 100.0]
Rachael Ray sac || 01 | 36 | 15 | 1.0 [ 238 70 [ 10 | 02 | 29 | 452 ] 113 | 23 | 02 [ 1000
EVOO SF 01 | 36 | 15 | 1.0 [ 239] 71 [ 10 | 01 | 37 | 441 | 114 | 22 | 02 | 1000
A Jl 01 | 42| 14 | 08 | 261 | 72 | 12 | 03 | 28 | 425 ]| 108 | 24 | 03 | 1000
Kirkland sac || 01 [ 39 | 14 | 13 [ 251 ]| 68 [ 09 | 03 | 2.6 | 450 ] 103 | 22 | 02 [ 1000
Organic SF 01 | 37| 11 ] 01 [252] 63 | 04 | 03 | 50 | 445] 109 | 23 | 03 | 1000
EVoo _ _ _ __ltafot ]34 ] 11108 ) 244] 631 08 ] 03 22 ) 467 ) 114 ] 24 | 02 ] 1000 ]
Great Value sac || 01 [ 47 | 19 | 09 [275] 79 [ 09 | 04 | 28 | 409 ] 99 | 20 | 02 [ 1000
100% SF 0.1 4.9 1.9 0.0 | 280 [ 8.0 0.9 04 | 24 | 413 | 99 2.0 0.3 | 100.0
EVOo s fo2 ] 47 | 191 13 1268] 79 1 12 | 03 ] 37 | 397] 96 ] 24 | 03 1000
Safeway sac || 02 | 54 | 31 | 1.3 [ 253|107 | 25 | 01 | 42 | 335] 106 | 28 | 03 [ 100.0
Select SF 01 | 46 | 20 | 00 [ 266] 80 [ 03 | 01 | 47 | 41.0] 98 | 23 | 03 | 1000
EVOO A fot a5 | 191 09 1266] 77 1 11 ] 02 32 ) 419] 95 ] 22 | 03 1000
365 sac || 01 [ 33 ] 09 | 00 [256] 50 [ 03 | 02 | 55 [ 492] 81 | 15 | 02 [ 1000
100% Italian SF 0.0 3.2 0.9 02 | 257 [ 49 04 | 0.1 29 [ 51.8 | 8.0 1.5 0.3 | 100.0
EVOO A Jl 02 | 52| 26 | 09 |272] 96 | 1.8 | 03 | 31 | 364 | 102 24 | 03 | 1000
Corto Olive Co SAC |[ 0.1 5.2 2.1 09 | 287 | 83 0.9 04 | 28 [ 389 ] 95 1.8 0.2 | 100.0
EVOO s o2 56| 231 08 )203] 891 10| 04 ] 24 )370] 99 ] 19 | 03 ] 1000
California Olive sac [ 02 | 62 | 24 | 07 | 293 ]| 96 | 1.2 | 04 | 2.6 | 343 ] 107 | 22 | 03 [ 1000
RanchEVOO _ _ | v §l 02 | 62 | 25 | 08 J 294 ] 96 | 12 | 04 ] 26 | 343 [ 105] 22 | 03 | 1000,
McEvoy Ranch sac || 01 [ 41 | 10| 11 [275] 62 [ 06 | 02 | 21 | 458 | 96 | 1.8 | 02 [ 1000
Organic EVOO _ | v fl o1 | 42 | 11| 03 J282] 63 | 03 | 01]28 453 ] 95 ] 17 | 03 | 1000,
Bariani sac || 01 [ 35 | 09 | 1.0 [ 246 | 57 [ 05 | 02 | 31 | 472 ] 109 | 21 | 03 | 1000
EVoo s ot 34 ] 091 09 ) 244] 57 1 06 011 20 ) 485 ) 111 ] 22 | 02 ] 1000 ]
Lucero sac || 01 [ 5.0 | 1.8 | 09 [ 286 ] 82 [ 09 | 05 | 25 [ 389 ] 105 | 20 | 0.0 [ 1000
(Ascolano) EVOO SF 01 | 51 ] 19 ] o1 [ 288] 83 [ 06 | 06 | 27 | 392 ] 106 | 20 | 0.1 [ 100.0




Chemical Analysis (by UC Davis) with Sample Info.:
Brand and location Best before Lot/Batch PV K232 K268 AK
10C/USDA/AOA limits date (<20) || (=2.50) (0.22) (0.01)
Filippo Berio SAC || 2/1/11 TELIorD 10:0.4 || 2.4920.027 || 0.2020.003 || 0.001£0.000
EV0O SF 4/2/11 LEZ5HD 14403 || 2.2920.012 || 0.210.003 || 0.001£0.000
A || 5/14/11 LEO4ID 10202 | 2.2220.097 || 0.2120.023 || 0.001£0.000
Bertolli | sAC|| 12/31/10 || _ L9428VH0003 || 90.0 || 2.42%0.023 || 0.2340.007 || 0.003£0.000 |
EV0O SF || 12/31/10 L9527R H0021 11£0.1 || 2.2220.027 |[ 0.23#0.012 || 0.000£0.000
A || 1/31/11 [9532R H0733 1220.2 || 2.4720.081 || 0.20£0.023 || 0.001£0.001
Pompeian | SAC|| 12/22/11 || 91222249 || 12+0.0 || 2.46+0.042 || 0.22+0.004 || 0.003x0.000 |
EV0O SF || 7/30/11 90730989 13+0.3 || 2.7120.062 || 0.20£0.025 || 0.001£0.001
LA || 12/10/11 91210228 14+0.1 || 2.56220.020 || 0.21£0.022 || 0.001£0.000
Colavita | sac|| N/A |[  L0936412:46 || 9+0.0 || 2.06£0.012 || 0.17£0.002 || 0.000%0.000 |
EV0O SF N/A L09293 16:50 12+0.3 || 2.19£0.037 || 0.20£0.029 || 0.0010.000
A N/A [09218 16:54 1020.1 || 2.56520.012 || 0.3220.008 || 0.0060.000
Star — | sac|| 9/30/11 || 107709-30/09 || 10£0.0 || 2.20£0.273 || 0.15£0.019 || 0.000£0.001 |
EV0O SF || 10/15/11 108159-15/10 13+0.1 || 2.34£0.018 || 0.17£0.028 || 0.000£0.001
LA || 12/22/11 110269-22/12 1120.1 || 2.44%0.060 || 0.2320.010 || 0.000£0.001
Carapelli — ~ | sAc|[ 10/31/10 || _ L8443V/H1108 || 11£0.0 || 2.44%0.022 || 0.23+0.008 || 0.003z0.001 |
EV0O SF || 10/31/10 L8443V/H1233 12+0.3 |[ 2.56+0.089 || 0.27+0.018 || 0.003£0.001
LA || 10/31/11 L9543V /H0635 9102 || 2.7120.041 || 0.25%0.01Z || 0.001£0.000
Newmans Own | saC|| 7/1/11 || _ LBT:055)D:9187 || 11£0.0 || 2.53£0.025 || 0.22£0.009 || 0.000£0.000 |
Organics SF 7/1/11 LBT:055 JD:9187 11£0.0 |[ 2.562#0.053 || 0.20£0.001 || 0.000£0.001
EV0O A Z/1/11 LBT:530)D:9099 1020.0 || 2.43%0.017 || 0.20£0.005 || 0.0000.000
Mezzetta | sAC||  N/A || LMLDL09/21T || 12£0.0 || 2.33£0.014 || 0.24+0.011 || 0.006:0.000 |
EV0O SF N/A LMLDL.09/211 12+0.2 || 2.39£0.019 || 0.22%0.015 || 0.004+0.000
A N/A LMLDL.09/211 1120.0 || 2.42%0.013 || 0.3020.015 || 0.009%0.000
Mazola — | sAac|| 8/18/11 || _ X230E09 12:25 || 14+0.1 || 2.6240.023 || 0.24+0.024 || 0.001£0.001 |
EV0O SF || 8/18/11 X230E09 12:34 14+0.1 || 2.74+0.092 || 0.25#0.017 || 0.001£0.000
LA || 11/25/11 X329E09 06:17 18203 || 3.1420.065 || 0.2920.009 || 0.002£0.001
RachaelRay ~— ~ | sac|| 1/10/12" || IT004RM 1052/RR || 10+0.1 || 2.34+0.022 || 0.22+0.004 || 0.002:0.000 |
EV0O SF 1/9/12 ITO04RM 1052/RR 13+0.5 || 2.48+0.028 || 0.25#0.005 || 0.0020.000
A || 6/16/12 N/A 8x0.1 || 2.26%0.008 || 0.2520.011 || 0.000%0.000
Kirkland ~ | sac|| 5/3/11 || L090018 || 10£0.0 || 2.24£0.023 || 0.19£0.008 || 0.000£0.001 |
Organic SF || 7/12/11 .L100018 7£0.0 || 2.18+0.050 || 0.19+0.018 || 0.000%0.000
EV0O A 775/11 £100007 7203 || 2.23%0.011 || 0.2320.00Z || 0.000%0.001
GreatValue ~ | sac|| 7/30/11 |[  EC10A14:05 || 10£0.1 || 2.330.027 || 0.17£0.011 || 0.000%0.000 |
100% SF || 7/30/11 EC10A 14:03 10+0.1 || 2.29%0.027 || 0.17£0.019 || 0.000%0.000
EV0O A || 8/12/11 EC10B 20:00 10:0.1 || 2.21£0.024 || 0.19%0.016 || 0.000%0.000
Safeway | SaC|| 12/5/10 || ITESTN 915652299 | 13+0.1 || 2.47+0.026 || 0.22+0.014 || 0.001x0.001 |
Select SF || 7/21/11 || ITESGRTN 935552299 || 13£0.5 || 2.27+0.003 || 0.18+0.003 || 0.000+0.000
EV0O LA || 6/18/11 || ITESGR TN 935252299 || 1220.2 || 2.22£0.022 || 0.1920.011 || 0.000%0.000
365 — " |sac|| 3/29/11 || L19272 || 11+0.1 | 2.03£0.054 || 0.18£0.012 || 0.002£0.000 |
100% Italian SF || 3/29/11 L19272 12+0.0 || 2.00£0.001 || 0.21£0.003 || 0.0030.000
EV0O A 476/11 L19279 1020.3 || 2.22%0.022 || 0.2720.006 || 0.0010.000
Corto Olive Co SAC|| 10/1/11 N/A 9+0.1 || 1.97%0.002 || 0.15%0.002 || 0.000%0.001
EV0O SF || 10/1/11 N/A 8x0.0 || 1.8120.036 || 0.13%£0.006 || 0.000%0.001
Caiifornia Olive~ ~ | sAac|[ 10/1/11 || _ D0291091401 || 11£0.0 || 2.24%0.013 || 0.16+0.006 || 0.000£0.000 |
Ranch EVOO SF || 10/1/11 D0291091033 10£0.0 || 2.17£0.010 || 0.1620.011 || 0.0000.029
McEvoy Ranch — | sac||  N/A | 266L || 8%0.0 || 2.12+0.101 || 0.16+0.014 || 0.000:0.001 |
Organic EVOO SF N/A 266L 7£0.0 || 2.0920.005 || 0.17%0.011 || 0.000%0.000
Bariani~ | sac||  N/A | N/A _|[ 7:0.1 || 2.23£0.011 || 0.23£0.010 || 0.000£0.001 |
EV0O SF N/A N/A 9204 || 2.24%0.016 || 0.22£0.021 || 0.000%0.001
Lucero | sac| 11/1/11 || 11001.09 || 12£0.1 || 2.120.018 || 0.19£0.019 || 0.001x0.001 |
(Ascolano) EVOO SF || 11/1/11 11001.09 12+0.0 || 2.1620.010 || 0.19£0.010 || 0.0020.000

I0C: International Olive Council; USDA: United States Department of Agriculture; AOA: Australian Olive Association.
PV: Peroxide Value (mEq 0,/kg oil); K232, K268 and AK (K'*, ).



Chemical Analysis (by UC Davis) with Sample Info. (continued):

Brand and location Best before FFA PPP
10C/USDA/AOA limits date Lot/Batch (£0.8) (£15)
Tilippo Berio SAC 271711 TEIoID 01 0.2420.000 50037 |
EVOO SF 3/2/11 LEZ5HD 02 0.3020.007 1342021
IA 5/14/11 LE04ID 14 0.3020.006 13.70.00
Bertolli | SAC || 12731710 ||~ T9428Vi0003 || 0.39:0.008 || 16.220.50
EVOO SF 12/31/10 L9527R H0021 0.3520.002 14.4+0.30
IA 1/31/11 T9532R H0733 0.2820.007 18.720.40
Pompeian— | SAC || 12722711 ||~ 91222249 || 0.55:0.003 || 12.5¥0.13
EVOO SF 7/30/11 90730989 0.4620.007 10.7+0.42
IA 12710/11 91210228 0.44%0.012 12.270.05
Colavita | sac || N/A ||~ L0936412:46 || 039£0.003 | 4.3+0.07 |
EVOO SF N/A 109293 16:50 0.5120.003 12.8+0.10
IA N/A 00218 16:54 0.43%0.003 16.520.05
Star — | sac | 9/30/11 || 107709-30/09 || 0.46:0.002 || 14.5:0.60 |
EVOO SF 10/15/11 108159-15/10 0.4420.003 16.220.38
IA 12/22/11 110269-22/12 0.42%0.003 9.6:0.46
Carapelli — — — | Sac | 10/31/10 || L8443V/H1108 || 0440.003 | 24.6:0.34 |
EVOO SF 10/31/10 L8443V /H1233 0.4420.001 25.1+0.59
TA_ | _10/31/11 || _ LO543V/H0635 0.3920.005 18.270.32
Newmans Own | SAC || 7/1/11 ||~ LBT:055)D:9187 || 041:0.003 || 141%0.19
Organics SF 7/1/11 LBT:055 JD:9187 0.42%0.002 13.5+0.08
EVOO IA 4/T/T1__|| _LBT:530)D:9099_ || _0.39%0.002 11.120.26
Mezzetta | sac || N/A || LMLDL09/211 || 046£0.003 | 17.2%0.03 |
EVOO SF N/A LMLDL.09/211 0.4720.000 17.020.50
IA N/A LMLDL09/211 0.6220.003 29.2+0.41
Mazola — — | SAaC || 8/18/11 ||~ X230E0912:25 || 061:0.003 || 19.4%0.46
EVOO SF 8/18/11 X230E09 12:34 0.6120.007 19.7+0.86
IA 11/25/11 X329E00 06:17 0.4620.002 14.120.66
RachaelRay — | SAC || 1/107/12 || IT004RM 1052/RR || 0.39:0.002 || 13.080.17
EVOO SF 1/9/12 ITO04RM 1052/RR || 0.37£0.001 12.2+0.00
IA 6/16/12 N/A 0.3620.006 7.9:0.14
Kirkland — | SAC || 5/3/11 || L090018 || 0.29:0.00%4 || 15.1%0.16
Organic SF 7/12/11 1100018 0.2120.002 10.4+0.55
EVOO IA 775/11 L£100007 0.1920.007 12.4%0.10
GreatValue — | sac || 7/307i1 ||~ ECI10A 14:05 || 0280.002 | 12.6:0.35 |
100% SF 7/30/11 EC10A 14:03 0.3020.011 13.540.70
EVOO IA 8/12/11 EC10B 20:00 0.5320.001 11.2:0.55
Safeway | SAC || 12/5/10 || TTESTN915652299 || 0.57£0.006 || 20.1%0.13
Select SF 7/21/11 [T ES GR TN 9355 52299| 0.49+0.003 8.6+0.21
EVOO [A_ | _6/18/T1_ |[TESGRTN 93525229 _0.49%0.012 842012
365 T sac | 3729711 | T19272 || 0.25%0.001 | 23.0%0.03 |
100% Italian SF 3/29/11 L19272 0.2220.008 35.0+0.57
EVOO TA 476/11 L19279 0.2320.008 30.420.29
Corto Olive Co SAC 10/1/11 N/A 0.19+0.000 9.1+0.39
EVOO SF T0/1/11 N/A 0.1720.006 10.7:0.04
California Olive— ~— | sac || 10/17iT ||~ D0291091401 || 022%0.000 | 15.3%0.00 |
Ranch EVOO SF 10/1/11 D0291091033 0.1820.004 12.9%0.19
McEvoy Ranch — | sac || N/A ||~ 266L || 0.12:0.005 || _8.7+0.55
Organic EVOO SF N/A 266L 0.1020.003 9.120.20
Bariani TTT T T sac TTNA T T T T N/A T T 7703020003 | 10.6:0.87 |
EVOO SF N/A N/A 0.3320.010 9.9:0.03
Lucero — | sac || 1i/17iT ||T — 11001.09 || 0.26:0.001 || 12.1¥0.68
(Ascolano) EVOO SF 11/1/11 11001.00 0.2420.004 1332021

I0C: International Olive Council; USDA: United States Department of Agriculture; AOA: Australian Olive Association.
FFA: Free Fatty Acids (% as oleic acid); PPP: Pyropheophytin A (% of total pheophytins).
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Fatty Acid Profile (by UC Davis):

Brand and location C14:0| C16:0 [C16:1|C17:0{C17:1|/ C18:0( C18:1 | C18:2 |C18:3|C20:0(C20:1|Total
10C limits <0.05 | 7.5-20.0/0.3-3.5| <0.3 | <0.3 | 0.5-5.0|55.0-83.0] 3.5-21.0| <1.0 | <0.6 | <0.4

Filippo Berio sac|| <0.1 |[ 13.4 1.5 || <01 f[ 01 0.7 70.8 11.9 09 || 03 0.3 [[100.0§
EVOO SF|| <01 || 11.2 1.1 || <01 |[ <01 |[ 2.0 75.8 8.2 0.7 || 03 04 [100.0]
________ii:%_iﬁnﬁi_ﬂLJEHA&_J@__BL-ELJ&-E&J@%
Bertolli sacff <0.1 |[ 135 1.6 | <0.1 | <01 2.0 70.6 10.8 0.7 || 03 0.3 |(100.0
EVOO SF|| <0.1 || 123 1.4 || <01 |[ 01 1.8 74.2 8.8 0.7 || 03 0.3 J[100.0]
________ii:%_ﬂﬁnii_ﬂLJﬁnﬁi_lﬂ__iL-ELJE-E&J@%
Pompeian sac|| <0.1 |[ 14.8 1.9 || <01 |[ 0.2 1.8 66.2 13.6 09 || 03 0.3 [1100.0
EVOO SF|| <0.1 || 167 23 || <01 || 01 1.8 59.5 18.0 0.8 || 0.3 0.3 J[100.0]
________ii:%_ﬁﬁnii_ﬂLJEnﬁi_EE__ﬁi-ELJE-&LJ@%
Colavita sac|| <0.1 |[ 12.1 08 || <01 || <0.1] 1.5 74.3 9.5 09 || 03 0.4 [1100.0
EVOO SF|| <0.1 || 109 06 || <01 <0.1] 1.6 77.2 8.1 0.8 || 0.2 0.4 J[100.0]
________ii:%_iﬁnﬁi_ﬂL:EHE&_JE__QL-ELJE-JLJ@%
Star sac|| <0.1 |[ 13.7 1.6 || <0.1 || <0.1 || 2.2 68.6 12.4 0.8 || 0.3 0.2 [1100.0
EVOO SF|| <0.1 || 134 1.6 || <01 |[ <01 |[ 1.6 69.1 12.8 0.8 || 0.2 0.3 J[100.0]
________ii:%_lﬁnii_ﬂL:EHEL_J%__&L-ELJE-J&J@%
Carapelli sacff <0.1 f[ 11.9 08 || <0.1 | 0.1 2.3 74.7 8.8 0.8 || 03 0.2 |(100.0
EVOO SF|| <0.1 || 11.8 08 || <0.1 || 01 2.5 74.3 8.9 0.8 || 0.3 0.3 J[100.0]
________ii:%_iﬁni&_ﬂLJEHEi_EE__EL-ELJ&-&&J@%
Newmans Own sac|| <0.1 |[ 183 27 || <01 || <0.1 ] 2.0 57.4 18.0 09 || 04 || 02 |100.0
Organics SF|| <01 || 17.7 27 || <01 || <01 ] 1.8 58.1 18.0 09 || 03 0.3 J[100.0]
EVoo _ ___ _luaj<o1f 1se Jl 28 o1 fl <01}l 18 | s69 | 184 || 08 | 03 ] _0-2_..1@£|
Mezzetta sacl| <0.1 |[ 114 || 07 || <01 || 01 1.6 76.7 8.0 0.8 || 0.3 0.4 [1100.0
EVOO SF|| <01 || 11.3 09 || <01 || 01 1.9 76.3 8.0 0.8 || 0.3 0.4 J[100.0]
________ii:%_ﬂﬁnii_ﬂL:EHA&_J@__ﬂL-ELJE-&LJ@%
Mazola sac|| <0.1 |[ 13.1 1.5 || <01 |[ 01 1.9 70.8 11.1 0.8 || 0.3 0.3 [1100.0
EVOO SF|| <0.1 || 13.0 1.5 || <01 |[ 01 2.1 70.5 11.1 0.8 || 0.3 0.3 J[100.0]
________ii:%_ﬁﬁ“&i_ﬂLJEHAL_jﬂ__EL-ELJE-&&J@%
Rachael Ray sacff <0.1 |[ 11.4 09 || <0.1 | 0.1 2.0 74.0 10.1 0.8 || 03 0.4 |(100.0
EVOO SF|| <0.1 || 115 0.7 || <01 || 01 1.6 74.4 10.2 0.8 || 0.3 0.3 J[100.0]
________ii:%_ﬂﬁnﬁl_ﬂLJEnii_JE__QL-ELJE-&LJ@%
Kirkland sacff <0.1 |[ 115 1.0 | <01 || 0.2 2.5 73.7 9.5 0.8 || 0.4 0.4 |(100.0
Organic SF|| <0.1 || 109 08 || <0.1 || 0.2 2.4 74.8 9.3 08 [ 04 || 04 [[100.0]
ﬂ@l-----ii:%_iﬁnji_E;JEHEE_JE__&L-ELJE-ELJ@%
Great Value sac|| <0.1 |[ 13.1 1.5 || <01 |[ 03 2.2 72.2 9.3 0.8 || 0.3 0.3 [1100.0
100% SF|l <0.1 | 13.0 1.5 | <0.1 || 0.3 2.1 72.5 9.2 0.8 || 03 0.3 100.0|
ﬂ@l-----ii:%_lﬁnii_ﬂLJEHA&_JE__QL-ELJE-J&J@%
Safeway sac|| <0.1 |[ 115 08 || <01 || <0.1 ] 2.1 74.6 9.5 0.8 || 0.2 0.4 [1100.0
Select SF|| <0.1 || 13.0 1.3 || <01 |[ <01 |[ 1.9 72.0 10.1 0.8 || 0.3 0.4 J[100.0]
ﬂ@l-----ii:%_ﬂénii_ﬂLJEnﬁi_JE__EL-ELJE-E&J@%
365 sac|| <0.1 |[ 10.6 05 || <01 || 01 2.2 78.6 6.6 0.8 || 0.3 0.3 [1100.0
100% Italian SF|| <0.1 || 105 06 || <0.1 | 01 2.0 78.6 6.6 0.8 || 0.3 0.4 J[100.0]
EVOO LAl <0.1 |[ 102 06 || <0.1 | 0.1 2.4 78.0 7.1 08 || 03 04 ][100.0f
Corto Olive Co sac|| <0.1 |[ 14.4 1.9 || <01 |[ 03 1.4 70.8 9.5 09 || 03 04 |[100.0f
EQQ_____EE:%_EE“iL_ﬂLJﬁnii_JE__EL-ELJE-ELJ@%
California Olive  |sac| <0.1 || 14.8 1.6 || 01 |[ 03 1.3 69.6 10.9 08 |[ 03 0.4 11100.0
RanchEVOO _ _|srj <01 fl 150 Jl 16 )l <01}l 03 Jl 12 | 95 | 109 Jl 08 || 06 J| 04 .@2'
McEvoy Ranch sac|| <0.1 |[ 123 06 || <0.1 | 01 1.5 76.1 7.9 09 || 03 0.3 [1100.0
OrganicEVOO_ _ | seff <01}l 123 | 05 fl<o1fl<o1]l 16 § 758 f§ 80 J 09 fi 03 || 04 ] .@2'
Bariani sac|| <0.1 |[ 10.6 06 || <0.1 | 01 2.0 76.4 8.6 1.0 |[ 03 0.3 [1100.0
EQQ_____EE:%_EEHEL_ﬂLJEHEL_J@__E;-ELJE-E&J@%
Lucero sac|| <0.1 |[ 13.4 1.3 || <01 |[ 03 1.3 72.4 9.7 1.0 |[ 03 0.4 [1100.0
(Ascolano) EVOO | sF| <0.1 || 13.8 1.0 )| 01 | 03 1.4 72.2 9.7 09 || 03 03 ][100.0f
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Chemical Analysis (by UC Davis [UCD

and Australian Oils Research Laboratory [AORL]):

Brand and location PV K232 K268 AK FFA PPP
10C/USDA/AOA limits ﬁZO! s2.50! <0.22) <0.01) (0.8) [515!
UCD [AORL| UCD [ AORL]|[ UCD | AORL][ UCD | AORL |[ UCD [AORL][ UCD [AORL]
Filippo Berio SAC || 10 11 2.49 2.46 0.20 0.18 || 0.001 | <0.003 |[ 0.24 [ 0.30 9.6 10.3
EVOO SF 14 12 2.29 2.18 0.21 0.14 || 0.001 | <0.003 |[ 0.30 | 037 || 13.4 | 12.0
i m | f22 [ om Y021 | 019 [Fooot [ 0003030 [035 187 | 137 ]
Bertolli SAC 9 9 2.42 229 || 0.23 0.19 0.003 | <0.003 |[ 039 | 041 || 16.2 | 17.8
EVOO SF 11 9 2.22 224 || 023 0.16 || 0.000 | <0.003 |[ 0.35 | 0.38 || 14.4 | 14.3
LA 12 12 2.47 2.42 0.20 0.17 |[ 0.001 | <0.003|f 0.28 | 032 || 18.7 | 20.8
[Pompeian ~— | sac|| 12 | 11 || 246 | 250 || 022 | 0.19 || 0.003 | <0.003 || 0.55 | 059 || 125 | 12.1 |
EVOO SF 13 13 2.71 | 2.60 0.20 0.16 || 0.001 | <0.003 |[ 0.46 | 051 || 10.7 | 105
L e e AL 2413 252 ] 256§ 021 | 017 [ 0001 1 <0003 0 044 | 043 | 122 | 16.3 |
Colavita SAC 9 8 2.06 1.97 0.17 0.13 || 0.000 | <0.003 | 0.39 | 044 || 43 1.4
EVOO SF 12 11 2.19 2.13 0.20 0.15 || 0.001 | <0.003 | 0.51 | 0.57 || 12.8 | 12.8
LA 10 15 255 | 288 || 032 | 025 || 0.006 0.01 043 | 072 || 16.5 | 33.1
Star™ ~ | sac| 10 | 9 || 220 | 229 || 015 | 0.15 || 0.000 | <0.003 || 0.46 | 049 || 145 | 12.8 |
EVOO SF 13 11 2.34 2.38 0.17 0.14 0.000 | <0.003 || 0.44 | 047 || 16.2 | 17.7
e e AL )0 2A 225 N 023 | 015 I 0000 | <0.003 4 042 | 045 I 26 | 83 |
Carapelli sac | 11 10 244 | 242 || 023 | 020 || 0.003 [ <0.003) 044 | 049 |[ 24.6 | 306
EVOO SF 12 10 2.56 243 || 027 0.21 || 0.003 | <0.003 || 0.44 | 048 || 25.1 | 29.3
LA 9 10 271 | 265 || 025 0.20 || 0.001 | <0.003|f 0.39 | 045 || 182 | 122
[Newmans Own ~ ~ | sac|| 11 | 10 || 253 | 255 || 022 | 020 || 0.000 | <0.003 || 0.41 | 043 || 141 | 13.7 |
Organics SF 11 9 2.52 2.49 0.20 0.17 || 0.000 | <0.003 |[ 0.42 | 0.42 || 13.5 | 14.0
EVOO _ _ _ _ ___ltafl 10| 9 fi 243 ] 236 Jl 020 | 0.17 [ 0.000 | <0.003] 039 | 043 | 11.1 | 98
Mezzetta sac || 12 10 2.33 231 || 0.24 0.20 || 0.006 0.01 046 | 050 || 272 | 184
EVOO SF 12 10 2.39 2.33 0.22 0.18 || 0.004 | <0.003 || 0.47 | 0.52 || 170 | 16.6
LA 11 11 2.42 234 || 030 0.17 |[ 0.009 | <0.003|[ 0.62 | 0.51 |[ 29.2 | 16.8
Mazola ~— ~— | sac|| 14 | 13 || 262 | 265 | 0.24 | 0.19 || 0.001 | <0.003 || 0.61 | 065 || 19.4 | 21.7 |
EVOO SF 14 12 2.74 | 2.70 || 0.25 0.19 0.001 | <0.003 | 0.61 | 0.65 || 19.7 | 21.7
Al 38 | 5 J 3ae [ e H o029 | 017 Jl 0002 | <0003l 046 T 050 ff 141 | 120 ]
Rachael Ray sac || 10 10 2.34 2.42 0.22 0.21 || 0.002 | <0.003 [ 0.39 | 0.43 || 13.0 | 12.9
EVOO SF 13 9 2.48 243 || 025 0.19 || 0.002 | <0.003 |[ 0.37 | 0.41 || 12.2 | 12.2
LA 8 9 2.26 2.08 || 025 0.15 || 0.000 | <0.003|[ 0.36 | 0.43 || 4.9 2.0
[Kirkland Signature | sac || 10 | 9 || 224 | 224 || 019 | 0.16 || 0.000 | <0.003 || 0.29 | 033 || 15.1 | 16.7 |
Organic EVOO SF 7 8 2.18 2.13 0.19 0.16 0.000 | <0.003 |[ 0.21 | 0.26 || 10.4 8.8
AL 7 2 223 ) 200 N 023 | 015 I 0000 | <0.003 4 019 | 027 I 124 | 118 |
Great Value 100% SAC 10 11 2.33 2.23 0.17 0.13 0.000 | <0.003 [ 0.28 | 035 || 12.6 | 12.4
EVOO SF 10 11 2.29 2.23 0.17 0.13 || 0.000 | <0.003 |[ 0.30 | 0.33 || 135 | 12.7
LA 10 10 2.21 2.18 0.19 0.14 || 0.000 | <0.003 [ 0.53 | 057 || 11.2 | 10.0
Safeway Select ~— ~ | sac || 13 | 12 || 247 | 274 || 022 | 0.19 || 0.001 | <0.003 || 057 | 0.82 || z0.1 | 19.7 |
EVOO SF 13 11 2.27 2.19 0.18 0.15 || 0.000 | <0.003 |[ 0.49 | 058 | 8.6 6.0
e e e A 2 T 222 220 N 019 ] 015 I 0000 | <0.003 4 049 | 055 84 | 61 |
365 100% Italian SAC 11 11 2.03 1.95 0.18 0.15 0.002 | <0.003 || 0.25 | 0.26 || 33.0 | 40.7
EVOO SF 12 10 2.00 1.90 0.21 0.15 || 0.003 | <0.003 [ 0.22 | 0.28 || 35.0 | 40.8
LA 10 10 2.22 214 || 027 0.14 |[ 0.001 | <0.003|[ 0.23 | 0.31 |[ 30.4 | 12.
— - I I
Corto Olive Co SAC 9 7 1.97 1.73 0.15 0.11 || 0.000 | <0.003 |[ 0.19 | 0.19 9.1 8.1
EVOO SF 8 9 1.81 1.74 0.13 0.10 |[ 0.000 | <0.003|[ 0.17 | 0.20 || 10.7 | 8.1
[California Olive — ~ ~ | sac || 11 | 9 || 224 | 219 || 016 | 0.12 || 0.000 | <0.003 || 0.22 | 022 || 15.3 | 119 |
Ranch EVOO SF 10 9 2.17 2.19 0.16 0.13 || 0.000 | <0.003 [ 0.18 | 0.22 || 129 | 119
[McEvoy Ranch | sac|| 8 | 7 || 212 | 205 || 016 | 0.13 || 0.000 | <0.003 | 0.1z | 0.16 || 87 | 50 |
Organic EVOO SF 7 7 2.09 2.12 0.17 0.13 || 0.000 | <0.003|[ 0.10 | 0.16 |[ 9.1 4.8
[Bariani | sac| 7 | 8 || 223 | 218 || 0.23 | 0.13 || 0.000 | <0.003 || 0.30 | 037 || 106 | 75 |
EVOO SF 9 8 2.24 2.16 0.22 0.17 || 0.000 | <0.003|[ 0.33 | 038 || 9.9 7.4
Lucero | sac| 12 | 10 || 212 | 208 || 019 | 0.15 || 0.001 | <0.003 || 0.26 | 028 || 121 | 94 |
(Ascolano) EVOO SF 12 13 2.16 2.08 0.19 0.15 0.002 | <0.003 |[ 0.24 | 0.30 || 13.3 9.4

Highlighted are the four samples that have different lot numbers for UCD and AORL.
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

Filippo Berio EVOO

e

Code: 3FG3
Volume: 500 mL
Bottle type: Plastic/clear
Best before date: H02/2016,
Lot/Batch: LE15FD E“m;\;m v
Produced/Packed: Italy U0
Origin of oil: Italy, Spain, Greece, Tunisia
Lab Number: 10-002/01
10C
10C Tests 10-002/01 Limits Units
Free Fatty Acids 0.30 <08 % as oleic acid
Peroxide Value 11 <20 mEq O,/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 200 N/A e °if§e;?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kaaomm 2.46 <250 K™ 1em
Kasgam 0.18 <022 K™ 1o
DGF Tests 1000201 [[AOALIMIS| i
1,2-Diacylglycerols 42.2 > 40 1?/30 Zifaé‘;t@'.ylgirf.s
Pyropheophytin a 10.3 <15 p?f‘;;);,f(y’ﬁﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE [DEFECTS

FRUITY

BITTER PUNGENT

CLASSIFICATION

1I0C limits

10-002/01] NIL

3.60

4.10 5.70

EXTRA VIRGIN

Olive oil is classified extra
virgin grade when the median
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

(0).
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UC Davis Olive Center
Inserted Text
This is date is misprinted.  It should be 1/02/2011


Filippo Berio EVOO

Fatty Acids Profile 10-002/01 || 10C limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 13.3 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.4 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.8 05-5.0 % of total fatty acids
Oleic acid C18:1 70.7 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 10.3 3.5-21.0 | %oftotal faty acids
Linolenic acid C18:3 0.7 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.2 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 11 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 72 N/A % of total fatty acids
Saturated: O oscaron o 17 N/A % of total fatty acids
Sterols 10-002/01 || 1OC limits Units
Cholesterol <0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 3.2 <4.0 % of total sterols
Campestanol <01 - % of total sterols
Stigmasterol 05 < campesterol | %of total sterols
D-7-avenasterol 0.4 - % of total sterols
D-7-stigmastenol 0.3 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 95.3 >93.0 % of total sterols
Diols 2.5 <45 % of total sterols
Total Sterols 1424 > 1000 makg
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Filippo Berio EVOO

TAGs by GC 1000201 || 1OC Nimits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 4.5 N/A voottow] TAGSBY
Dipalmitolinolein PLP 2.2 N/A e oT oy TAGS BY
Palmitostearolein POS 1.0 N/A vootto] TAGSBY
Palmitodiolein POO 25.3 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 8.8 N/A voottow] TAGSDY
Palmitodilinolein PLL 17 N/A e oT oy TAGS BY
Disteaerolein S0S 0.2 N/A voottow] TAGSDY
Stearodiolein SO0 2.6 N/A e oT o] TAGS BY
Triolein 000 39.9 N/A 7R oF ey TAGS By
Diolelinolein OoLO 10.9 N/A e oT oy TAGS BY
Dilinololein LLO 25 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

Filippo Berio EVOO

Code: 3FP3 =

Volume: 500 mL

Bottle type: Glass/clear

Best before date: 2/04/2011

Lot/Batch: LE25HD

Produced/Packed: Italy

Origin of oil: Italy, Spain, Greece, Tunisia

Lab Number: 10-002/20

10C
10C Tests 10-002/20 Limits Units
Free Fatty Acids 0.37 <08 % as oleic acid
Peroxide Value 12 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 ma/kg
Total polyphenol content 212 N/A " °if§e;?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.18 <250 K™ 1em
K aganm 0.14 <0.22 K™ om

DGF Tests 10:002/20  [[AOALIMIS| i
1,2-Diacylglycerols 40.7 >40 1?/30 Zifaé‘;t@'.ylgirﬁ‘.s
Pyropheophytin a 12.0 <15 p?f‘;;);,f‘y’ﬁfﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/20

#YES

2.00

2.20

3.00

VIRGIN

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity
attribute is more than (0)
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Filippo Berio EVOO

|| 10-002/20

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 11.1 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.0 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 3.1 05-5.0 % of total fatty acids
Oleic acid C18:1 75.7 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 7.4 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.6 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 8 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 77 N/A % of total fatty acids
Saturated: e trczor cot) 15 N/A 9% of total fatty acids
Sterols 10-002/20 || 1OC limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 3.6 <4.0 % of total sterols
Campestanol <01 - % of total sterols
Stigmasterol 0.6 < campesterol | %of total sterols
D-7-avenasterol 0.4 - % of total sterols
D-7-stigmastenol 0.3 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.8 >93.0 % of total sterols
Diols 4.1 <45 % of total sterols
Total Sterols 1374 > 1000 makg
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Filippo Berio EVOO

TAGs by GC 10002720 || 1OC limits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 3.7 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.4 N/A e oT oy TAGS BY
Palmitostearolein POS 1.1 N/A vootto] TAGSBY
Palmitodiolein POO 24.9 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 6.2 N/A voottow] TAGSDY
Palmitodilinolein PLL 1.1 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.2 N/A voottow] TAGSDY
Stearodiolein SO0 3.8 N/A e oT o] TAGS BY
Triolein 000 47.0 N/A 7R oF ey TAGS By
Diolelinolein OoLO 8.5 N/A e oT oy TAGS BY
Dilinololein LLO 1.8 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute

Private Mail Bag (Pine Gully Road)

Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957
Fax: 02 69 381649

Filippo Berio EVOO

Code: 3FY3
Volume: 500 mL
Bottle type: Glass/clear
Best before date: 14/05/2011
Lot/Batch: LEO4ID IBERI
Produced/Packed: Italy E’f)‘fﬁ‘nhonw
Origin of oil: Italy, Spain, Greece, Tunisia iz
Lab Number: 10-002/39
10C
10C Tests 10-002/39 Limits Units
Free Fatty Acids 0.35 <08 % as oleic acid
Peroxide Value 11 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 247 N/A " °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.12 <250 K™ 1em
Kasgam 0.15 <022 K™ 1o
DGF Tests 1000239 [[AOALIMIS| i
1,2-Diacylglycerols 42.0 >40 1?/30 Zifaé‘;t@'.ylgirf.s
Pyropheophytin a 13.7 <15 p?f‘;;);ﬁ‘y’ﬁfﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION 10C limits

10-002/39

#YES

3.75

3.55

5.05

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity
attribute is more than (0)

VIRGIN
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Filippo Berio EVOO

|| 10-002/39

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 10.9 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 0.9 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 3.2 05-5.0 % of total fatty acids
Oleic acid C18:1 76.6 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 6.7 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 9% of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 7 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 78 N/A % of total fatty acids
Saturated: e trczor cot) 15 N/A 9% of total fatty acids
Sterols 10-002/39 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 34 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.6 < campesterol | %of total sterols
D-7-avenasterol 0.4 - % of total sterols
D-7-stigmastenol 0.3 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.8 >93.0 % of total sterols
Diols 35 <45 % of total sterols
Total Sterols 1341 > 1000 makg
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Filippo Berio EVOO

TAGs by GC 10002739 || 1OC imits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 3.9 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.3 N/A e oT oy TAGS BY
Palmitostearolein POS 1.5 N/A vootto] TAGSBY
Palmitodiolein POO 26.0 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 5.8 N/A voottow] TAGSDY
Palmitodilinolein PLL 0.7 N/A e oT oy TAGS BY
Disteaerolein S0S 0.2 N/A voottow] TAGSDY
Stearodiolein SO0 6.0 N/A e oT o] TAGS BY
Triolein 000 44.8 N/A 7R oF ey TAGS By
Diolelinolein OoLO 7.7 N/A e oT oy TAGS BY
Dilinololein LLO 17 N/A 7R T ey TAGS By
Trilinolein LLL 0.4 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute

Private Mail Bag (Pine Gully Road)

Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957
Fax: 02 69 381649

Bertolli EVOO

Code: 3BG4

Volume: 500 mL

Bottle type: Glass/clear

Best before date: 31/12/2010 :

Lot/Batch: L9428VH0003 A \'},’[({TGR&

Produced/Packed: Italy

Origin of oil: Italy, Spain, Greece, Tunisia

Lab Number: 10-002/02

10C
10C Tests 10-002/02 Limits Units
Free Fatty Acids 0.41 <08 % as oleic acid
Peroxide Value 9 <20 mEq Oofkg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 195 N/A e C?ge;ic.add/
UV Absorbance AK <0.003 <0.01 K™ 1o
Kagonm 2.29 <250 K™ 1em
Kasgam 0.19 <022 K™ 1o

DGF Tests 1000202 [[AOALIMIS| i
1,2-Diacylglycerols 38.1 >40 1?2 g{azgltlzlljéiriis
Pyropheophytin a 17.8 <15 pm;;s,ﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER PUNGENT

CLASSIFICATION 10C limits

10-002/02

#YES

3.80

2.80 2.80

Olive oil is classified virgin
grade when the median of the)
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity
attribute is more than (0)

VIRGIN
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Bertolli EVOO

Fatty Acids Profile || 10-002/02 || 10C limits Units

% of total fatty
Myristic acid Cl4:0|| <0.1 <0.05 acids

% of total fatty
Palmitic acid C16:0 14.4 7.5-20.0 acids

% of total fatty
Palmitoleic acid Ci16:1 1.6 0.3-35 acids

% of total fatty
Heptadecanoic acid C17:0 <0.1 <0.3 acids

% of total fatty
Heptadecenoic acid Ci7:1 0.1 <0.3 acids

% of total fatty
Stearic acid C18:0 2.8 0.5-5.0 acids

% of total fatty
Oleic acid Ci18:1 70.0 55.0 - 83.0 acids

% of total fatty
Linoleic acid C18:2 9.8 3.5-21.0 acids

% of total fatty
Linolenic acid C18:3 0.6 <1.0 acids

% of total fatty
Arachidic acid C20:0 0.4 <0.6 acids

% of total fatty
Eicosenoic acid C20:1 0.2 <04 acids

% of total fatty
Behenic acid C22:0 0.1 <0.2 acids

i A A % of total fatty

Lignoceric acid C24:0|| <0.1 <0.2 acids
Total " 100.0

Saturation Ratio

% of total fatty
Polyunsaturated: (C18:3+C18:2 10 N/A acids
% of total fatty
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 72 N/A acids
(C14:0+C16:0+C17:0+C18:04 Y% ot tof_a Tatty
Saturated: C20:0+C22:0+ C24:0 18 N/A acids
Sterols 10-002/02 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 35 <4.0 % of total sterols
Campestanol <0.1 - 9% of total sterols
Stigmasterol 0.7 < campesterol | %of total sterols
D-7-avenasterol 05 - % of total sterols
D-7-stigmastenol 0.4 <0.5 % of total sterols
D-7-Campester0| <0.1 _ % of total sterols
Apparent B-sitosterol 94.5 >93.0 % of total sterols
Diols 3.8 <45 % of total sterols
Total Sterols 1284 > 1000 markg
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Bertolli EVOO

TAGs by GC 1000202 | 10C Timits | Units
Tripalmitin PPP 0.2 N/A oo TACS Ty
Dipalmitoolein POP 4.8 N/A %OfmtigAGSb
Dipalmitolinolein PLP 25 N/A %OftngAGSb
Palmitostearolein POS 1.4 N/A e m?—lgAGS ’
Palmitodiolein POO 25.6 NA | e
Palmitolinolein PLO 9.1 N/A %OfmtigAGSb
Palmitodilinolein PLL 19 NA | e
Disteaerolein SOS 0.1 N/A e m?—lgAGS ’
Stearodiolein SO0 4.6 N/A e m&ggAGS ’
Triolein 000 37.6 NA | e
Diolelinolein OLO 9.6 NA | e
Dilinololein LLO 23 NA | e
Trilinolein LLL 0.1 NA | e
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

Bertolli EVOO

Code: 3BP4

Volume: 500 mL

Bottle type: Glass/clear

Best before date: 31/12/2010

Lot/Batch: L9527R H0021

Produced/Packed: Italy

Origin of oil: Italy, Spain, Greece, Tunisia

Lab Number: 10-002/21

10C
10C Tests 10-002/21 Limits Units
Free Fatty Acids 0.38 <08 % as oleic acid
Peroxide Value 9 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 ma/kg
Total polyphenol content 266 N/A " °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.24 <250 K™ 1em
Kopeanm 0.16 <0.22 K™ o

DGF Tests 1000221 [[AOALIMIS| i
1,2-Diacylglycerols 392 240 | )% diyiiyencs
Pyropheophytin a 14.3 <15 ot

pheophytins

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/21

#YES

3.00

3.25

3.30

VIRGIN

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity
attribute is more than (0)
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Bertolli EVOO

|| 10-002/21

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 12.8 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.3 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.8 05-5.0 % of total fatty acids
Oleic acid C18:1 73.8 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 7.8 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.6 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.2 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 9 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 75 N/A % of total fatty acids
Saturated: e trczor cot) 16 N/A 9% of total fatty acids
Sterols 10-002/21 || 1OC limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 34 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.7 < campesterol | %of total sterols
D-7-avenasterol 0.5 - % of total sterols
D-7-stigmastenol 0.3 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.8 >93.0 % of total sterols
Diols 3.0 <45 % of total sterols
Total Sterols 1299 > 1000 mykg
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Bertolli EVOO

TAGs by GC 10002721 || 1OC imits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 4.2 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.9 N/A e oT oy TAGS BY
Palmitostearolein POS 1.2 N/A vootto] TAGSBY
Palmitodiolein POO 25.7 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 7.2 N/A voottow] TAGSDY
Palmitodilinolein PLL 1.3 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.1 N/A voottow] TAGSDY
Stearodiolein SO0 3.2 N/A e oT o] TAGS BY
Triolein 000 45.0 N/A 7R oF ey TAGS By
Diolelinolein OoLO 8.0 N/A e oT oy TAGS BY
Dilinololein LLO 1.9 N/A 7R T ey TAGS By
Trilinolein LLL 0.2 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute

Private Mail Bag (Pine Gully Road)

Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957
Fax: 02 69 381649

Bertolli EVOO

Code: 3BY4

Volume: 500 mL

Bottle type: Glass/clear

Best before date: 31/01/2011

Lot/Batch: L95329HD733

Produced/Packed: Italy

Origin of oil: Italy, Spain, Tunisia

Lab Number: 10-002/40

10C
10C Tests 10-002/40 Limits Units
Free Fatty Acids 0.32 <08 % as oleic acid
Peroxide Value 12 <20 mEg O,/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 199 N/A e °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kaaomm 2.42 <250 K™ 1em
Kasgam 0.17 <022 K™ 1o

DGF Tests 1000240 [[AOALIMIS| i
1,2-Diacylglycerols 43.4 > 40 1?/30 Zifaé‘;t@'.ylgirf.s
Pyropheophytin a 20.8 <15 pZ‘ég;ﬁ(y’ﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE [DEFECTS| FRUITY BITTER PUNGENT

CLASSIFICATION 10C limits

10-002/40| #YES 2.25 2.75 3.60

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity

VIRGIN attribute is more than (0)
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Bertolli EVOO

Fatty Acids Profile 10-002/40 || 10C limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 12.2 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 11 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.2 <0.3 % of total fatty acids
Stearic acid C18:0 2.6 05-5.0 % of total fatty acids
Oleic acid C18:1 74.6 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 7.8 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.6 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 9 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 76 N/A % of total fatty acids
Saturated: e trczor cot) 15 N/A 9% of total fatty acids
Sterols 10-002/40 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.1 - % of total sterols
Campesterol 3.0 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.8 < campesterol | %of total sterols
D-7-avenasterol 0.5 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 95.1 >93.0 % of total sterols
Diols 2.2 <45 % of total sterols
Total Sterols 1353 > 1000 mykg
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Bertolli EVOO

TAGs by GC 10-002/40 || 10C fimis | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 4.4 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.7 N/A e oT oy TAGS BY
Palmitostearolein POS 1.3 N/A vootto] TAGSBY
Palmitodiolein POO 26.8 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 7.1 N/A voottow] TAGSDY
Palmitodilinolein PLL 0.9 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.3 N/A voottow] TAGSDY
Stearodiolein SO0 45 N/A e oT o] TAGS BY
Triolein 000 41.8 N/A 7R oF ey TAGS By
Diolelinolein OoLO 8.8 N/A e oT oy TAGS BY
Dilinololein LLO 1.8 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957
Fax: 02 69 381649

Pompeian EVOO Robust

Code: 3PG7
Volume: 473 mL
Bottle type: Plastic/clear
Best before date: 22/12/2011
Lot/Batch: 91222249 ExteaWgin
Produced/Packed: US.A. S
Origin of oil: Italy, Spain, Greece, Tunisia, Argentina
Lab Number: 10-002/03
10C Tests 10-002/03 Lli?n?ts Units
Free Fatty Acids 0.59 <08 % as oleic acid
Peroxide Value 11 <20 mEg O,/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 132 N/A e °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.50 <250 K™ 1em
Kasgam 0.19 <022 K™ 1o
DGF Tests 1000203 [[AOALIMIS| i
1,2-Diacylglycerols 385 240 |15 dicyliyeerots
Pyropheophytin a 12.1 <15 pﬁggﬁ(y’ﬁn's

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/03

#YES

2.90

1.00

1.50

VIRGIN

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity
attribute is more than (0)
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Pompeian EVOO Robust

|| 10-002/03

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 15.1 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.8 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.4 05-5.0 % of total fatty acids
Oleic acid C18:1 66.7 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 12.3 3.5-21.0 | %oftotal faty acids
Linolenic acid C18:3 0.7 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 13 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 69 N/A % of total fatty acids
Saturated: O oscaron o 18 N/A % of total fatty acids
Sterols 10-002/03 || 10C limits Units
Cholesterol <0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 4.2 <4.0 % of total sterols
Campestanol <01 - % of total sterols
Stigmasterol 1.0 < campesterol | %of total sterols
D-7-avenasterol 0.3 - % of total sterols
D-7-stigmastenol 0.1 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.1 >93.0 % of total sterols
Diols 2.2 <45 % of total sterols
Total Sterols 1523 > 1000 mykg
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Pompeian EVOO Robust

TAGs by GC 1000203 || 1OC imits | Units
Tripalmitin PPP 0.2 N/A o TACS Y |
Dipalmitoolein POP 5.7 N/A voottow] TAGSBY
Dipalmitolinolein PLP 3.2 N/A e oT oy TAGS BY
Palmitostearolein POS 1.1 N/A vootto] TAGSBY
Palmitodiolein POO 25.6 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 10.7 N/A voottow] TAGSDY
Palmitodilinolein PLL 2.4 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.2 N/A voottow] TAGSDY
Stearodiolein SO0 3.6 N/A e oT o] TAGS BY
Triolein 000 33.0 N/A 7R oF ey TAGS By
Diolelinolein OoLO 10.8 N/A e oT oy TAGS BY
Dilinololein LLO 3.0 N/A 7R T ey TAGS By
Trilinolein LLL 0.4 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

Pompeian EVOO Robust

Code: 3PP7
Volume: 473 mL
Bottle type: Plastic/clear
Best before date: 30/07/2011
Lot/Batch: 90730989
Produced/Packed: U.S.A.
Origin of oil: Italy, Spain, Greece, Tunisia, Argentina
Lab Number: 10-002/22
10C
10C Tests 10-002/22 Limits Units
Free Fatty Acids 0.51 <08 % as oleic acid
Peroxide Value 13 <20 mEq O,/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
mg caffeic acid/
Total polyphenol content 111 N/A kg oil
UV Absorbance AK <0.003 <0.01 K™ o
Kza2nm 2.60 <250 Kl%lcm
Kopeanm 0.16 <0.22 K™ o
L #
DGF Tests 10-002/22  [|AAOA Limits Units
i % of total 1,2 &
1,2-D|acylglycerols 315 > 40 1,3 diacylglycerols
. % of total
Pyropheophytin a 10.5 <15 pheophytins

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/22

#YES

3.50

2.20

2.40

VIRGIN

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity
attribute is more than (0)
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Pompeian EVOO Robust

Fatty Acids Profile 10-002/22 || 10C limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 16.9 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 2.1 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.2 05-5.0 % of total fatty acids
Oleic acid C18:1 60.5 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 16.6 3.5-21.0 | %oftotal faty acids
Linolenic acid C18:3 0.7 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.2 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 17 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 63 N/A % of total fatty acids
Saturated: O oscaron o 20 N/A % of total fatty acids
Sterols 10-002/22 || 10C limits Units
Cholesterol <0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.1 - % of total sterols
Campesterol 4.0 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.7 < campesterol | %of total sterols
D-7-avenasterol 0.5 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.3 >93.0 % of total sterols
Diols 2.5 <45 % of total sterols
Total Sterols 1853 > 1000 mykg
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Pompeian EVOO Robust

TAGs by GC 10002722 || 1OC imits | Units
Tripalmitin PPP 0.3 N/A o TACS Y |
Dipalmitoolein POP 6.6 N/A voottow] TAGSBY
Dipalmitolinolein PLP 4.4 N/A e oT oy TAGS BY
Palmitostearolein POS 1.2 N/A vootto] TAGSBY
Palmitodiolein POO 24.6 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 14.5 N/A voottow] TAGSDY
Palmitodilinolein PLL 3.6 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.1 N/A voottow] TAGSDY
Stearodiolein SO0 2.7 N/A e oT o] TAGS BY
Triolein 000 24.1 N/A 7R oF ey TAGS By
Diolelinolein OoLO 133 N/A e oT oy TAGS BY
Dilinololein LLO 4.1 N/A 7R T ey TAGS By
Trilinolein LLL 0.5 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

Pompeian EVOO Robust

Code: 3PY7
Volume: 473 mL
Bottle type: Plastic/clear
Best before date: 21/09/2011
Lot/Batch: 90921315
Produced/Packed: U.S.A.
Origin of oil: Italy, Spain, Greece, Tunisia, Argentina
Lab Number: 10-002/41
10C
10C Tests 10-002/41 Limits Units
Free Fatty Acids 0.49 <08 % as oleic acid
Peroxide Value 13 <20 mEq O,/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
mg caffeic acid/
Total polyphenol content 188 N/A kg oil
UV Absorbance AK <0.003 <0.01 K™ o
Ka2s2nm 2.56 <2.50 Kl%lcm
Kopeanm 0.17 <0.22 K™ o
L #
DGF Tests 10-002/41  ||ACA Limits Units
i % of total 1,2 &
1,2-D|acylglycerols 35.9 > 40 1,3 diacylglycerols
. % of total
Pyropheophytin a 16.3 <15 pheophytins

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/41

#YES

3.50

1.75

1.65

VIRGIN

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity
attribute is more than (0)
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Pompeian EVOO Robust

Fatty Acids Profile 10-002/41 || 10C limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 14.2 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.7 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.8 05-5.0 % of total fatty acids
Oleic acid C18:1 68.3 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 11.3 3.5-21.0 | %oftotal faty acids
Linolenic acid C18:3 0.7 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.2 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 12 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 70 N/A % of total fatty acids
Saturated: O oscaron o 18 N/A % of total fatty acids
Sterols 10-002/41 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.1 - % of total sterols
Campesterol 3.8 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.9 < campesterol | %of total sterols
D-7-avenasterol 0.5 - % of total sterols
D-7-stigmastenol 0.3 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.2 >93.0 % of total sterols
Diols 34 <45 % of total sterols
Total Sterols 1593 > 1000 mykg
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Pompeian EVOO Robust

TAGs by GC 10-002/41 || 10C imis | Units
Tripalmitin PPP 0.2 N/A o TACS Y |
Dipalmitoolein POP 5.0 N/A voottow] TAGSBY
Dipalmitolinolein PLP 3.1 N/A e oT oy TAGS BY
Palmitostearolein POS 0.7 N/A vootto] TAGSBY
Palmitodiolein POO 25.2 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 9.5 N/A voottow] TAGSDY
Palmitodilinolein PLL 2.5 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.2 N/A voottow] TAGSDY
Stearodiolein SO0 2.1 N/A e oT o] TAGS BY
Triolein 000 39.4 N/A 7R oF ey TAGS By
Diolelinolein OoLO 9.2 N/A e oT oy TAGS BY
Dilinololein LLO 2.7 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0

39



ANk

NSW

Industry &
Investment

Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

GOVERNMENT

Colavita EVOO

Code: 4CG2

Volume: 500 mL

Bottle type: Glass/clear

Best before date: Not given

Lot/Batch: L09364 12:46

Produced/Packed: Italy

Origin of oil: Italy

Lab Number: 10-002/04

10C
10C Tests 10-002/04 Limits Units
Free Fatty Acids 0.44 <08 % as oleic acid
Peroxide Value 8 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 ma/kg
Total polyphenol content 268 N/A " °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 1.97 <250 K™ 1em
Kasgam 0.13 <022 K™ 1o

DGF Tests 1000204 [[AOALIMIS| i
1,2-Diacylglycerols 72.9 >40 1?/30 gfas,t.?.;cij.s
Pyropheophytin a 1.4 <15 pﬁﬁgﬁ‘y’ﬁfﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/04

NIL

4.30

4.35

6.00

EXTRA VIRGIN

Olive oil is classified extra
virgin grade when the median|
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

(0).
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Colavita EVOO

Fatty Acids Profile 10-002/04 || 10C limits Units
Myristic acid C14:O|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 12.2 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 0.9 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Cl7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.3 05-5.0 % of total fatty acids
Oleic acid C18:1 74.1 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 8.7 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.4 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 9% of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 9 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 76 N/A % of total fatty acids
Saturated: e trczor cot) 15 N/A 9% of total fatty acids
Sterols 10-002/04 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol 0.1 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 31 <4.0 % of total sterols
Campestanol <01 - % of total sterols
Stigmasterol 0.8 < campesterol | %of total sterols
D-7-avenasterol 0.6 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol 0.1 - % of total sterols
Apparent B-sitosterol 94.8 >93.0 % of total sterols
Diols 3.2 <45 % of total sterols
Total Sterols 1208 > 1000 mykg
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Colavita EVOO

TAGs by GC 10-002/04 || 10C fimis | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 4.1 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.5 N/A e oT oy TAGS BY
Palmitostearolein POS 1.1 N/A vootto] TAGSBY
Palmitodiolein POO 25.2 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 7.0 N/A voottow] TAGSDY
Palmitodilinolein PLL 1.0 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.2 N/A voottow] TAGSDY
Stearodiolein SO0 3.9 N/A e oT o] TAGS BY
Triolein 000 43.2 N/A 7R oF ey TAGS By
Diolelinolein OoLO 10.4 N/A e oT oy TAGS BY
Dilinololein LLO 2.1 N/A 7R T ey TAGS By
Trilinolein LLL 0.2 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957

Fax: 02 69 381649

GOVERNMENT

Colavita EVOO

Code: 4CP2

Volume: 500 mL

Bottle type: Glass/clear

Best before date: Not given

Lot/Batch: L09293 16:50

Produced/Packed: Italy

Origin of oil: Italy

Lab Number: 10-002/23

10C
10C Tests 10-002/23 Limits Units
Free Fatty Acids 0.57 <08 % as oleic acid
Peroxide Value 11 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 ma/kg
Total polyphenol content 189 N/A " °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.13 <250 K™ 1em
Kasgam 0.15 <022 K™ 1o

DGF Tests 1000223 [[AOALIMIS| i
1,2-Diacylglycerols 367 240 |} icylyrns
Pyropheophytin a 12.8 <15 pﬁﬁgﬁ‘y’ﬁfﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/23

#YES

3.70

4.00

4.50

VIRGIN

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity
attribute is more than (0)
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Colavita EVOO

|| 10-002/23

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 10.5 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 0.8 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.7 05-5.0 % of total fatty acids
Oleic acid C18:1 77.2 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 7.2 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 9% of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 8 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 78 N/A % of total fatty acids
Saturated: e trczor cot) 14 N/A 9% of total fatty acids
Sterols 10-002/23 || 10C limits Units
Cholesterol <0.1 <05 % of total sterols
Brassicasterol 0.1 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 34 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.9 < campesterol | %of total sterols
D-7-avenasterol 0.4 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.8 >93.0 % of total sterols
Diols 3.6 <45 % of total sterols
Total Sterols 1126 > 1000 mykg
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Colavita EVOO

TAGs by GC 10002723 || 1OC imits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 33 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.0 N/A e oT oy TAGS BY
Palmitostearolein POS 1.1 N/A vootto] TAGSBY
Palmitodiolein POO 244 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 5.6 N/A voottow] TAGSDY
Palmitodilinolein PLL 0.6 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.1 N/A voottow] TAGSDY
Stearodiolein SO0 3.3 N/A e oT o] TAGS BY
Triolein 000 48.9 N/A 7R oF ey TAGS By
Diolelinolein OoLO 9.5 N/A e oT oy TAGS BY
Dilinololein LLO 1.9 N/A 7R T ey TAGS By
Trilinolein LLL 0.2 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957

Fax: 02 69 381649

GOVERNMENT

Colavita EVOO

Code: ACY?2

Volume: 500 mL

Bottle type: Glass/clear

Best before date: Not given

Lot/Batch: 10816208042

Produced/Packed: Italy CoLaviTA.

Origin of oil: Italy

Lab Number: 10-002/42

10C
10C Tests 10-002/42 Limits Units
Free Fatty Acids 0.72 <08 % as oleic acid
Peroxide Value 15 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 ma/kg
Total polyphenol content 156 N/A " °if§ii?.a°‘d’
UV Absorbance AK 0.01 <0.01 K™ o
K232nm 2.88 <2.50 Kl%lcm
Kaosenm 0.25 <0.22 K™

DGF Tests 1000242 [[AOALIMIS| i
1,2-Diacylglycerols 200 240 |} icylyrns
Pyropheophytin a 331 <15 p:f:eg;l:?/?r:s

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/42

#YES

3.00

1.80

2.25

VIRGIN

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity
attribute is more than (0)
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Colavita EVOO

Fatty Acids Profile 10-002/42 || 10C limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 13.0 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.3 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.6 05-5.0 % of total fatty acids
Oleic acid C18:1 70.8 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 10.6 3.5-21.0 | %oftotal faty acids
Linolenic acid C18:3 0.7 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 11 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 73 N/A % of total fatty acids
Saturated: O oscaron o 16 N/A % of total fatty acids
Sterols 10-002/42 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 34 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.7 < campesterol | %of total sterols
D-7-avenasterol 0.6 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.7 >93.0 % of total sterols
Diols 3.7 <45 % of total sterols
Total Sterols 1431 > 1000 makg
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Colavita EVOO

TAGs by GC 10-002/42 || 10C imis | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 4.6 N/A voottow] TAGSBY
Dipalmitolinolein PLP 2.3 N/A e oT oy TAGS BY
Palmitostearolein POS 1.2 N/A vootto] TAGSBY
Palmitodiolein POO 24.8 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 9.0 N/A voottow] TAGSDY
Palmitodilinolein PLL 1.9 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.1 N/A voottow] TAGSDY
Stearodiolein SO0 3.2 N/A e oT o] TAGS BY
Triolein 000 39.1 N/A 7R oF ey TAGS By
Diolelinolein OoLO 10.9 N/A e oT oy TAGS BY
Dilinololein LLO 25 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0

48



ANk
NSW

Industry &
Investment

Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

GOVERNMENT

Star EVOO

Code: 4TG1

Volume: 500 mL

Bottle type: Glass/clear

Best before date: 30/09/2011

Lot/Batch: 107709-30/09

Produced/Packed: Spain

Origin of oil: Spain, Italy, Greece, Tunisia

Lab Number: 10-002/05

10C
10C Tests 10-002/05 Limits Units
Free Fatty Acids 0.49 <08 % as oleic acid
Peroxide Value 9 <20 mEg O,/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 194 N/A e °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.29 <250 K™ 1em
Kasgam 0.15 <022 K™ 1o

DGF Tests 1000205 [[ACALIMItS| i
1,2-Diacylglycerols 364 240 |15 dicyliyeerots
Pyropheophytin a 12.8 <15 J‘;ﬁ;ﬁ;’ﬁf‘n's

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE [DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

#YES

10-002/05

3.20

1.90

3.30

VIRGIN

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity
attribute is more than (0)
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Star EVOO

Fatty Acids Profile 10-002/05 || 10C limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 13.7 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 15 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.9 05-5.0 % of total fatty acids
Oleic acid C18:1 69.0 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 11.3 3.5-21.0 | %oftotal faty acids
Linolenic acid C18:3 0.6 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.2 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 12 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 71 N/A % of total fatty acids
Saturated: e trczor cot) 17 N/A 9% of total fatty acids
Sterols 10-002/05 || 1OC limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol 0.1 <0.1 % of total sterols
24-Methylene-cholesterol 0.1 - % of total sterols
Campesterol 3.3 <4.0 % of total sterols
Campestanol <01 - % of total sterols
Stigmasterol 0.7 < campesterol | %of total sterols
D-7-avenasterol 0.7 - % of total sterols
D-7-stigmastenol 0.3 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.7 >93.0 % of total sterols
Diols 2.5 <45 % of total sterols
Total Sterols 1546 > 1000 makg
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Star EVOO

TAGs by GC 10-002/05 || 1OC imits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 4.7 N/A voottow] TAGSBY
Dipalmitolinolein PLP 2.6 N/A e oT oy TAGS BY
Palmitostearolein POS 0.6 N/A vootto] TAGSBY
Palmitodiolein POO 25.2 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 9.6 N/A voottow] TAGSDY
Palmitodilinolein PLL 2.1 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.1 N/A voottow] TAGSDY
Stearodiolein SO0 2.1 N/A e oT o] TAGS BY
Triolein 000 38.8 N/A 7R oF ey TAGS By
Diolelinolein OoLO 11.0 N/A e oT oy TAGS BY
Dilinololein LLO 2.9 N/A 7R T ey TAGS By
Trilinolein LLL 0.2 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957
Fax: 02 69 381649

GOVERNMENT
Star EVOO
Code: 4TP1
Volume: 500 mL
Bottle type: Glass/clear
Best before date: 14/10/2011
Lot/Batch: L:108159-14/10
Produced/Packed: Spain " vﬁ]lih{sﬂd‘
Origin of oil: Spain, Italy, Greece, Tunisia
Lab Number: 10-002/24
I0C
10C Tests 10-002/24 Limits Units
Free Fatty Acids 0.47 <08 % as oleic acid
Peroxide Value 11 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 164 N/A " °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.38 <250 K™ 1em
K aganm 0.14 <022 K™ e
DGF Tests 1000224 [[AOALIMIS| i
1,2-Diacylglycerols 337 240 |} icylyrns
Pyropheophytin a 177 <15 p:f:eg;l:?/?r:s

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/24

#YES

3.80

2.00

2.80

EXTRA VIRGIN

Olive oil is classified extra
virgin grade when the median|
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

0).
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Star EVOO

|| 10-002/24

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 13.6 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 15 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.8 05-5.0 % of total fatty acids
Oleic acid C18:1 68.9 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 11.6 3.5-21.0 | %oftotal faty acids
Linolenic acid C18:3 0.7 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 12 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 71 N/A % of total fatty acids
Saturated: O oscaron o 17 N/A % of total fatty acids
Sterols 10-002/24 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 3.2 <4.0 % of total sterols
Campestanol <01 - % of total sterols
Stigmasterol 0.6 < campesterol | %of total sterols
D-7-avenasterol 0.6 - % of total sterols
D-7-stigmastenol 0.4 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 95.0 >93.0 % of total sterols
Diols 3.8 <45 % of total sterols
Total Sterols 1595 > 1000 mykg
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Star EVOO

TAGs by GC 10-002/24 || 10C imis | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 4.7 N/A voottow] TAGSBY
Dipalmitolinolein PLP 2.5 N/A e oT oy TAGS BY
Palmitostearolein POS 1.3 N/A vootto] TAGSBY
Palmitodiolein POO 24.7 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 9.7 N/A voottow] TAGSDY
Palmitodilinolein PLL 2.1 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.2 N/A voottow] TAGSDY
Stearodiolein SO0 3.3 N/A e oT o] TAGS BY
Triolein 000 36.8 N/A 7R oF ey TAGS By
Diolelinolein OoLO 115 N/A e oT oy TAGS BY
Dilinololein LLO 3.0 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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ANk
NSW

Industry &
Investment

Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

GOVERNMENT

Star EVOO

Code: 4TY1

Volume: 500 mL

Bottle type: Glass/clear

Best before date: 22/12/2011

Lot/Batch: L110269-22/12

Produced/Packed: Spain Exgﬁ%ﬂﬁ? ;

Origin of oil: Spain, Italy, Greece, Tunisia S W

Lab Number: 10-002/43

10C
10C Tests 10-002/43 Limits Units
Free Fatty Acids 0.45 <08 % as oleic acid
Peroxide Value 10 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 237 N/A " °if§e;?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.25 <250 K™ 1em
Kasgam 0.15 <022 K™ 1o

DGF Tests 1000243 [[AOALIMIS| i
1,2-Diacylglycerols 47.3 >40 1?/30 gragtl:ll;c’iris
Pyropheophytin a 8.3 <15 p?f‘;;);,f‘y’ﬁfﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS| FRUITY BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/43

NIL 4.50 3.80

4.50

EXTRA VIRGIN

Olive oil is classified extra
virgin grade when the median|
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

(0).
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Star EVOO

|| 10-002/43

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 13.3 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.4 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.8 05-5.0 % of total fatty acids
Oleic acid C18:1 70.9 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 10.0 3.5-21.0 | %oftotal faty acids
Linolenic acid C18:3 0.7 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.2 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 11 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 72 N/A % of total fatty acids
Saturated: O oscaron o 17 N/A % of total fatty acids
Sterols 10-002/43 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 3.3 <4.0 % of total sterols
Campestanol <01 - % of total sterols
Stigmasterol 0.6 < campesterol | %of total sterols
D-7-avenasterol 0.6 - % of total sterols
D-7-stigmastenol 0.3 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.9 >93.0 % of total sterols
Diols 2.2 <45 % of total sterols
Total Sterols 1413 > 1000 makg
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Star EVOO

TAGs by GC 10-002/43 || 10C imis | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 4.8 N/A voottow] TAGSBY
Dipalmitolinolein PLP 2.3 N/A e oT oy TAGS BY
Palmitostearolein POS 1.0 N/A vootto] TAGSBY
Palmitodiolein POO 26.3 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 8.8 N/A voottow] TAGSDY
Palmitodilinolein PLL 17 N/A e oT oy TAGS BY
Disteaerolein S0S 0.2 N/A voottow] TAGSDY
Stearodiolein SO0 3.0 N/A e oT o] TAGS BY
Triolein 000 39.2 N/A 7R oF ey TAGS By
Diolelinolein OoLO 9.9 N/A e oT oy TAGS BY
Dilinololein LLO 25 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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ANk
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GOVERNMENT

Industry &
Investment

Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

Carapelli EVOO

Code: 4AG5

Volume: 500 mL

Bottle type: Glass/Clear

Best before date: 31/10/2010

Lot/Batch: L8443V

Produced/Packed: Italy

Origin of oil: Italy, Greece, Spain, Tunisia

Lab Number: 10-002/06

10C
10C Tests 10-002/06 Limits Units
Free Fatty Acids 0.49 <08 % as oleic acid
Peroxide Value 10 <20 mEg O,/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 196 N/A e °if§e;?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kaaomm 2.42 <250 K™ 1em
Kasgam 0.20 <022 K™ 1o

DGF Tests 1000206 [[ACALIMIS| i
1,2-Diacylglycerols 204 240 |15 dicpiiyosos
Pyropheophytin a 30.6 <15 pﬁggﬁgﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/06

#YES

3.50

1.45

3.60

VIRGIN

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity
attribute is more than (0)
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Carapelli EVOO

|| 10-002/06

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 12.2 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 11 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 3.2 05-5.0 % of total fatty acids
Oleic acid C18:1 73.9 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 8.0 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.6 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 9 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 75 N/A % of total fatty acids
Saturated: e trczor cot) 16 N/A 9% of total fatty acids
Sterols 10-002/06 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 34 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.7 < campesterol | %of total sterols
D-7-avenasterol 0.5 - % of total sterols
D-7-stigmastenol 0.3 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.7 >93.0 % of total sterols
Diols 2.1 <45 % of total sterols
Total Sterols 1245 > 1000 makg
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Carapelli EVOO

TAGs by GC 10-002/06 || 1OC imits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 3.8 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.4 N/A e oT oy TAGS BY
Palmitostearolein POS 0.9 N/A vootto] TAGSBY
Palmitodiolein POO 25.5 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 6.6 N/A voottow] TAGSDY
Palmitodilinolein PLL 0.9 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.2 N/A voottow] TAGSDY
Stearodiolein SO0 3.0 N/A e oT o] TAGS BY
Triolein 000 46.0 N/A 7R oF ey TAGS By
Diolelinolein OoLO 9.4 N/A e oT oy TAGS BY
Dilinololein LLO 2.0 N/A 7R T ey TAGS By
Trilinolein LLL 0.2 N/A 7P oT o] TAGS BY
Total 100.0

60



Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)

.“
\d L4
‘!_!‘-’) I n d ust ry & Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957

NSW | Investment
Carapelli EVOO

Code: 4AP5

Volume: 500 mL

Bottle type: Glass/Clear

Best before date: 31/10/2010

Lot/Batch: L8443V

Produced/Packed: Italy

Origin of oil: Italy, Greece, Spain, Tunisia

Lab Number: 10-002/25

10C
10C Tests 10-002/25 Limits Units
Free Fatty Acids 0.48 <08 % as oleic acid
Peroxide Value 10 <20 mEg O,/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 208 N/A e °if§e;?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kaaomm 2.43 <250 K™ 1em
Kasgam 0.21 <022 K™ 1o

DGF Tests 1000225 [[AOALIMIS| i
1,2-Diacylglycerols 201 240 |15 dicpiiyosos
Pyropheophytin a 29.3 <15 pﬁggﬁgﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE [DEFECTS| FRUITY BITTER PUNGENT CLASSIFICATION 10C limits

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity

10-002/25| #YES 2.00 3.00 2.50 VIRGIN attribute is more than (0)
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Carapelli EVOO

Fatty Acids Profile 10-002/25 || 10C limits Units
Myristic acid C14:O|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 115 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.0 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Cl7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 3.3 05-5.0 % of total fatty acids
Oleic acid C18:1 74.4 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 8.1 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 9% of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 9 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 76 N/A % of total fatty acids
Saturated: e trczor cot) 15 N/A 9% of total fatty acids
Sterols 10-002/25 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 3.2 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.8 < campesterol | %of total sterols
D-7-avenasterol 0.5 - % of total sterols
D-7-stigmastenol 0.3 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.9 >93.0 % of total sterols
Diols 2.6 <45 % of total sterols
Total Sterols 1368 > 1000 mykg
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Carapelli EVOO

TAGs by GC 10002725 || 1OC imits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 4.1 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.6 N/A e oT oy TAGS BY
Palmitostearolein POS 1.6 N/A vootto] TAGSBY
Palmitodiolein POO 25.8 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 6.7 N/A voottow] TAGSDY
Palmitodilinolein PLL 0.9 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.2 N/A voottow] TAGSDY
Stearodiolein SO0 5.8 N/A e oT o] TAGS BY
Triolein 000 41.9 N/A 7R oF ey TAGS By
Diolelinolein OoLO 9.0 N/A e oT oy TAGS BY
Dilinololein LLO 2.0 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

Carapelli EVOO

Code: 4AY5
Volume: 500 mL et
Bottle type: Glass/Clear : E
Best before date: 31/10/2011
Lot/Batch: L9543VHO635
Produced/Packed: Italy
Origin of oil: Italy, Greece, Spain, Tunisia
Lab Number: 10-002/44
10C
10C Tests 10-002/44 Limits Units
Free Fatty Acids 0.45 <08 % as oleic acid
Peroxide Value 10 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 219 N/A " °if§e;?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
K232nm 2.65 <2.50 Kl%lcm
Kasgam 0.20 <022 K™ 1o
DGF Tests 1000244 ||ACA Limits’ Units
1,2-Diacylglycerols 392 240 | )% diyiiyencs
Pyropheophytin a 17.2 <15 p?f‘;;);,f‘y’ﬁfﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/44

#YES

3.55

3.75

4.10

VIRGIN

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity
attribute is more than (0)
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Carapelli EVOO

Fatty Acids Profile 10-002/44 || 10C limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 14.4 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.7 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 3.0 05-5.0 % of total fatty acids
Oleic acid C18:1 68.0 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 11.3 3.5-21.0 | %oftotal faty acids
Linolenic acid C18:3 0.7 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.2 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 12 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 70 N/A % of total fatty acids
Saturated: O oscaron o 18 N/A % of total fatty acids
Sterols 10-002/44 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 3.2 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.6 < campesterol | %of total sterols
D-7-avenasterol 0.6 - % of total sterols
D-7-stigmastenol 0.3 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.8 >93.0 % of total sterols
Diols 2.1 <45 % of total sterols
Total Sterols 1590 > 1000 mykg
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Carapelli EVOO

TAGs by GC 10-002/44 || 10C imis | Units
Tripalmitin PPP 0.2 N/A o TACS Y |
Dipalmitoolein POP 55 N/A voottow] TAGSBY
Dipalmitolinolein PLP 3.0 N/A e oT oy TAGS BY
Palmitostearolein POS 1.5 N/A vootto] TAGSBY
Palmitodiolein POO 26.0 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 10.3 N/A voottow] TAGSDY
Palmitodilinolein PLL 2.2 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.1 N/A voottow] TAGSDY
Stearodiolein SO0 4.6 N/A e oT o] TAGS BY
Triolein 000 33.6 N/A 7R oF ey TAGS By
Diolelinolein OoLO 10.1 N/A e oT oy TAGS BY
Dilinololein LLO 2.6 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)

.“
\d L4
‘!_!‘-’) I n d u St ry & Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957

NSW | Investment
Newmans Own Organics EVOO

Code: 5NG1

Volume: 500 mL

Bottle type: Glass/dark

Best before date: Jul/2011

Lot/Batch: LBT:055 JD:9187 s

Produced/Packed: Tunisia J

Origin of oil: Tunisia "

Lab Number: 10-002/07

I0C
10C Tests 10-002/07 Limits Units
Free Fatty Acids 0.43 <08 % as oleic acid
Peroxide Value 10 <20 mEg O,/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 165 N/A e °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
K232nm 2.55 <2.50 Kl%lcm
Kasgam 0.20 <022 K™ 1o

DGF Tests 1000207 [[AOALIMIS| i
1,2-Diacylglycerols 363 240 |15 dicyliyeerots
Pyropheophytin a 13.7 <15 J‘;ﬁ;ﬁ;’ﬁf‘n's

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE [DEFECTS| FRUITY BITTER PUNGENT CLASSIFICATION 10C limits

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity

10-002/07| #YES 3.45 1.25 1.85 VIRGIN attribute is more than (0)
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Newmans Own Organics EVOO

|| 10-002/07

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 18.3 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 2.5 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.6 05-5.0 % of total fatty acids
Oleic acid C18:1 58.3 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 16.7 3.5-21.0 | %oftotal faty acids
Linolenic acid C18:3 0.7 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.2 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| 0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 17 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 61 N/A % of total fatty acids
Saturated: O oscaron o 22 N/A % of total fatty acids
Sterols 10-002/07 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 3.2 <4.0 % of total sterols
Campestanol <01 - % of total sterols
Stigmasterol 05 < campesterol | %of total sterols
D-7-avenasterol 0.8 - % of total sterols
D-7-stigmastenol 0.4 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.8 >93.0 % of total sterols
Diols 2.8 <45 % of total sterols
Total Sterols 1859 > 1000 mykg
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Newmans Own Organics EVOO

TAGs by GC 1000207 || 1OC limits | Units
Tripalmitin PPP 0.3 N/A o TACS Y |
Dipalmitoolein POP 7.2 N/A voottow] TAGSBY
Dipalmitolinolein PLP 4.8 N/A e oT oy TAGS BY
Palmitostearolein POS 0.9 N/A vootto] TAGSBY
Palmitodiolein POO 25.7 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 14.5 N/A voottow] TAGSDY
Palmitodilinolein PLL 3.4 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.8 N/A voottow] TAGSDY
Stearodiolein SO0 2.5 N/A e oT o] TAGS BY
Triolein 000 24.0 N/A 7R oF ey TAGS By
Diolelinolein OoLO 12.3 N/A e oT oy TAGS BY
Dilinololein LLO 34 N/A 7R T ey TAGS By
Trilinolein LLL 0.1 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957
Fax: 02 69 381649

Newmans Own Organics EVOO

Code: 5NP1

Volume: 500 mL

Bottle type: Glass/dark

Best before date: Jul/2011

Lot/Batch: LBT:055 JD:9187

Produced/Packed: Tunisia

Origin of oil: Tunisia

Lab Number: 10-002/26

10C
10C Tests 10-002/26 Limits Units
Free Fatty Acids 0.42 <08 % as oleic acid
Peroxide Value 9 <20 mEg O,/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 176 N/A e °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kaaomm 2.49 <250 K™ 1em
Kasgam 0.17 <022 K™ 1o

DGF Tests 1000226 [[AOALIMIS| i
1,2-Diacylglycerols 355 240 |15 dicyliyeerots
Pyropheophytin a 14.0 <15 ﬁﬁ;ﬁ;’ﬁfﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/26

#YES

3.05

2.85

4.65

VIRGIN

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity
attribute is more than (0)
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Newmans Own Organics EVOO

|| 10-002/26

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 18.3 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 2.5 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.5 05-5.0 % of total fatty acids
Oleic acid C18:1 58.4 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 16.7 3.5-21.0 | %oftotal faty acids
Linolenic acid C18:3 0.7 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.2 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 17 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 61 N/A % of total fatty acids
Saturated: O oscaron o 22 N/A % of total fatty acids
Sterols 10-002/26 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 3.2 <4.0 % of total sterols
Campestanol <01 - % of total sterols
Stigmasterol 05 < campesterol | %of total sterols
D-7-avenasterol 0.9 - % of total sterols
D-7-stigmastenol 0.4 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.7 >93.0 % of total sterols
Diols 3.7 <45 % of total sterols
Total Sterols 1821 > 1000 mykg
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Newmans Own Organics EVOO

TAGs by GC 10002726 || 1OC imits | Units
Tripalmitin PPP 0.3 N/A o TACS Y |
Dipalmitoolein POP 7.7 N/A voottow] TAGSBY
Dipalmitolinolein PLP 5.5 N/A e oT oy TAGS BY
Palmitostearolein POS 1.2 N/A vootto] TAGSBY
Palmitodiolein POO 26.1 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 16.1 N/A voottow] TAGSDY
Palmitodilinolein PLL 4.0 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.0 N/A voottow] TAGSDY
Stearodiolein SO0 2.9 N/A e oT o] TAGS BY
Triolein 000 19.0 N/A 7R oF ey TAGS By
Diolelinolein OoLO 13.2 N/A e oT oy TAGS BY
Dilinololein LLO 4.0 N/A 7R T ey TAGS By
Trilinolein LLL 0.1 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957
Fax: 02 69 381649

Newmans Own Organics EVOO

Code: 5NY1

Volume: 500 mL

Bottle type: Glass/dark

Best before date: Apr/2011

Lot/Batch: LBT:530 JD:9099

Produced/Packed: Tunisia

Origin of oil: Tunisia

Lab Number: 10-002/45

10C
10C Tests 10-002/45 Limits Units
Free Fatty Acids 0.43 <08 % as oleic acid
Peroxide Value 9 <20 mEg O,/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 211 N/A e °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.36 <250 K™ 1em
Kasgam 0.17 <022 K™ 1o

DGF Tests 1000245  ||ACA Limits’ Units
1,2-Diacylglycerols 395 240 |15 dicyliyeerots
Pyropheophytin a 9.8 <15 J‘;ﬁ;ﬁ‘;ﬁf‘n's

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/45

NIL

4.00

3.50

5.05

EXTRA VIRGIN

Olive oil is classified extra
virgin grade when the median|
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

(0).
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Newmans Own Organics EVOO

|| 10-002/45

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 19.2 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 2.6 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.4 05-5.0 % of total fatty acids
Oleic acid C18:1 57.2 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 17.0 3.5-21.0 | %oftotal faty acids
Linolenic acid C18:3 0.7 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.2 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 18 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 60 N/A % of total fatty acids
Saturated: O oscaron o 22 N/A % of total fatty acids
Sterols 10-002/45 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 31 <4.0 % of total sterols
Campestanol <01 - % of total sterols
Stigmasterol 05 < campesterol | %of total sterols
D-7-avenasterol 0.8 - % of total sterols
D-7-stigmastenol 0.3 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 95.0 >93.0 % of total sterols
Diols 1.8 <45 % of total sterols
Total Sterols 2152 > 1000 mykg
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Newmans Own Organics EVOO

TAGs by GC 10-002/45 || 10C imis | Units
Tripalmitin PPP 0.3 N/A o TACS Y |
Dipalmitoolein POP 74 N/A voottow] TAGSBY
Dipalmitolinolein PLP 5.3 N/A e oT oy TAGS BY
Palmitostearolein POS 1.1 N/A vootto] TAGSBY
Palmitodiolein POO 25.1 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 16.0 N/A voottow] TAGSDY
Palmitodilinolein PLL 4.0 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.0 N/A voottow] TAGSDY
Stearodiolein SO0 2.7 N/A e oT o] TAGS BY
Triolein 000 20.7 N/A 7R oF ey TAGS By
Diolelinolein OoLO 13.0 N/A e oT oy TAGS BY
Dilinololein LLO 4.1 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

GOVERNMENT

Mezzetta EVOO

Code: 52G2

Volume: 500 mL

Bottle type: Glass/clear

Best before date: Not given

Lot/Batch: L.ML.DL.09/211

Produced/Packed: Italy

Origin of oil: Italy

Lab Number: 10-002/08

10C
10C Tests 10-002/08 Limits Units
Free Fatty Acids 0.50 <08 % as oleic acid
Peroxide Value 10 <20 mEg Ox/kg oil
Stigmastadiene content 0.07 <0.10 ma/kg
Total polyphenol content 131 N/A " °if§ii?.a°‘d’
UV Absorbance AK 0.01 <0.01 K™ o
Kagonm 2.31 <250 K™ 1em
Kasgam 0.20 <022 K™ 1o

DGF Tests 1000208 [[AOALIMIS| i
1,2-Diacylglycerols 322 240 | )% diyiiyencs
Pyropheophytin a 18.4 <15 p:‘éé);ﬁ(y’?;s

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/08

#YES

2.50

1.10

2.00

VIRGIN

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity
attribute is more than (0)
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Mezzetta EVOO

|| 10-002/08

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 11.3 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.0 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.6 05-5.0 % of total fatty acids
Oleic acid C18:1 76.1 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 7.3 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 9% of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 8 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 78 N/A % of total fatty acids
Saturated: e trczor cot) 14 N/A 9% of total fatty acids
Sterols 10-002/08 || 1OC limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol 0.1 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 3.3 <4.0 % of total sterols
Campestanol <01 - % of total sterols
Stigmasterol 1.1 < campesterol | %of total sterols
D-7-avenasterol 0.7 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.3 >93.0 % of total sterols
Diols 3.6 <45 % of total sterols
Total Sterols 1231 > 1000 mykg
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Mezzetta EVOO

TAGs by GC 10-002/08 || 1OC imits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 3.7 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.2 N/A e oT oy TAGS BY
Palmitostearolein POS 1.1 N/A vootto] TAGSBY
Palmitodiolein POO 25.5 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 6.1 N/A voottow] TAGSDY
Palmitodilinolein PLL 0.6 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.2 N/A voottow] TAGSDY
Stearodiolein SO0 2.5 N/A e oT o] TAGS BY
Triolein 000 47.5 N/A 7R oF ey TAGS By
Diolelinolein OoLO 9.3 N/A e oT oy TAGS BY
Dilinololein LLO 1.8 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

GOVERNMENT

Mezzetta EVOO

Code: 5ZP2

Volume: 500 mL

Bottle type: Glass/clear

Best before date: Not given

Lot/Batch: L.ML.DL.09/211

Produced/Packed: Italy

Origin of oil: Italy

Lab Number: 10-002/27

I0C
10C Tests 10-002/27 Limits Units
Free Fatty Acids 0.52 <08 % as oleic acid
Peroxide Value 10 <20 mEg Ox/kg oil
Stigmastadiene content 0.08 <0.10 ma/kg
Total polyphenol content 133 N/A " °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.33 <250 K™ 1em
Kasgam 0.18 <022 K™ 1o

DGF Tests 1000227 [AOALIMIS| i
1,2-Diacylglycerols 310 240 | )% diyiiyencs
Pyropheophytin a 16.6 <15 p:‘ég;ﬁ(y’?;s

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/27

#YES

1.95

1.75

2.75

VIRGIN

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity
attribute is more than (0)
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Mezzetta EVOO

|| 10-002/27

Fatty Acids Profile IOC limits Units
Myristic acid C14:O|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 11.1 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.0 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Cl7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.6 05-5.0 % of total fatty acids
Oleic acid C18:1 76.4 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 7.2 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 9% of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 8 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 78 N/A % of total fatty acids
Saturated: e trczor cot) 14 N/A 9% of total fatty acids
Sterols 10-002/27 || 10C limits Units
Cholesterol <0.1 <05 % of total sterols
Brassicasterol 0.1 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 3.3 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 1.0 < campesterol | %of total sterols
D-7-avenasterol 0.4 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.7 >93.0 % of total sterols
Diols 3.9 <45 % of total sterols
Total Sterols 1165 > 1000 mykg
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Mezzetta EVOO

TAGs by GC 10002727 | 1OC limits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 3.7 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.2 N/A e oT oy TAGS BY
Palmitostearolein POS 0.9 N/A vootto] TAGSBY
Palmitodiolein POO 25.7 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 6.1 N/A voottow] TAGSDY
Palmitodilinolein PLL 0.6 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.2 N/A voottow] TAGSDY
Stearodiolein SO0 3.8 N/A e oT o] TAGS BY
Triolein 000 46.4 N/A 7R oF ey TAGS By
Diolelinolein OoLO 9.3 N/A e oT oy TAGS BY
Dilinololein LLO 1.8 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute

Private Mail Bag (Pine Gully Road)

Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957
Fax: 02 69 381649

Mezzetta EVOO

Code: 572Y?2

Volume: 500 mL

Bottle type: Glass/clear

Best before date: Not given

Lot/Batch: L.ML.DL.09/211

Produced/Packed: Italy

Origin of oil: Italy

Lab Number: 10-002/46

I0C
10C Tests 10-002/46 Limits Units
Free Fatty Acids 0.51 <08 % as oleic acid
Peroxide Value 11 <20 mEg Ox/kg oil
Stigmastadiene content 0.09 <0.10 ma/kg
Total polyphenol content 125 N/A " °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kasomm 2.34 <250 K™ em
Kasgam 0.17 <022 K™ 1o

DGF Tests 1000246 [[AOALIMIS| i
1,2-Diacylglycerols 325 240 | )% diyiiyencs
Pyropheophytin a 16.8 <15 p:‘ég;ﬁ(y’?;s

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE [DEFECTS| FRUITY BITTER PUNGENT

CLASSIFICATION 10C limits

10-002/46] #YES 2.50 2.10 4.00

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity

VIRGIN attribute is more than (0)
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Mezzetta EVOO

Fatty Acids Profile 10-002/46 || 10C limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 11.1 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.0 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.6 05-5.0 % of total fatty acids
Oleic acid C18:1 76.5 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 7.2 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 9% of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 8 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 78 N/A % of total fatty acids
Saturated: e trczor cot) 14 N/A 9% of total fatty acids
Sterols 10-002/46 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.3 - % of total sterols
Campesterol 3.2 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 1.1 < campesterol | %of total sterols
D-7-avenasterol 0.5 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.4 >93.0 % of total sterols
Diols 3.8 <45 % of total sterols
Total Sterols 1211 > 1000 mykg
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Mezzetta EVOO

TAGs by GC 10-002/46 || 10C imis | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 3.6 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.3 N/A e oT oy TAGS BY
Palmitostearolein POS 1.1 N/A vootto] TAGSBY
Palmitodiolein POO 254 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 6.2 N/A voottow] TAGSDY
Palmitodilinolein PLL 0.7 N/A e oT oy TAGS BY
Disteaerolein S0S 0.2 N/A voottow] TAGSDY
Stearodiolein SO0 2.8 N/A e oT o] TAGS BY
Triolein 000 47.5 N/A 7R oF ey TAGS By
Diolelinolein OoLO 9.4 N/A e oT oy TAGS BY
Dilinololein LLO 17 N/A 7R T ey TAGS By
Trilinolein LLL 0.2 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

GOVERNMENT

Mazola EVOO

Code: 5MG6

Volume: 500 mL

Bottle type: Glass/clear

Best before date: 18/08/2011

Lot/Batch: X230E09 12:25

Produced/Packed: Not given

Origin of oil: Italy, Spain, Greece, Turkey A VIR

Lab Number: 10-002/09

10C
10C Tests 10-002/09 Limits Units
Free Fatty Acids 0.65 <08 % as oleic acid
Peroxide Value 13 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 152 N/A " °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kaszmm 2.65 <250 K™ 1em
Kasgam 0.19 <022 K™ 1o

DGF Tests 1000209 [[ACALIMIS| i
1,2-Diacylglycerols 314 240 |} icylyrns
Pyropheophytin a 217 <15 oot o

pheophytins

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/09

#YES

3.65

1.70

2.50

VIRGIN

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity
attribute is more than (0)
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Mazola EVOO

Fatty Acids Profile 10-002/09 || 10C limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 13.5 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 15 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.9 05-5.0 % of total fatty acids
Oleic acid C18:1 70.4 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 10.1 3.5-21.0 | %oftotal faty acids
Linolenic acid C18:3 0.7 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.2 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 11 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 72 N/A % of total fatty acids
Saturated: O oscaron o 17 N/A % of total fatty acids
Sterols 10-002/09 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol 0.1 <0.1 % of total sterols
24-Methylene-cholesterol 0.1 - % of total sterols
Campesterol 3.2 <4.0 % of total sterols
Campestanol <01 - % of total sterols
Stigmasterol 0.7 < campesterol | %of total sterols
D-7-avenasterol 0.7 - % of total sterols
D-7-stigmastenol 0.3 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.7 >93.0 % of total sterols
Diols 2.5 <45 % of total sterols
Total Sterols 1563 > 1000 mykg
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Mazola EVOO

TAGs by GC 1000209 || 1OC imits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 4.7 N/A voottow] TAGSBY
Dipalmitolinolein PLP 2.3 N/A e oT oy TAGS BY
Palmitostearolein POS 1.2 N/A vootto] TAGSBY
Palmitodiolein POO 25.2 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 8.8 N/A voottow] TAGSDY
Palmitodilinolein PLL 1.8 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.2 N/A voottow] TAGSDY
Stearodiolein SO0 3.2 N/A e oT o] TAGS BY
Triolein 000 39.5 N/A 7R oF ey TAGS By
Diolelinolein OoLO 10.2 N/A e oT oy TAGS BY
Dilinololein LLO 24 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute

Private Mail Bag (Pine Gully Road)

Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957
Fax: 02 69 381649

Mazola EVOO

Code: 5MP6

Volume: 500 mL

Bottle type: Glass/clear

Best before date: 18/08/2011

Lot/Batch: X230E09 12:34

Produced/Packed: Not given

Origin of oil: Italy, Spain, Turkey, Tunisia EXTRA VIRGIN

Lab Number: 10-002/28

10C
10C Tests 10-002/28 Limits Units
Free Fatty Acids 0.65 <08 % as oleic acid
Peroxide Value 12 <20 mEq O,/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 159 N/A e °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
K232nm 2.70 <2.50 Kl%lcm
Kasgam 0.19 <022 K™ 1o

DGF Tests 1000228 [[AOALIMIS| i
1,2-Diacylglycerols 301 240 |15 dicyliyeerots
Pyropheophytin a 2L.7 <15 p:f:eg;l:?/?r:s

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE [DEFECTS| FRUITY BITTER PUNGENT

CLASSIFICATION 10C limits

10-002/28| #YES 2.10 1.00 2.50

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity

VIRGIN attribute is more than (0)
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Mazola EVOO

Fatty Acids Profile 10-002/28 || 10C limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 12.9 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.4 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 3.0 05-5.0 % of total fatty acids
Oleic acid C18:1 70.9 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 10.1 3.5-21.0 | %oftotal faty acids
Linolenic acid C18:3 0.7 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.2 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 11 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 73 N/A % of total fatty acids
Saturated: O oscaron o 16 N/A % of total fatty acids
Sterols 10-002/28 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 31 <4.0 % of total sterols
Campestanol <01 - % of total sterols
Stigmasterol 0.7 < campesterol | %of total sterols
D-7-avenasterol 0.6 - % of total sterols
D-7-stigmastenol 0.4 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.9 >93.0 % of total sterols
Diols 4.3 <45 % of total sterols
Total Sterols 1556 > 1000 mykg
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Mazola EVOO

TAGs by GC 10002728 || 1OC imits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 4.6 N/A voottow] TAGSBY
Dipalmitolinolein PLP 2.3 N/A e oT oy TAGS BY
Palmitostearolein POS 1.1 N/A vootto] TAGSBY
Palmitodiolein POO 25.1 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 8.8 N/A voottow] TAGSDY
Palmitodilinolein PLL 1.8 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.2 N/A voottow] TAGSDY
Stearodiolein SO0 4.4 N/A e oT o] TAGS BY
Triolein 000 38.6 N/A 7R oF ey TAGS By
Diolelinolein OoLO 10.1 N/A e oT oy TAGS BY
Dilinololein LLO 25 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

GOVERNMENT
Mazola EVOO
Code: 5MY6
Volume: 500 mL . {
Bottle type: Glass/clear g m\
Best before date: 25/11/2011 ﬁ
Lot/Batch: X329E0906:16 3
Produced/Packed: Not given
Origin of oil: Italy, Spain, Turkey, Tunisia e
Lab Number: 10-002/47 =
I0C
10C Tests 10-002/47 Limits Units
Free Fatty Acids 0.50 <08 % as oleic acid
Peroxide Value 15 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 ma/kg
Total polyphenol content 103 N/A " °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kasomm 3.14 <250 K™ em
Kasgam 0.17 <022 K™ 1o
DGF Tests 1000247  ||ACA Limits’ Units
1,2-Diacylglycerols 390 240 |} icylyrns
Pyropheophytin a 14.0 <15 pﬁﬁgﬁ‘;ﬁﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/47

#YES

3.00

1.30

1.20

VIRGIN

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity

attribute is more than (0)
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Mazola EVOO

|| 10-002/47

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 17.0 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 2.2 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.2 <0.3 % of total fatty acids
Stearic acid C18:0 2.3 05-5.0 % of total fatty acids
Oleic acid C18:1 60.6 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 16.2 3.5-21.0 | %oftotal faty acids
Linolenic acid C18:3 0.7 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.2 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| 0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 17 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 63 N/A % of total fatty acids
Saturated: O oscaron o 20 N/A % of total fatty acids
Sterols 10-002/47 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 3.6 <4.0 % of total sterols
Campestanol <01 - % of total sterols
Stigmasterol 0.7 < campesterol | %of total sterols
D-7-avenasterol 0.7 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.4 >93.0 % of total sterols
Diols 2.4 <45 % of total sterols
Total Sterols 1847 > 1000 makg
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Mazola EVOO

TAGs by GC 10-002/47 || 10C imis | Units
Tripalmitin PPP 0.3 N/A o TACS Y |
Dipalmitoolein POP 6.6 N/A voottow] TAGSBY
Dipalmitolinolein PLP 4.5 N/A e oT oy TAGS BY
Palmitostearolein POS 1.0 N/A vootto] TAGSBY
Palmitodiolein POO 25.1 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 14.7 N/A voottow] TAGSDY
Palmitodilinolein PLL 3.5 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.0 N/A voottow] TAGSDY
Stearodiolein SO0 2.6 N/A e oT o] TAGS BY
Triolein 000 24.3 N/A 7R oF ey TAGS By
Diolelinolein OoLO 135 N/A e oT oy TAGS BY
Dilinololein LLO 3.7 N/A 7R T ey TAGS By
Trilinolein LLL 0.2 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

Rachael Ray EVOO

Code: 5RG5

Volume: 500 mL

Bottle type: Glass/clear

Best before date: 10/01/2012

Lot/Batch: Not given

Produced/Packed: Italy

Origin of oil: Italy

Lab Number: 10-002/10

10C
10C Tests 10-002/10 Limits Units
Free Fatty Acids 0.43 <08 % as oleic acid
Peroxide Value 10 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 258 N/A " °if§e;?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kasomm 2.42 <250 K™ em
Kasgam 0.21 <022 K™ 1o

DGF Tests 10002720 [[AOALIMIS| i
1,2-Diacylglycerols 366 240 | )% diyiiyencs
Pyropheophytin a 12.9 <15 p?f‘;;);,f‘y’ﬁfﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/10

#YES

3.50

5.25

4.55

VIRGIN

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity
attribute is more than (0)

94




Rachael Ray EVOO

Fatty Acids Profile 10-002/10 || 10C limits Units
Myristic acid C14:O|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 11.2 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 0.9 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Cl7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.6 05-5.0 % of total fatty acids
Oleic acid C18:1 74.4 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 9.1 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.4 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 9% of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 10 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 76 N/A % of total fatty acids
Saturated: e trczor cot) 14 N/A 9% of total fatty acids
Sterols 10-002/10 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.3 - % of total sterols
Campesterol 31 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.6 < campesterol | %of total sterols
D-7-avenasterol 0.5 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 95.3 >93.0 % of total sterols
Diols 2.8 <45 % of total sterols
Total Sterols 1243 > 1000 makg
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Rachael Ray EVOO

TAGs by GC 10002710 || 1OC limits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 3.6 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.5 N/A e oT oy TAGS BY
Palmitostearolein POS 1.0 N/A vootto] TAGSBY
Palmitodiolein POO 23.8 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 7.0 N/A voottow] TAGSDY
Palmitodilinolein PLL 1.0 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.2 N/A voottow] TAGSDY
Stearodiolein SO0 2.9 N/A e oT o] TAGS BY
Triolein 000 45.2 N/A 7R oF ey TAGS By
Diolelinolein OoLO 113 N/A e oT oy TAGS BY
Dilinololein LLO 2.3 N/A 7R T ey TAGS By
Trilinolein LLL 0.2 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

Rachael Ray EVOO

Code: 5RP5

Volume: 500 mL

Bottle type: Glass/clear

Best before date: 9/01/2012

Lot/Batch: Not given

Produced/Packed: Italy

Origin of oil: Italy

Lab Number: 10-002/29

10C
10C Tests 10-002/29 Limits Units
Free Fatty Acids 0.41 <08 % as oleic acid
Peroxide Value 9 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 ma/kg
Total polyphenol content 239 N/A " °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kasomm 2.43 <250 K™ em
Kasgam 0.19 <022 K™ 1o

DGF Tests 1000229 [[ACALIMIS| i
1,2-Diacylglycerols 363 240 |} icylyrns
Pyropheophytin a 12.2 <15 pﬁﬁgﬁ‘y’ﬁfﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/29

#YES

2.20

3.90

6.15

VIRGIN

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity
attribute is more than (0)
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Rachael Ray EVOO

Fatty Acids Profile 10-002/29 || 10C limits Units
Myristic acid C14:O|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 11.2 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 0.9 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Cl7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.6 05-5.0 % of total fatty acids
Oleic acid C18:1 74.3 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 9.2 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.4 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 9% of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 10 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 76 N/A % of total fatty acids
Saturated: e trczor cot) 14 N/A 9% of total fatty acids
Sterols 10-002/29 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.3 - % of total sterols
Campesterol 3.0 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.7 < campesterol | %of total sterols
D-7-avenasterol 0.5 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 95.2 >93.0 % of total sterols
Diols 34 <45 % of total sterols
Total Sterols 1241 > 1000 makg
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Rachael Ray EVOO

TAGs by GC 10002720 || 1OC limits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 3.6 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.5 N/A e oT oy TAGS BY
Palmitostearolein POS 1.0 N/A vootto] TAGSBY
Palmitodiolein POO 23.9 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 7.1 N/A voottow] TAGSDY
Palmitodilinolein PLL 1.0 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.1 N/A voottow] TAGSDY
Stearodiolein SO0 3.7 N/A e oT o] TAGS BY
Triolein 000 44.1 N/A 7R oF ey TAGS By
Diolelinolein OoLO 114 N/A e oT oy TAGS BY
Dilinololein LLO 2.2 N/A 7R T ey TAGS By
Trilinolein LLL 0.2 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

Rachael Ray EVOO

Code: 5RY5

Volume: 500 mL

Bottle type: Glass/clear

Best before date: 16/06/2012

Lot/Batch: Not given

Produced/Packed: Italy

Origin of oil: Italy

Lab Number: 10-002/48

10C
10C Tests 10-002/48 Limits Units
Free Fatty Acids 0.43 <08 % as oleic acid
Peroxide Value 9 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 ma/kg
Total polyphenol content 324 N/A " °if§e;?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.08 <250 K™ 1em
Kopeanm 0.15 <0.22 K™ o

DGF Tests 1000248 [[AOALIMIS| i
1,2-Diacylglycerols 72.1 >40 1?/30 Zifaé‘;t@'.ylgirﬁ‘.s
Pyropheophytin a 2.0 <15 ot

pheophytins

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/48

NIL

4.75

4.15

4.10

EXTRA VIRGIN

Olive oil is classified extra
virgin grade when the median|
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

(0).
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Rachael Ray EVOO

|| 10-002/48

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 12.4 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 0.9 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.4 05-5.0 % of total fatty acids
Oleic acid C18:1 73.3 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 9.3 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 9% of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 10 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 75 N/A % of total fatty acids
Saturated: e trczor cot) 15 N/A 9% of total fatty acids
Sterols 10-002/48 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 2.9 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 1.0 < campesterol | %of total sterols
D-7-avenasterol 0.5 - % of total sterols
D-7-stigmastenol 0.3 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 95.0 >93.0 % of total sterols
Diols 3.9 <45 % of total sterols
Total Sterols 1208 > 1000 mykg

101




Rachael Ray EVOO

TAGs by GC 10-002/48 || 10C imis | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 4.2 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.4 N/A e oT oy TAGS BY
Palmitostearolein POS 0.8 N/A vootto] TAGSBY
Palmitodiolein POO 26.1 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 7.2 N/A voottow] TAGSDY
Palmitodilinolein PLL 1.2 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.3 N/A voottow] TAGSDY
Stearodiolein SO0 2.8 N/A e oT o] TAGS BY
Triolein 000 42.5 N/A 7R oF ey TAGS By
Diolelinolein OoLO 10.8 N/A e oT oy TAGS BY
Dilinololein LLO 24 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

Kirkland Signature Organic EVOO

Code: 1KGO £

Volume: 15L

Bottle type: Plastic/clear

Best before date: 3/05/2011

Lot/Batch: L090018

Produced/Packed: Italy

Origin of oil: Italy, Spain

Lab Number: 10-002/11

10C
10C Tests 10-002/11 Limits Units
Free Fatty Acids 0.33 <08 % as oleic acid
Peroxide Value 9 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 ma/kg
Total polyphenol content 244 N/A " °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.24 <250 K™ 1em
Kopeanm 0.16 <0.22 K™ o

DGF Tests 10002711  ||ACA Limits’ Units
1,2-Diacylglycerols 42.8 >40 1?/30 Zifaé‘;t@'.ylgirﬁ‘.s
Pyropheophytin a 16.7 <15 oot o

pheophytins

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/11

NIL

4.50

4.00

4.50

EXTRA VIRGIN

Olive oil is classified extra
virgin grade when the median|
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

(0).
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Kirkland Signature Organic EVOO

|| 10-002/11

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 12.0 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.0 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.2 <0.3 % of total fatty acids
Stearic acid C18:0 2.9 05-5.0 % of total fatty acids
Oleic acid C18:1 73.8 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 8.6 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 9% of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 9 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 75 N/A % of total fatty acids
Saturated: e trczor cot) 16 N/A 9% of total fatty acids
Sterols 10-002/11 || 1OC limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 3.0 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.7 < campesterol | %of total sterols
D-7-avenasterol 0.6 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 95.1 >93.0 % of total sterols
Diols 4.3 <45 % of total sterols
Total Sterols 1413 > 1000 makg
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Kirkland Signature Organic EVOO

TAGs by GC 10002711 || 1OC imits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 3.9 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.4 N/A e oT oy TAGS BY
Palmitostearolein POS 1.3 N/A vootto] TAGSBY
Palmitodiolein POO 25.1 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 6.8 N/A voottow] TAGSDY
Palmitodilinolein PLL 0.9 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.3 N/A voottow] TAGSDY
Stearodiolein SO0 2.6 N/A e oT o] TAGS BY
Triolein 000 45.0 N/A 7R oF ey TAGS By
Diolelinolein OoLO 10.3 N/A e oT oy TAGS BY
Dilinololein LLO 2.2 N/A 7R T ey TAGS By
Trilinolein LLL 0.2 N/A 7P oT o] TAGS BY
Total 100.0
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GOVERNMENT

Industry &
Investment

Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

Kirkland Signature Organic EVOO

Code: 1KPO

Volume: 15L

Bottle type: Plastic/clear

Best before date: 12/07/2011

Lot/Batch: L100018

Produced/Packed: Italy

Origin of oil: Italy, Spain

Lab Number: 10-002/30

10C
10C Tests 10-002/30 Limits Units
Free Fatty Acids 0.26 <08 % as oleic acid
Peroxide Value 8 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 ma/kg
Total polyphenol content 298 N/A " °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.13 <250 K™ 1em
Kopeanm 0.16 <0.22 K™ o

DGF Tests 1000230 [[AOALIMIS| i
1,2-Diacylglycerols 57.4 >40 1?/30 gra:;,t.?;l.;;iris
Pyropheophytin a 8.8 <15 ot

pheophytins

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/30

NIL

4.15

4.00

6.00

EXTRA VIRGIN

Olive oil is classified extra
virgin grade when the median|
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

(0).
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Kirkland Signature Organic EVOO

|| 10-002/30

Fatty Acids Profile IOC limits Units
Myristic acid C14:O|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 114 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 0.8 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Cl7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.8 05-5.0 % of total fatty acids
Oleic acid C18:1 74.7 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 8.5 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 9% of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 9 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 76 N/A % of total fatty acids
Saturated: e trczor cot) 15 N/A 9% of total fatty acids
Sterols 10-002/30 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.3 - % of total sterols
Campesterol 3.0 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.7 < campesterol | %of total sterols
D-7-avenasterol 0.5 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 95.1 >93.0 % of total sterols
Diols 2.9 <45 % of total sterols
Total Sterols 1136 > 1000 mykg
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Kirkland Signature Organic EVOO

TAGs by GC 10002730 || 1OC limits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 3.7 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.1 N/A e oT oy TAGS BY
Palmitostearolein POS 0.1 N/A vootto] TAGSBY
Palmitodiolein POO 25.2 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 6.3 N/A voottow] TAGSDY
Palmitodilinolein PLL 04 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.3 N/A voottow] TAGSDY
Stearodiolein SO0 5.0 N/A e oT o] TAGS BY
Triolein 000 44.5 N/A 7R oF ey TAGS By
Diolelinolein OoLO 10.9 N/A e oT oy TAGS BY
Dilinololein LLO 2.3 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

Kirkland Signature Organic EVOO

Code: 1KYO0

Volume: 15L

Bottle type: Plastic/clear

Best before date: 5/06/2011

Lot/Batch: L100007

Produced/Packed: Italy

Origin of oil: Italy, Spain

Lab Number: 10-002/49

10C
10C Tests 10-002/49 Limits Units
Free Fatty Acids 0.27 <08 % as oleic acid
Peroxide Value 7 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 ma/kg
Total polyphenol content 292 N/A " °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.10 <250 K™ 1em
Kopeanm 0.15 <0.22 K™ o

DGF Tests 1000249 [[AOALIMIS| i
1,2-Diacylglycerols 55.6 >40 1?/30 Zifaé‘;t@'.ylgirﬁ‘.s
Pyropheophytin a 11.8 <15 ot

pheophytins

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/49

NIL

4.00

4.00

5.80

EXTRA VIRGIN

Olive oil is classified extra
virgin grade when the median|
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

(0).
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Kirkland Signature Organic EVOO

|| 10-002/49

Fatty Acids Profile IOC limits Units
Myristic acid C14:O|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 11.1 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 0.8 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Cl7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.9 05-5.0 % of total fatty acids
Oleic acid C18:1 74.6 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 8.9 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.4 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 9% of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 10 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 76 N/A % of total fatty acids
Saturated: e trczor cot) 14 N/A 9% of total fatty acids
Sterols 10-002/49 || 10C limits Units
Cholesterol 0.3 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.3 - % of total sterols
Campesterol 2.9 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.8 < campesterol | %of total sterols
D-7-avenasterol 0.5 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.9 >93.0 % of total sterols
Diols 2.8 <45 % of total sterols
Total Sterols 1204 > 1000 makg
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Kirkland Signature Organic EVOO

TAGs by GC 10-002/49 || 10C imis | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 34 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.1 N/A e oT oy TAGS BY
Palmitostearolein POS 0.8 N/A vootto] TAGSBY
Palmitodiolein POO 244 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 6.3 N/A voottow] TAGSDY
Palmitodilinolein PLL 0.8 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.3 N/A voottow] TAGSDY
Stearodiolein SO0 2.2 N/A e oT o] TAGS BY
Triolein 000 46.7 N/A 7R oF ey TAGS By
Diolelinolein OoLO 114 N/A e oT oy TAGS BY
Dilinololein LLO 24 N/A 7R T ey TAGS By
Trilinolein LLL 0.2 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute

Private Mail Bag (Pine Gully Road)

Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957
Fax: 02 69 381649

Great Value 100% EVOO

Code: 1GG4
Volume: 502 mL
Bottle type: Plastic/clear
Best before date: 30/07/2011
Lot/Batch: EC10A 14:05 @ -
Produced/Packed: Not given
Origin of oil: Argentina, Italy, Spain, Tunisia, Turkey iy
Lab Number: 10-002/12 ~
10C
I0C Tests 10-002/12 Limits Units
Free Fatty Acids 0.35 <08 % as oleic acid
Peroxide Value 11 <20 mEg O,/kg oil
Stigmastadiene content 0.05 <0.10 mg/kg
Total polyphenol content 161 N/A e °if§e;?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.23 <250 K™ 1em
Kasgam 0.13 <022 K™ 1o
DGF Tests 10002712 [[AOALIMIS| i
1,2-Diacylglycerols 45.3 > 40 1?/30 Zifaé‘;t@'.ylgirf.s
Pyropheophytin a 12.4 <15 p?f‘;;);,f(y’ﬁﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE [DEFECTS| FRUITY BITTER PUNGENT

CLASSIFICATION 10C limits

10-002/12] NIL 3.00 2.50 2.00

Olive oil is classified extra
virgin grade when the median|
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

(0).

EXTRA VIRGIN
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Great Value 1009% EVOO

|| 10-002/12

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 13.0 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.3 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.2 <0.3 % of total fatty acids
Stearic acid C18:0 2.6 05-5.0 % of total fatty acids
Oleic acid C18:1 72.8 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 8.5 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 9% of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 9 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 75 N/A % of total fatty acids
Saturated: e trczor cot) 16 N/A 9% of total fatty acids
Sterols 10-002/12 || 1OC limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.3 - % of total sterols
Campesterol 31 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.8 < campesterol | %of total sterols
D-7-avenasterol 0.5 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.8 >93.0 % of total sterols
Diols 4.1 <45 % of total sterols
Total Sterols 1330 > 1000 mykg
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Great Value 100% EVOO

TAGs by GC 10002712 || 1OC imits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 4.7 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.9 N/A e oT oy TAGS BY
Palmitostearolein POS 0.9 N/A vootto] TAGSBY
Palmitodiolein POO 275 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 7.9 N/A voottow] TAGSDY
Palmitodilinolein PLL 0.9 N/A 7 oTouT TAGSTY
Disteaerolein S0S 04 N/A voottow] TAGSDY
Stearodiolein SO0 2.8 N/A e oT o] TAGS BY
Triolein 000 40.9 N/A 7R oF ey TAGS By
Diolelinolein OoLO 9.9 N/A e oT oy TAGS BY
Dilinololein LLO 2.0 N/A 7R T ey TAGS By
Trilinolein LLL 0.2 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)

.“
\d L4
‘!_!‘-’) I n d ust ry & Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957

NSW | Investment
Great Value 100% EVOO

Code: 1GP4

Volume: 502 mL

Bottle type: Plastic/clear

Best before date: 30/07/2011

Lot/Batch: EC10A 14:03

Produced/Packed: Not given

Origin of oil: Argentina, Italy, Spain, Tunisia, Turkey

Lab Number: 10-002/31

10C
I0C Tests 10-002/31 Limits Units
Free Fatty Acids 0.33 <08 % as oleic acid
Peroxide Value 11 <20 mEg O,/kg oil
Stigmastadiene content 0.05 <0.10 mg/kg
Total polyphenol content 163 N/A e °if§e;?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.23 <250 K™ 1em
Kasgam 0.13 <022 K™ 1o

DGF Tests 1000231 [[AOALIMIS| i
1,2-Diacylglycerols 44.6 > 40 1?/30 Zifaé‘;t@'.ylgirf.s
Pyropheophytin a 12.7 <15 J‘;ﬁ;ﬁ;’ﬁf‘n's

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE [DEFECTS| FRUITY BITTER PUNGENT CLASSIFICATION 10C limits

Olive oil is classified extra
virgin grade when the median|
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

0).

10-002/31] NIL 1.90 1.30 2.00 EXTRA VIRGIN
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Great Value 1009% EVOO

|| 10-002/31

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 13.0 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.3 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.2 <0.3 % of total fatty acids
Stearic acid C18:0 2.6 05-5.0 % of total fatty acids
Oleic acid C18:1 72.7 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 8.5 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 9% of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 9 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 75 N/A % of total fatty acids
Saturated: e trczor cot) 16 N/A 9% of total fatty acids
Sterols 10-002/31 || 1OC limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.3 - % of total sterols
Campesterol 3.0 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.8 < campesterol | %of total sterols
D-7-avenasterol 0.5 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 95.2 >93.0 % of total sterols
Diols 2.6 <45 % of total sterols
Total Sterols 1394 > 1000 makg
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Great Value 100% EVOO

TAGs by GC 10002731 || 1OC imits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 4.9 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.9 N/A e oT oy TAGS BY
Palmitostearolein POS 0.0 N/A vootto] TAGSBY
Palmitodiolein POO 28.0 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 8.0 N/A voottow] TAGSDY
Palmitodilinolein PLL 0.9 N/A 7 oTouT TAGSTY
Disteaerolein S0S 04 N/A voottow] TAGSDY
Stearodiolein SO0 2.4 N/A e oT o] TAGS BY
Triolein 000 41.3 N/A 7R oF ey TAGS By
Diolelinolein OoLO 9.9 N/A e oT oy TAGS BY
Dilinololein LLO 2.0 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0

17



Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)

.“
\d L4
‘!_!‘-’) I n d u St ry & Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957

NSW | Investment
Great Value 100% EVOO

Code: 1GY4

Volume: 502 mL

Bottle type: Plastic/clear

Best before date: 12/08/2011

Lot/Batch: EC10B 20:00

Produced/Packed: Not given

Origin of oil: Argentina, Italy, Spain, Tunisia, Turkey

Lab Number: 10-002/50

10C
10C Tests 10-002/50 Limits Units
Free Fatty Acids 0.57 <08 % as oleic acid
Peroxide Value 10 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 185 N/A " °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.18 <250 K™ 1em
K aganm 0.14 <0.22 K™ om

DGF Tests 1000250  [[ACALIMItS| i
1,2-Diacylglycerols 453 >40 1?/30 gfas,t.?.;cij.s
Pyropheophytin a 10.0 <15 pﬁﬁgﬁ‘y’ﬁfﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE [DEFECTS| FRUITY BITTER PUNGENT CLASSIFICATION 10C limits

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity

10-002/50f #YES 1.40 3.10 4.60 VIRGIN attribute is more than (0)
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Great Value 1009% EVOO

|| 10-002/50

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 12.8 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.2 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.2 <0.3 % of total fatty acids
Stearic acid C18:0 3.1 05-5.0 % of total fatty acids
Oleic acid C18:1 71.7 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 9.3 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 9% of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 10 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 73 N/A % of total fatty acids
Saturated: e trczor cot) 17 N/A 9% of total fatty acids
Sterols 10-002/50 || 1OC limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 31 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 1.0 < campesterol | %of total sterols
D-7-avenasterol 0.5 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.8 >93.0 % of total sterols
Diols 3.6 <45 % of total sterols
Total Sterols 1351 > 1000 mykg
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Great Value 100% EVOO

TAGs by GC 10002750 || 1OC Nimits | Units
Tripalmitin PPP 0.2 N/A o TACS Y |
Dipalmitoolein POP 4.7 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.9 N/A e oT oy TAGS BY
Palmitostearolein POS 1.3 N/A vootto] TAGSBY
Palmitodiolein POO 26.8 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 7.9 N/A voottow] TAGSDY
Palmitodilinolein PLL 1.2 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.3 N/A voottow] TAGSDY
Stearodiolein SO0 3.7 N/A e oT o] TAGS BY
Triolein 000 39.7 N/A 7R oF ey TAGS By
Diolelinolein OoLO 9.6 N/A e oT oy TAGS BY
Dilinololein LLO 24 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

GOVERNMENT

Safeway Select EVOO

Code: 1SG1

Volume: 500 mL

Bottle type: Glass/clear

Best before date: 5/12/2010

Lot/Batch: 915652299 i

Produced/Packed: Italy e

Origin of oil: Italy, Spain, Tunisia

Lab Number: 10-002/13

10C
10C Tests 10-002/13 Limits Units
Free Fatty Acids 0.84 <08 % as oleic acid
Peroxide Value 12 <20 mEg Ox/kg oil
Stigmastadiene content 0.03 <0.10 mg/kg
Total polyphenol content 141 N/A e °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
K232nm 2.74 <2.50 Kl%lcm
Kasgam 0.19 <022 K™ 1o

DGF Tests 10002713 [[AOALIMIS| i
1,2-Diacylglycerols 203 240 |15 dicyliyeerots
Pyropheophytin a 19.7 <15 p:f:eg;l:?/?r:s

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER PUNGENT

CLASSIFICATION

10C limits

10-002/13

#YES

4.00

1.05

1.05

VIRGIN

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity
attribute is more than (0)
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Safeway Select EVOO

|| 10-002/13

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 14.6 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.7 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.9 05-5.0 % of total fatty acids
Oleic acid C18:1 66.8 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 12.3 3.5-21.0 | %oftotal faty acids
Linolenic acid C18:3 0.7 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.2 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 13 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 69 N/A % of total fatty acids
Saturated: O oscaron o 18 N/A % of total fatty acids
Sterols 10-002/13 || 10OC limits Units
Cholesterol 0.2 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 3.2 <4.0 % of total sterols
Campestanol <01 - % of total sterols
Stigmasterol 0.8 < campesterol | %of total sterols
D-7-avenasterol 0.6 - % of total sterols
D-7-stigmastenol 0.4 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.6 >93.0 % of total sterols
Diols 4.1 <45 % of total sterols
Total Sterols 1627 > 1000 mykg
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Safeway Select EVOO

TAGs by GC 10002713 || 1OC imits | Units
Tripalmitin PPP 0.2 N/A o TACS Y |
Dipalmitoolein POP 54 N/A voottow] TAGSBY
Dipalmitolinolein PLP 3.1 N/A e oT oy TAGS BY
Palmitostearolein POS 1.3 N/A vootto] TAGSBY
Palmitodiolein POO 25.3 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 10.7 N/A voottow] TAGSDY
Palmitodilinolein PLL 2.5 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.1 N/A voottow] TAGSDY
Stearodiolein SO0 4.2 N/A e oT o] TAGS BY
Triolein 000 335 N/A 7R oF ey TAGS By
Diolelinolein OoLO 10.6 N/A e oT oy TAGS BY
Dilinololein LLO 2.8 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute

Private Mail Bag (Pine Gully Road)

Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957
Fax: 02 69 381649

Safeway Select EVOO

Code: 1SP1

Volume: 500 mL

Bottle type: Glass/clear

Best before date: 21/07/2011

Lot/Batch: 9355 52299

Produced/Packed: Italy

Origin of oil: Italy, Spain, Greece, Tunisia

Lab Number: 10-002/32

10C
10C Tests 10-002/32 Limits Units
Free Fatty Acids 0.58 <08 % as oleic acid
Peroxide Value 11 <20 mEq O,/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 213 N/A e °if§e;?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.19 <250 K™ 1em
Kasgam 0.15 <022 K™ 1o

DGF Tests 1000232 [[AOALIMIS| i
1,2-Diacylglycerols 455 > 40 1?/30 Zifaé‘;t@'.ylgirf.s
Pyropheophytin a 6.0 <15 p?f‘;;);,f(y’ﬁﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE [DEFECTS| FRUITY BITTER PUNGENT

CLASSIFICATION 10C limits

10-002/32| #YES 3.00 2.50 2.40

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity
attribute is more than (0)

VIRGIN
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Safeway Select EVOO

|| 10-002/32

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 12.7 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.2 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.9 05-5.0 % of total fatty acids
Oleic acid C18:1 725 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 9.1 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.6 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 10 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 74 N/A % of total fatty acids
Saturated: e trczor cot) 16 N/A 9% of total fatty acids
Sterols 10-002/32 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 3.3 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.9 < campesterol | %of total sterols
D-7-avenasterol 0.7 - % of total sterols
D-7-stigmastenol 0.3 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.4 >93.0 % of total sterols
Diols 3.6 <45 % of total sterols
Total Sterols 1262 > 1000 mykg
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Safeway Select EVOO

TAGs by GC 10002732 || 1OC imits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 4.6 N/A voottow] TAGSBY
Dipalmitolinolein PLP 2.0 N/A e oT oy TAGS BY
Palmitostearolein POS 0.0 N/A vootto] TAGSBY
Palmitodiolein POO 26.6 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 8.0 N/A voottow] TAGSDY
Palmitodilinolein PLL 0.3 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.1 N/A voottow] TAGSDY
Stearodiolein SO0 4.7 N/A e oT o] TAGS BY
Triolein 000 41.0 N/A 7R oF ey TAGS By
Diolelinolein OoLO 9.8 N/A e oT oy TAGS BY
Dilinololein LLO 2.3 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute

Private Mail Bag (Pine Gully Road)

Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957
Fax: 02 69 381649

Safeway Select EVOO

Code: 1SY1

Volume: 500 mL

Bottle type: Glass/clear

Best before date: 18/06/2011

Lot/Batch: 9352 52299

Produced/Packed: Italy

Origin of oil: Italy, Spain, Greece, Tunisia

Lab Number: 10-002/51

10C
10C Tests 10-002/51 Limits Units
Free Fatty Acids 0.55 <08 % as oleic acid
Peroxide Value 11 <20 mEq O,/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 219 N/A e °if§e;?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.20 <250 K™ 1em
Kasgam 0.15 <022 K™ 1o

DGF Tests 10002551  ||ACA Limits’ Units
1,2-Diacylglycerols 47.9 > 40 1?/30 Zifaé‘;t@'.ylgirf.s
Pyropheophytin a 6.1 <15 p?f‘;;);,f(y’ﬁﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE [DEFECTS| FRUITY BITTER PUNGENT

CLASSIFICATION 10C limits

10-002/51] NIL 4.00 4.00 4.20

Olive oil is classified extra
virgin grade when the median|
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

EXTRA VIRGIN O
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Safeway Select EVOO

|| 10-002/51

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 12.6 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.2 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.9 05-5.0 % of total fatty acids
Oleic acid C18:1 72.8 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 8.9 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.6 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 10 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 74 N/A % of total fatty acids
Saturated: e trczor cot) 16 N/A 9% of total fatty acids
Sterols 10-002/51 || 1OC limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 3.3 <4.0 % of total sterols
Campestanol <01 - % of total sterols
Stigmasterol 0.9 < campesterol | %of total sterols
D-7-avenasterol 0.6 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.5 >93.0 % of total sterols
Diols 3.0 <45 % of total sterols
Total Sterols 1246 > 1000 makg
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Safeway Select EVOO

TAGs by GC 1000251 ]| 1OC imits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 4.5 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.9 N/A e oT oy TAGS BY
Palmitostearolein POS 0.9 N/A vootto] TAGSBY
Palmitodiolein POO 26.6 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 7.7 N/A voottow] TAGSDY
Palmitodilinolein PLL 1.1 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.2 N/A voottow] TAGSDY
Stearodiolein SO0 3.2 N/A e oT o] TAGS BY
Triolein 000 41.9 N/A 7R oF ey TAGS By
Diolelinolein OoLO 9.5 N/A e oT oy TAGS BY
Dilinololein LLO 2.2 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0

129



.“
v v
‘-‘-!4-" Industry &
NSW. | Investment

Wagga Wagga Agricultural Institute

Private Mail Bag (Pine Gully Road)

Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957
Fax: 02 69 381649

365 1009% ltalian EVOO

Code: 1WG1 = |

Volume: 500 mL

Bottle type: Glass/clear

Best before date: 29/03/2011

Lot/Batch: L19272

Produced/Packed: Italy

Origin of oil: Italy

Lab Number: 10-002/14

10C
10C Tests 10-002/14 Limits Units
Free Fatty Acids 0.26 <08 % as oleic acid
Peroxide Value 11 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 112 N/A " °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 1.95 <250 K™ 1em
Karomm 0.15 <022 K™ 1o

DGF Tests 10-002/14  ||ACA Limits’ Units
1,2-Diacylglycerols 320 240 | )% diyiiyencs
Pyropheophytin a 40.7 <15 p?f‘;;);ﬁ‘y’ﬁfﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE [DEFECTS| FRUITY BITTER PUNGENT

CLASSIFICATION 10C limits

10-002/14] #YES 4.75 2.20 2.50

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity

VIRGIN attribute is more than (0)
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365 100% ltalian EVOO

|| 10-002/14

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 10.8 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 0.8 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 3.0 05-5.0 % of total fatty acids
Oleic acid C18:1 77.7 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 6.0 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 9% of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 7 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 79 N/A % of total fatty acids
Saturated: e trczor cot) 14 N/A 9% of total fatty acids
Sterols 10-002/14 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol 0.1 <0.1 % of total sterols
24-Methylene-cholesterol 0.1 - % of total sterols
Campesterol 35 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 1.2 < campesterol | %of total sterols
D-7-avenasterol 0.4 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.2 >93.0 % of total sterols
Diols 2.4 <45 % of total sterols
Total Sterols 1187 > 1000 mykg
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365 100% Italian EVOO

TAGs by GC 10-002/14 || 10C fimis | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 33 N/A voottow] TAGSBY
Dipalmitolinolein PLP 0.9 N/A e oT oy TAGS BY
Palmitostearolein POS 0.0 N/A vootto] TAGSBY
Palmitodiolein POO 25.6 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 5.0 N/A voottow] TAGSDY
Palmitodilinolein PLL 0.3 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.2 N/A voottow] TAGSDY
Stearodiolein SO0 5.5 N/A e oT o] TAGS BY
Triolein 000 49.2 N/A 7R oF ey TAGS By
Diolelinolein OoLO 8.1 N/A e oT oy TAGS BY
Dilinololein LLO 15 N/A 7R T ey TAGS By
Trilinolein LLL 0.2 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957
Fax: 02 69 381649

365 1009% ltalian EVOO

Code: 1WP1
Volume: 500 mL
Bottle type: Glass/clear
Best before date: 29/03/2011
Lot/Batch: L19272
100% Italian
Produced/Packed: Italy Oﬁ“;g’gbﬂ
Origin of oil: Italy I
Lab Number: 10-002/33
I0C
10C Tests 10-002/33 Limits Units
Free Fatty Acids 0.28 <08 % as oleic acid
Peroxide Value 10 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 112 N/A " °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 1.90 <250 K™ 1em
Karomm 0.15 <022 K™ 1o
DGF Tests 1000233 [[AOALIMIS| i
1,2-Diacylglycerols 312 240 |1 Gy igyearols
Pyropheophytin a 40.8 <15 pZ‘ég;ﬁ(y’ﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE [DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

#YES

10-002/33

0.80

1.00

0.45

VIRGIN

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity
attribute is more than (0)
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365 100% ltalian EVOO

|| 10-002/33

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 10.4 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 0.8 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 3.0 05-5.0 % of total fatty acids
Oleic acid C18:1 78.1 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 6.0 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.6 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 7 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 79 N/A % of total fatty acids
Saturated: o220 co0) 14 N/A % of total fatty acids
Sterols 10-002/33 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 34 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 1.0 < campesterol | %of total sterols
D-7-avenasterol 0.3 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.5 >93.0 % of total sterols
Diols 3.0 <45 % of total sterols
Total Sterols 1122 > 1000 mykg
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365 100% Italian EVOO

TAGs by GC 10002733 || 1OC imits | Units
Tripalmitin PPP 0.0 N/A o TACS Y |
Dipalmitoolein POP 3.2 N/A voottow] TAGSBY
Dipalmitolinolein PLP 0.9 N/A e oT oy TAGS BY
Palmitostearolein POS 0.2 N/A vootto] TAGSBY
Palmitodiolein POO 25.7 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 4.9 N/A voottow] TAGSDY
Palmitodilinolein PLL 04 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.1 N/A voottow] TAGSDY
Stearodiolein SO0 2.9 N/A e oT o] TAGS BY
Triolein 000 51.8 N/A 7R oF ey TAGS By
Diolelinolein OoLO 8.0 N/A e oT oy TAGS BY
Dilinololein LLO 15 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

365 1009% ltalian EVOO

b

Code: 1WY1
Volume: 500 mL
Bottle type: Glass/clear
Best before date: 4/07/2011
Lot/Batch: L10004
Produced/Packed: Italy 1033‘:35},2,-1',;‘"“
Origin of oil: Italy Olive Oil
Lab Number: 10-002/52
I0C
10C Tests 10-002/52 Limits Units
Free Fatty Acids 0.31 <08 % as oleic acid
Peroxide Value 10 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 ma/kg
Total polyphenol content 140 N/A " °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kasomm 2.14 <250 K™ em
Ka70mm 0.14 <0.22 K™ om
DGF Tests 1000252 [[AOALIMIS| i
1,2-Diacylglycerols 53.8 >40 1?/30 Zifaé‘;t@'.ylgirﬁ‘.s
Pyropheophytin a 12.4 <15 p?f‘;;);ﬁ‘y’ﬁfﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/52

NIL

4.00

2.00

2.50

EXTRA VIRGIN

Olive oil is classified extra
virgin grade when the median|
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

(0).
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365 100% ltalian EVOO

Fatty Acids Profile 10-002/52 || 10C limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 14.6 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.6 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.4 05-5.0 % of total fatty acids
Oleic acid C18:1 69.4 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 10.3 3.5-21.0 | %oftotal faty acids
Linolenic acid C18:3 0.7 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 11 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 71 N/A % of total fatty acids
Saturated: O oscaron o 18 N/A % of total fatty acids
Sterols 10-002/52 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.3 - % of total sterols
Campesterol 35 <4.0 % of total sterols
Campestanol <01 - % of total sterols
Stigmasterol 0.9 < campesterol | %of total sterols
D-7-avenasterol 0.5 - % of total sterols
D-7-stigmastenol 0.3 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.4 >93.0 % of total sterols
Diols 5.7 <45 % of total sterols
Total Sterols 1394 > 1000 makg
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365 100% Italian EVOO

TAGs by GC 1000252 | 1OC imits | Units
Tripalmitin PPP 0.2 N/A o TACS Y |
Dipalmitoolein POP 5.2 N/A voottow] TAGSBY
Dipalmitolinolein PLP 2.6 N/A e oT oy TAGS BY
Palmitostearolein POS 0.9 N/A vootto] TAGSBY
Palmitodiolein POO 27.2 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 9.6 N/A voottow] TAGSDY
Palmitodilinolein PLL 1.8 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.3 N/A voottow] TAGSDY
Stearodiolein SO0 3.1 N/A e oT o] TAGS BY
Triolein 000 36.4 N/A 7R oF ey TAGS By
Diolelinolein OoLO 10.2 N/A e oT oy TAGS BY
Dilinololein LLO 24 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957

Fax:

02 69 381649

Corto Olive Co EVOO

Code: 20G1

Volume: 500 mL

Bottle type: Glass/dark

Best before date: 1/10/2011

Lot/Batch: Not given

Produced/Packed: US.A.

Origin of oil: US.A.

Lab Number: 10-002/15

10C
10C Tests 10-002/15 Limits Units
Free Fatty Acids 0.19 <08 % as oleic acid
Peroxide Value 7 <20 mEg O,/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 82 N/A e °i§e;?."‘°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 173 <250 K™ 1em
Kasgam 0.11 <022 K™ 1o

DGF Tests 10:002/15  ||ACA Limits’ Units
1,2-Diacylglycerols 59.3 > 40 1? Zifaf;t@'.ylgirf.s
Pyropheophytin a 8.1 <15 J‘;ﬁ;ﬁ;’ﬁf‘n's

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE |DEFECTS| FRUITY BITTER PUNGENT CLASSIFICATION 10C limits
Olive oil is classified extra
virgin grade when the median
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

10-002/15] NIL 5.05 2.00 2.65 EXTRA VIRGIN |O-
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Corto Olive Co EVOO

|| 10-002/15

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 14.3 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.6 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.3 <0.3 % of total fatty acids
Stearic acid C18:0 1.8 05-5.0 % of total fatty acids
Oleic acid C18:1 71.6 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 8.5 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.8 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.2 <0.2 % of total fatty acids
Lignoceric acid C24:0|| 0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 9 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 74 N/A % of total fatty acids
Saturated: e trczor cot) 17 N/A 9% of total fatty acids
Sterols 10-002/15 || 10C limits Units
Cholesterol <0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 3.9 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.7 < campesterol | %of total sterols
D-7-avenasterol 0.4 - % of total sterols
D-7-stigmastenol 0.1 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.6 >93.0 % of total sterols
Diols 3.0 <45 % of total sterols
Total Sterols 1802 > 1000 mykg
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Corto Olive Co EVOO

TAGs by GC 10002715 || 1OC limits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 5.2 N/A voottow] TAGSBY
Dipalmitolinolein PLP 2.1 N/A e oT oy TAGS BY
Palmitostearolein POS 0.9 N/A vootto] TAGSBY
Palmitodiolein POO 28.7 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 8.3 N/A voottow] TAGSDY
Palmitodilinolein PLL 0.9 N/A 7 oTouT TAGSTY
Disteaerolein S0S 04 N/A voottow] TAGSDY
Stearodiolein SO0 2.8 N/A e oT o] TAGS BY
Triolein 000 38.9 N/A 7R oF ey TAGS By
Diolelinolein OoLO 9.5 N/A e oT oy TAGS BY
Dilinololein LLO 1.8 N/A 7R T ey TAGS By
Trilinolein LLL 0.2 N/A 7P oT o] TAGS BY
Total 100.0

141



ANk

NSW

GOVERN

MENT

Industry &
Investment

Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957

Fax:

02 69 381649

Corto Olive Co EVOO

Code: 20P1

Volume: 500 mL

Bottle type: Glass/dark

Best before date: 1/10/2011

Lot/Batch: Not given

Produced/Packed: US.A.

Origin of oil: US.A.

Lab Number: 10-002/34

10C
10C Tests 10-002/34 Limits Units
Free Fatty Acids 0.20 <08 % as oleic acid
Peroxide Value 9 <20 mEg O,/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 77 N/A e °i§e;?."‘°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kaaomm 1.74 <250 K™ 1em
Kasgam 0.10 <022 K™ 1o

DGF Tests 1000234 [[AOALIMIS| i
1,2-Diacylglycerols 59.1 > 40 1? Zifaf;t@'.ylgirf.s
Pyropheophytin a 8.4 <15 pﬁﬁgﬁ‘y’ﬁfﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/34

NIL

4.55

2.00

1.00

EXTRA VIRGIN

Olive oil is classified extra
virgin grade when the median|
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

(0).
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Corto Olive Co EVOO

|| 10-002/34

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 14.3 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.6 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.3 <0.3 % of total fatty acids
Stearic acid C18:0 1.8 05-5.0 % of total fatty acids
Oleic acid C18:1 71.7 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 8.5 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.2 <0.2 % of total fatty acids
Lignoceric acid C24:0|| 0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 9 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 74 N/A % of total fatty acids
Saturated: e trczor cot) 17 N/A 9% of total fatty acids
Sterols 10-002/34 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.3 - % of total sterols
Campesterol 3.6 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.7 < campesterol | %of total sterols
D-7-avenasterol 0.4 - % of total sterols
D-7-stigmastenol 0.1 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.7 >93.0 % of total sterols
Diols 2.6 <45 % of total sterols
Total Sterols 1922 > 1000 mykg
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Corto Olive Co EVOO

TAGs by GC 10-002/34 || 10C imis | Units
Tripalmitin PPP 0.2 N/A o TACS Y |
Dipalmitoolein POP 5.6 N/A voottow] TAGSBY
Dipalmitolinolein PLP 2.3 N/A e oT oy TAGS BY
Palmitostearolein POS 0.8 N/A vootto] TAGSBY
Palmitodiolein POO 29.3 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 8.9 N/A voottow] TAGSDY
Palmitodilinolein PLL 1.0 N/A 7 oTouT TAGSTY
Disteaerolein S0S 04 N/A voottow] TAGSDY
Stearodiolein SO0 2.4 N/A e oT o] TAGS BY
Triolein 000 37.0 N/A 7R oF ey TAGS By
Diolelinolein OoLO 9.9 N/A e oT oy TAGS BY
Dilinololein LLO 1.9 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957

Fax: 02 69 381649

California Olive Ranch EVOO

2LGY

Code: 2LG9
Volume: 500 mL
Bottle type: Glass/dark
Best before date: Oct/2011
Lot/Batch: D0291091349 AL RNy
Produced/Packed: US.A.
Origin of oil: US.A. ERVERE™
Lab Number: 10-002/16 -
I0C
10C Tests 10-002/16 Limits Units
Free Fatty Acids 0.22 <08 % as oleic acid
Peroxide Value 9 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 ma/kg
Total polyphenol content 109 N/A " °i§e;?."‘°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.19 <250 K™ 1em
Kasgam 0.12 <022 K™ 1o
DGF Tests 10002726 [[AOALIMIS| i
1,2-Diacylglycerols 52.0 >40 1? Zifaf;t@'.ylgirf.s
Pyropheophytin a 11.9 <15 pﬁﬁgﬁ‘;ﬁﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE [DEFECTS| FRUITY BITTER PUNGENT

CLASSIFICATION

10C limits

10-002/16] NIL 4.00 2.55 3.00

EXTRA VIRGIN

Olive oil is classified extra
virgin grade when the median|
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

(0).
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California Olive Ranch EVOO

|| 10-002/16

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 16.0 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 15 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.3 <0.3 % of total fatty acids
Stearic acid C18:0 1.9 05-5.0 % of total fatty acids
Oleic acid C18:1 68.9 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 9.8 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| 0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 10 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 71 N/A % of total fatty acids
Saturated: e trczor cot) 19 N/A 9% of total fatty acids
Sterols 10-002/16 || 10C limits Units
Cholesterol <0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 4.1 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.9 < campesterol | %of total sterols
D-7-avenasterol 0.4 - % of total sterols
D-7-stigmastenol 0.1 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.1 >93.0 % of total sterols
Diols 3.3 <45 % of total sterols
Total Sterols 1386 > 1000 mykg
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California Olive Ranch EVOO

TAGs by GC 10002716 || 1OC Nimits | Units
Tripalmitin PPP 0.2 N/A o TACS Y |
Dipalmitoolein POP 6.2 N/A voottow] TAGSBY
Dipalmitolinolein PLP 2.4 N/A e oT oy TAGS BY
Palmitostearolein POS 0.7 N/A vootto] TAGSBY
Palmitodiolein POO 29.3 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 9.6 N/A voottow] TAGSDY
Palmitodilinolein PLL 1.2 N/A 7 oTouT TAGSTY
Disteaerolein S0S 04 N/A voottow] TAGSDY
Stearodiolein SO0 2.6 N/A e oT o] TAGS BY
Triolein 000 34.3 N/A 7R oF ey TAGS By
Diolelinolein OoLO 10.7 N/A e oT oy TAGS BY
Dilinololein LLO 2.2 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957
Fax: 02 69 381649

California Olive Ranch EVOO

Code: 2LP9
Volume: 500 mL
Bottle type: Glass/dark
Best before date: Oct/2011 Eoay
Lot/Batch: D0291091033 cALLERNNL
Produced/Packed: US.A.
Origin of oil: US.A. TR
Lab Number: 10-002/35 ﬁ
I0C
10C Tests 10-002/35 Limits Units
Free Fatty Acids 0.22 <08 % as oleic acid
Peroxide Value 9 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 ma/kg
Total polyphenol content 102 N/A " °if§ii?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.19 <250 K™ 1em
Kopeanm 0.13 <0.22 K™ o
DGF Tests 1000235 [[AOALIMIS| i
1,2-Diacylglycerols 52.9 >40 1? Zifaf;t@'.ylgirf.s
Pyropheophytin a 11.9 <15 pﬁﬁgﬁ‘;ﬁﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE [DEFECTS| FRUITY BITTER PUNGENT

CLASSIFICATION

10C limits

10-002/35] NIL 4.00 1.55 2.00

EXTRA VIRGIN

Olive oil is classified extra
virgin grade when the median|
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

(0).
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California Olive Ranch EVOO

|| 10-002/35

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 15.1 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.4 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.3 <0.3 % of total fatty acids
Stearic acid C18:0 2.0 05-5.0 % of total fatty acids
Oleic acid C18:1 69.7 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 9.9 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| 0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 10 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 72 N/A % of total fatty acids
Saturated: e trczor cot) 18 N/A 9% of total fatty acids
Sterols 10-002/35 || 10OC limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 4.0 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.9 < campesterol | %of total sterols
D-7-avenasterol 0.5 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 93.9 >93.0 % of total sterols
Diols 35 <45 % of total sterols
Total Sterols 1424 > 1000 makg

149




California Olive Ranch EVOO

TAGs by GC 10002735 || 1OC imits | Units
Tripalmitin PPP 0.2 N/A o TACS Y |
Dipalmitoolein POP 6.2 N/A voottow] TAGSBY
Dipalmitolinolein PLP 2.5 N/A e oT oy TAGS BY
Palmitostearolein POS 0.8 N/A vootto] TAGSBY
Palmitodiolein POO 29.4 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 9.6 N/A voottow] TAGSDY
Palmitodilinolein PLL 1.2 N/A 7 oTouT TAGSTY
Disteaerolein S0S 04 N/A voottow] TAGSDY
Stearodiolein SO0 2.6 N/A e oT o] TAGS BY
Triolein 000 34.3 N/A 7R oF ey TAGS By
Diolelinolein OoLO 105 N/A e oT oy TAGS BY
Dilinololein LLO 2.2 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957
Fax: 02 69 381649

McEvoy Ranch Organic EVOO

Code: 2VG7

Volume: 375 mL

Bottle type: Glass/clear

Best before date: Not given

Lot/Batch: 266L

Produced/Packed: US.A.

Origin of oil: US.A.

Lab Number: 10-002/17

10C
10C Tests 10-002/17 Limits Units
Free Fatty Acids 0.16 <08 % as oleic acid
Peroxide Value 7 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 ma/kg
Total polyphenol content 380 N/A " °if§e;?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.05 <250 K™ 1em
Kasgam 0.13 <022 K™ 1o

DGF Tests 10002127  ||ACA Limits’ Units
1,2-Diacylglycerols 82.6 >40 1?/30 Zifaé‘;t@'.ylgirﬁ‘.s
Pyropheophytin a 5.0 <15 p?f‘;;);,f‘y’ﬁfﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/17

NIL

4.25

4.75

5.75

EXTRA VIRGIN

Olive oil is classified extra
virgin grade when the median|
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

(0).
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McEvoy Ranch Organic EVOO

|| 10-002/17

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 12.1 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 0.7 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.3 05-5.0 % of total fatty acids
Oleic acid C18:1 75.9 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 7.3 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 9% of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 8 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 77 N/A % of total fatty acids
Saturated: e trczor cot) 15 N/A 9% of total fatty acids
Sterols 10-002/17 || 10C limits Units
Cholesterol <0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.1 - % of total sterols
Campesterol 34 <4.0 % of total sterols
Campestanol 0.2 - % of total sterols
Stigmasterol 05 < campesterol | %of total sterols
D-7-avenasterol 1.0 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.5 >93.0 % of total sterols
Diols 2.7 <45 % of total sterols
Total Sterols 1286 > 1000 mykg
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McEvoy Ranch Organic EVOO

TAGs by GC 10002717 || 1OC imits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 4.1 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.0 N/A e oT oy TAGS BY
Palmitostearolein POS 1.1 N/A vootto] TAGSBY
Palmitodiolein POO 275 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 6.2 N/A voottow] TAGSDY
Palmitodilinolein PLL 0.6 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.2 N/A voottow] TAGSDY
Stearodiolein SO0 2.1 N/A e oT o] TAGS BY
Triolein 000 45.8 N/A 7R oF ey TAGS By
Diolelinolein OoLO 9.6 N/A e oT oy TAGS BY
Dilinololein LLO 17 N/A 7R T ey TAGS By
Trilinolein LLL 0.2 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service
Customer Service Phone:02 69 381957
Fax: 02 69 381649

McEvoy Ranch Organic EVOO

Code: 2VP7

Volume: 375 mL

Bottle type: Glass/clear

Best before date: Not given

Lot/Batch: 266L

Produced/Packed: US.A.

Origin of oil: US.A.

Lab Number: 10-002/36

10C
10C Tests 10-002/36 Limits Units
Free Fatty Acids 0.16 <08 % as oleic acid
Peroxide Value 7 <20 mEg Ox/kg oil
Stigmastadiene content <0.03 <0.10 ma/kg
Total polyphenol content 370 N/A " °if§e;?.a°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.12 <250 K™ 1em
Kasgam 0.13 <022 K™ 1o

DGF Tests 1000236 [[AOALIMIS| i
1,2-Diacylglycerols 83.1 >40 1?/30 Zifaé‘;t@'.ylgirﬁ‘.s
Pyropheophytin a 4.8 <15 p?f‘;;);,f‘y’ﬁfﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE [DEFECTS| FRUITY BITTER PUNGENT

CLASSIFICATION

10C limits

10-002/36]  NIL 4.55 4.50 6.70

EXTRA VIRGIN

Olive oil is classified extra
virgin grade when the median|
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

(0).
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McEvoy Ranch Organic EVOO

|| 10-002/36

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 12.1 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 0.7 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.3 05-5.0 % of total fatty acids
Oleic acid C18:1 75.9 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 7.3 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.7 <10 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 9% of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 8 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 77 N/A % of total fatty acids
Saturated: e trczor cot) 15 N/A 9% of total fatty acids
Sterols 10-002/36 || 10OC limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 34 <4.0 % of total sterols
Campestanol 0.2 - % of total sterols
Stigmasterol 0.6 < campesterol | %of total sterols
D-7-avenasterol 0.9 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.3 >93.0 % of total sterols
Diols 2.3 <45 % of total sterols
Total Sterols 1452 > 1000 makg
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McEvoy Ranch Organic EVOO

TAGs by GC 10002736 || 1OC Nimits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 4.2 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.1 N/A e oT oy TAGS BY
Palmitostearolein POS 0.3 N/A vootto] TAGSBY
Palmitodiolein POO 28.2 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 6.3 N/A voottow] TAGSDY
Palmitodilinolein PLL 0.3 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.1 N/A voottow] TAGSDY
Stearodiolein SO0 2.8 N/A e oT o] TAGS BY
Triolein 000 45.3 N/A 7R oF ey TAGS By
Diolelinolein OoLO 9.5 N/A e oT oy TAGS BY
Dilinololein LLO 17 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)

.“
\d L4
‘!_‘_‘_-’) I n d u St ry & Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957

NSW | Investment
Bariani EVOO

-

Code: 21G5
Volume: 500 mL
Bottle type: Glass/dark
Best before date: 25/01/2016,
Lot/Batch: Not given
Produced/Packed: US.A. 7 )
Origin of oil: US.A. | E""‘C"“; |
Lab Number: 10-002/18
10C
I0C Tests 10-002/18 Limits Units
Free Fatty Acids 0.37 <08 % as oleic acid
Peroxide Value 8 <20 mEq O/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 373 N/A " °i§e;?."‘°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kasonm 2.18 <250 K™ em
Kasgam 0.17 <0.22 K™ om
DGF Tests 10002118 |ACALIMIS| i
1,2-Diacylglycerols 64.8 >40 1? Zifaf;t@'.ylgirf.s
Pyropheophytin a 75 <15 pﬁﬁgﬁ‘;ﬁﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE [DEFECTS| FRUITY BITTER PUNGENT CLASSIFICATION 10C limits

Olive oil is classified virgin
grade when the median of the
defects is more than (0) and
less than or equal to 3.5 and
the median of the fruity

10-002/18| #YES 3.00 3.80 4,00 VIRGIN attribute is more than (0)
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owner
Cross-Out

UC Davis Olive Center
Inserted Text
   Please note the "best before date" is misprinted here.  On the bottle to the right, it prints: "Harvest Date: Fall 09; Bottling Date: 1/25/10.

owner
Inserted Text
  Please note the "best before date" is misprinted here.  On the bottle to the right, it prints: "Harvest Date: Fall 09; Bottling Date: 1/25/10.


Bariani EVOO

|| 10-002/18

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 10.6 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 0.7 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.5 05-5.0 % of total fatty acids
Oleic acid C18:1 76.4 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 8.0 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.8 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.4 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 9 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 77 N/A % of total fatty acids
Saturated: o220 co0) 14 N/A % of total fatty acids
Sterols 10-002/18 || 10C limits Units
Cholesterol 0.2 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 3.2 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.7 < campesterol | %of total sterols
D-7-avenasterol 0.3 - % of total sterols
D-7-stigmastenol 0.1 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 95.2 >93.0 % of total sterols
Diols 2.4 <45 % of total sterols
Total Sterols 1325 > 1000 mykg
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Bariani EVOO

TAGs by GC 10002718 || 1OC imits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 35 N/A voottow] TAGSBY
Dipalmitolinolein PLP 0.9 N/A e oT oy TAGS BY
Palmitostearolein POS 1.0 N/A vootto] TAGSBY
Palmitodiolein POO 24.6 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 5.7 N/A voottow] TAGSDY
Palmitodilinolein PLL 0.5 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.2 N/A voottow] TAGSDY
Stearodiolein SO0 3.1 N/A e oT o] TAGS BY
Triolein 000 47.2 N/A 7R oF ey TAGS By
Diolelinolein OoLO 10.9 N/A e oT oy TAGS BY
Dilinololein LLO 2.1 N/A 7R T ey TAGS By
Trilinolein LLL 0.3 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute

Q‘O
. v Private Mail Bag (Pine Gully Road
‘!!4!) Industry & i

Qil Testing Service
Customer Service Phone:02 69 381957

NSW | investment

Bariani EVOO oo
Code: 21P5 e
Volume: 500 mL
Bottle type: Glass/dark
Best before date: 25/01/2016, EAGIANN
_ RIAN |
Lot/Batch: Not given % A
Produced/Packed: US.A. s |
Origin of oil: US.A. E’i:;mi“_ |
Lab Number: 10-002/37
10C
10C Tests 10-002/37 Limits Units
Free Fatty Acids 0.38 <08 % as oleic acid
Peroxide Value 8 <20 mEg O,/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 381 N/A e °i§e;?."‘°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.16 <250 K™ 1em
Kasgam 0.17 <022 K™ 1o
DGF Tests 1000237 [[AOALIMIS| i
1,2-Diacylglycerols 64.5 > 40 1? Zifaf;t@'.ylgirf.s
Pyropheophytin a 7.4 <15 p::g;tgﬁr:s

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE [DEFECTS| FRUITY BITTER PUNGENT CLASSIFICATION 10C limits

Olive oil is classified extra
virgin grade when the median|
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

10-002/37]  NIL 4.60 4.00 5.05 EXTRA VIRGIN O
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owner
Cross-Out

UC Davis Olive Center
Inserted Text
  Please note the "best before date" is misprinted here.  On the bottle to the right, it prints: "Harvest Date: Fall 09; Bottling Date: 1/25/10.


Bariani EVOO

|| 10-002/37

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 10.5 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 0.7 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.5 05-5.0 % of total fatty acids
Oleic acid C18:1 76.4 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 8.0 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.9 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.4 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 9 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 77 N/A % of total fatty acids
Saturated: o220 co0) 14 N/A % of total fatty acids
Sterols 10-002/37 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 3.2 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 0.7 < campesterol | %of total sterols
D-7-avenasterol 0.4 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 95.2 >93.0 % of total sterols
Diols 2.7 <45 % of total sterols
Total Sterols 1523 > 1000 mykg
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Bariani EVOO

TAGs by GC 10002737 || 1OC imits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 34 N/A voottow] TAGSBY
Dipalmitolinolein PLP 0.9 N/A e oT oy TAGS BY
Palmitostearolein POS 0.9 N/A vootto] TAGSBY
Palmitodiolein POO 244 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 5.7 N/A voottow] TAGSDY
Palmitodilinolein PLL 0.6 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.1 N/A voottow] TAGSDY
Stearodiolein SO0 2.0 N/A e oT o] TAGS BY
Triolein 000 48.5 N/A 7R oF ey TAGS By
Diolelinolein OoLO 111 N/A e oT oy TAGS BY
Dilinololein LLO 2.2 N/A 7R T ey TAGS By
Trilinolein LLL 0.2 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957
Fax: 02 69 381649

Lucero EVOO

Code: 2UG4

Volume: 250 mL (x2)

Bottle type: Glass/dark

Best before date: Nov/2011

Lot/Batch: 11001.09

Produced/Packed: US.A.

Origin of oil: US.A.

Lab Number: 10-002/19

10C
10C Tests 10-002/19 Limits Units
Free Fatty Acids 0.28 <08 % as oleic acid
Peroxide Value 10 <20 mEg O,/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 234 N/A e °i§e;?."‘°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.08 <250 K™ 1em
Kasgam 0.15 <022 K™ 1o

DGF Tests 10002719 [[AOALIMIS| i
1,2-Diacylglycerols 54.8 > 40 1? Zifaf;t@'.ylgirf.s
Pyropheophytin a 9.4 <15 pﬁﬁgﬁ‘y’ﬁfﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS| FRUITY BITTER

PUNGENT

CLASSIFICATION

10C limits

10-002/19

NIL 4.00 2.75

3.60

EXTRA VIRGIN

Olive oil is classified extra
virgin grade when the median|
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

(0).
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L_ucero EVOO

|| 10-002/19

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 13.5 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.2 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.3 <0.3 % of total fatty acids
Stearic acid C18:0 2.1 05-5.0 % of total fatty acids
Oleic acid C18:1 72.3 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 8.8 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.8 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.4 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| <0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 10 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 74 N/A % of total fatty acids
Saturated: e trczor cot) 16 N/A 9% of total fatty acids
Sterols 10-002/19 || 10C limits Units
Cholesterol <0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 35 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 1.0 < campesterol | %of total sterols
D-7-avenasterol 0.3 - % of total sterols
D-7-stigmastenol 0.1 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.8 >93.0 % of total sterols
Diols 2.1 <45 % of total sterols
Total Sterols 1500 > 1000 mykg
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LLucero EVOO

TAGs by GC 10002719 || 1OC limits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 5.0 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.8 N/A e oT oy TAGS BY
Palmitostearolein POS 0.9 N/A vootto] TAGSBY
Palmitodiolein POO 28.6 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 8.2 N/A voottow] TAGSDY
Palmitodilinolein PLL 0.9 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.5 N/A voottow] TAGSDY
Stearodiolein SO0 2.5 N/A e oT o] TAGS BY
Triolein 000 38.9 N/A 7R oF ey TAGS By
Diolelinolein OoLO 105 N/A e oT oy TAGS BY
Dilinololein LLO 2.0 N/A 7R T ey TAGS By
Trilinolein LLL 0.0 N/A 7P oT o] TAGS BY
Total 100.0
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Wagga Wagga Agricultural Institute
Private Mail Bag (Pine Gully Road)
Wagga Wagga NSW 2650

Qil Testing Service

Customer Service Phone:02 69 381957

GOVERNMENT I nveSt m e nt re: 02 09 36168
Lucero EVOO
Code: 2UP4
Volume: 250 mL (x2)
Bottle type: Glass/dark !
Best before date: Nov/2011 "‘,5%
Lot/Batch: 11001.09 g |
Produced/Packed: US.A. 2
Origin of oil: U.S.A. 5 '
Bl
Lab Number: 10-002/38 ~
I0C
10C Tests 10-002/38 Limits Units
Free Fatty Acids 0.30 <08 % as oleic acid
Peroxide Value 13 <20 mEg O,/kg oil
Stigmastadiene content <0.03 <0.10 mg/kg
Total polyphenol content 238 N/A e °i§e;?."‘°‘d’
UV Absorbance AK <0.003 <0.01 K™ o
Kagonm 2.08 <250 K™ 1em
Kasgam 0.15 <022 K™ 1o
DGF Tests 1000238 [[AOALIMIS| i
1,2-Diacylglycerols 54.6 > 40 1? Zifaf;t@'.ylgirf.s
Pyropheophytin a 9.4 <15 pﬁﬁgﬁ‘y’ﬁfﬂs

# Limits for DGF methods are not defined by 10C. Australian Olive Association (AOA) limits for EVOO are stated

ORGANOLEPTIC ASSESSMENT

SAMPLE

DEFECTS

FRUITY

BITTER PUNGENT

CLASSIFICATION

10C limits

10-002/38

NIL

4.75

3.00 4.55

EXTRA VIRGIN

Olive oil is classified extra
virgin grade when the median|
of the defects is equal to zero
(0) and the median of the
fruity attribute is more than

(0).
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L_ucero EVOO

|| 10-002/38

Fatty Acids Profile IOC limits Units
Myristic acid Cl4:0|| <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 13.5 7.5-20.0 | %oftotal fatty acids
Palmitoleic acid C16:1 1.2 0.3-35 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.3 % of total fatty acids
Heptadecenoic acid Ci7:1 0.3 <0.3 % of total fatty acids
Stearic acid C18:0 2.1 05-5.0 % of total fatty acids
Oleic acid C18:1 72.3 55.0 - 83.0 | %of total atty acids
Linoleic acid C18:2 8.8 3.5-21.0 | %oftotal fatty acids
Linolenic acid C18:3 0.8 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.4 <04 % of total fatty acids
Behenic acid C22:0 0.1 <0.2 % of total fatty acids
Lignoceric acid C24:0|| 0.1 <0.2 % of total fatty acids
Total " 100.0

Saturation Ratio

Polyunsaturated: (C18:3+C18:2 10 N/A % of total fatty acids
Monounsaturated: (C16:1+C17:1+C18:1+C20:1 74 N/A % of total fatty acids
Saturated: e trczor cot) 16 N/A 9% of total fatty acids
Sterols 10-002/38 || 10C limits Units
Cholesterol 0.1 <05 % of total sterols
Brassicasterol <0.05 <0.1 % of total sterols
24-Methylene-cholesterol 0.2 - % of total sterols
Campesterol 3.3 <4.0 % of total sterols
Campestanol 0.1 - % of total sterols
Stigmasterol 1.0 < campesterol | %of total sterols
D-7-avenasterol 0.4 - % of total sterols
D-7-stigmastenol 0.2 <0.5 % of total sterols
D-7-campesterol <0.1 i % of total sterols
Apparent B-sitosterol 94.7 >93.0 % of total sterols
Diols 2.4 <45 % of total sterols
Total Sterols 1656 > 1000 mykg
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LLucero EVOO

TAGs by GC 10002738 || 1OC imits | Units
Tripalmitin PPP 0.1 N/A o TACS Y |
Dipalmitoolein POP 5.1 N/A voottow] TAGSBY
Dipalmitolinolein PLP 1.9 N/A e oT oy TAGS BY
Palmitostearolein POS 0.1 N/A vootto] TAGSBY
Palmitodiolein POO 28.8 N/A 7P oT o] TAGS BY
Palmitolinolein PLO 8.3 N/A voottow] TAGSDY
Palmitodilinolein PLL 0.6 N/A 7 oTouT TAGSTY
Disteaerolein S0S 0.6 N/A voottow] TAGSDY
Stearodiolein SO0 2.7 N/A e oT o] TAGS BY
Triolein 000 39.2 N/A 7R oF ey TAGS By
Diolelinolein OoLO 10.6 N/A e oT oy TAGS BY
Dilinololein LLO 2.0 N/A 7R T ey TAGS By
Trilinolein LLL 0.1 N/A 7P oT o] TAGS BY
Total 100.0
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Filippo Berio EVOO

Product description:

All Natural Cold Pressed EVOO

Produced/Packed: [taly
Origin of oil: [taly, Spain, Greece, Tunisia
Distributed: NJ, U.S.A.
Bar Code: 41736-01027
Sample Codes: 3FG3 3FP3 3FY3
Volume: 500 mL 500 mL 500 mL
Bottle Type: Plastic/clear  Glass/clear Glass/clear
Cap Type: Plastic twist ~ Metal twist ~ Metal twist
MR i '; 1""""“
_C 2
Exﬁn\hﬁﬁm Exrn iRGIy
OLIVEOIL OLIVEOIL
Dressing b Marinati Heart Health © Hoart Healthy
iy (77,027 7.8 5003 iy lwn wi | ey |: FLOZ (1 PO L 030t
USDA
and 10C
I0C Tests 3FG3 3FP3 3FY3 Limits Units
Best before date Feb/2011 Apr/2011 May/2011
Lot/Batch LE15FD 01 LE25HD 02 LE04ID 14
Free Fatty Acids 0.24 0.30 0.30 <0.8 | %asoleicacid
Peroxide Value 10 14 11 <20 mEq 0,/kg oil
mg caffeic acid/
Total polyphenol content N/A kg oil
1%
UV Absorbance AK 0.001 0.001 0.001 <0.01 K™ 1em
Kyszmm 2.49 2.29 2.22 <2.50 K™
Kz68nm 0.20 0.21 0.21 <0.22 K™ 1em
AOA
DGF Tests 3FG3 3FP3 3FY3 Limits Units
% of total 1,2 & 1,3
1,2-Diacylglycerols >40 diacylglycerols
% of total
Pyropheophytin a 9.6 13.4 13.7 <15 pheophytins

10C and USDA limits are not available for DGF tests, therefore, Australian Olive Association (AOA) limits are used.




Filippo Berio EVOO

Fatty Acids Profile 3FG3 3FP3 3FY3 10C limits Units
Myristic acid C14:0 <0.1 <0.1 <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 13.4 11.2 11.2 7.5-20.0 | % of total fatty acids
Palmitoleic acid C16:1 1.5 1.1 0.9 0.3-3.5 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.1 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid C17:1 0.1 <0.1 0.1 <03 % of total fatty acids
Stearic acid C18:0 0.7 2.0 1.0 0.5-5.0 % of total fatty acids
Oleic acid C18:1 70.8 75.8 76.8 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 11.9 8.2 7.8 3.5-21.0 | % of total fatty acids
Linolenic acid C18:3 0.9 0.7 0.9 <1.0 % of total fatty acids
Arachidic acid C20:0 0.3 0.3 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 0.4 0.3 <04 % of total fatty acids
Behenic acid C22:0 <0.2 % of total fatty acids
Lignoceric acid C24:0 <0.2 % of total fatty acids
Total 100.0 100.0 100.0
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Bertolli EVOO

Product description:

EVOO First Cold Pressing Rich Taste

Produced/Packed: [taly
Origin of oil: [taly, Spain, Greece, Tunisia
Distributed: TX, U.S.A.
Bar Code: 41790-00160
Sample Codes: 3BG4 3BP4 3BY4
Volume: 500 mL 500 mL 500 mL
Bottle Type: Glass/clear Glass/clear Glass/clear
Cap Type: Metal twist ~ Metal twist =~ Metal twist
Rk Taify Rk T
USDA
and 10C
10C Tests 3BG4 3BP4 3BY4 Limits Units
Best before date 12/31/2010 | 12/31/2010 | 1/31/2011
Lot/Batch 19428V H0003 | L9527R H0021 | L9532R H0733
Free Fatty Acids 0.39 0.35 0.28 <0.8 | %asoleicacid
Peroxide Value 9 11 12 <20 mEq 0,/kg oil
mg caffeic acid/
Total polyphenol content N/A kg oil
1%

UV Absorbance AK 0.003 0.000 0.001 <0.01 K tem

Kyszmm 2.42 2.22 2.47 <2.50 K™

K2680m 0.23 0.23 0.20 <0.22 K™ 1em

AOA
DGF Tests 3BG4 3BP4 3BY4 Limits Units
% of total 1,2 & 1,3
1,2-Diacylglycerols >40 diacylglycerols
% of total

Pyropheophytin a 16.2 14.4 18.7 <15 pheophytins

10C and USDA limits are not available for DGF tests, therefore, Australian Olive Association (AOA) limits are used.




Bertolli EVOO

Fatty Acids Profile 3BG4 3BP4 3BY4 10C limits Units
Myristic acid C14:0 <0.1 <0.1 <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 13.5 12.3 12.8 7.5-20.0 | % of total fatty acids
Palmitoleic acid C16:1 1.6 1.4 1.3 0.3-3.5 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.1 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid C17:1 <0.1 0.1 0.2 <03 % of total fatty acids
Stearic acid C18:0 2.0 1.8 0.5 0.5-5.0 | % oftotal fatty acids
Oleic acid C18:1 70.6 74.2 74.7 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 10.8 8.8 9.1 3.5-21.0 | % of total fatty acids
Linolenic acid C18:3 0.7 0.7 0.8 <1.0 % of total fatty acids
Arachidic acid C20:0 0.3 0.3 0.3 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 0.3 0.3 <04 % of total fatty acids
Behenic acid C22:0 <0.2 % of total fatty acids
Lignoceric acid C24:0 <0.2 % of total fatty acids
Total 100.0 100.0 100.0
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Pompeian EVOO Robust

Product description:

First Cold Press EVOO Robust Flavor

Produced/Packed: U.S.A.
Origin of oil: Italy, Spain, Greece, Tunisia, Argentina
Distributed: MD, U.S.A.
Bar Code: 70404-00008
Sample Codes: 3PG7 3PP7 3PY7
Volume: 473 mL 473 mL 473 mL
Bottle Type: Plastic/clear  Plastic/clear  Plastic/clear
Cap Type: Plastic twist  Plastic twist  Plastic twist
b
USDA
and 10C
10C Tests 3PG7 3PP7 3PY7 Limits Units
Best before date 12/22/2011 | 7/30/2011 | 12/10/2011
Lot/Batch 91222249 90730989 91210228
Free Fatty Acids 0.55 0.46 0.44 <08 | %asoleicacid
Peroxide Value 12 13 14 <20 mEq 0,/kg oil
mg caffeic acid/
Total polyphenol content N/A kg oil
1%

UV Absorbance AK 0.003 0.001 0.001 <0.01 K tem

Kyszmm 2.46 2.71 2.52 <2.50 K™

K2680m 0.22 0.20 0.21 <0.22 K™ 1em

AOA
DGF Tests 3PG7 3PP7 3PY7 Limits Units
% of total 1,2 & 1,3
1,2-Diacylglycerols >40 diacylglycerols
% of total

Pyropheophytin a 12.5 10.7 12.2 <15 pheophytins

10C and USDA limits are not available for DGF tests, therefore, Australian Olive Association (AOA) limits are used.




Pompeian EVOO Robust

Fatty Acids Profile 3PG7 3PP7 3PY7 10C limits Units
Myristic acid C14:0 <0.1 <0.1 <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 14.8 16.7 15.1 7.5-20.0 | % of total fatty acids
Palmitoleic acid C16:1 1.9 2.3 1.9 0.3-3.5 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.1 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid C17:1 0.2 0.1 0.1 <03 % of total fatty acids
Stearic acid C18:0 1.8 1.8 0.6 0.5-5.0 % of total fatty acids
Oleic acid C18:1 66.2 59.5 67.2 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 13.6 18.0 13.5 3.5-21.0 | % of total fatty acids
Linolenic acid C18:3 0.9 0.8 0.9 <1.0 % of total fatty acids
Arachidic acid C20:0 0.3 0.3 0.3 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 0.3 0.4 <04 % of total fatty acids
Behenic acid C22:0 <0.2 % of total fatty acids
Lignoceric acid C24:0 <0.2 % of total fatty acids
Total 100.0 100.0 100.0
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Colavita EVOO

Product description:

First Cold Pressed EVOO (100% Italian)

Produced/Packed: [taly
Origin of oil: [taly
Distributed: NJ, U.S.A.
Bar Code: 39153-01003
Sample Codes: 4CG2 4CP2 4CY2
Volume: 500 mL 500 mL 500 mL
Bottle Type: Glass/clear Glass/clear Glass/clear
Cap Type: Metal twist ~ Metal twist ~ Metal twist
.~
Z Y f-‘SDLAVIL\E\’;-\SI:
USDA
and 10C
10C Tests 4CG2 4CP2 4CY2 Limits Units
Best before date N/A N/A N/A
Lot/Batch L09364 12:46 | L0929316:50 | L09218 16:54
Free Fatty Acids 0.39 0.51 0.43 <0.8 | %asoleicacid
Peroxide Value 9 12 10 <20 mEq Oz/kg oil
mg caffeic acid/
Total polyphenol content N/A kg oil
1%

UV Absorbance AK 0.003 0.001 0.006 <0.01 K 1em

Kyszmm 2.06 2.19 2.55 <2.50 K™

K2680m 0.17 0.20 0.32 <0.22 K™

AOA
DGF Tests 4CG2 4CP2 4CY2 Limits Units
% of total 1,2 & 1,3
1,2-Diacylglycerols >40 diacylglycerols
% of total

Pyropheophytin a 4.3 12.8 16.5 <15 pheophytins

10C and USDA limits are not available for DGF tests, therefore, Australian Olive Association (AOA) limits are used.




Colavita EVOO

Fatty Acids Profile 4CG2 4CP2 4CY2 10C limits Units
Myristic acid C14:0 <0.1 <0.1 <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 12.1 10.9 11.8 7.5-20.0 | % of total fatty acids
Palmitoleic acid C16:1 0.8 0.6 0.9 0.3-3.5 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.1 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid C17:1 <0.1 <0.1 <0.1 <03 % of total fatty acids
Stearic acid C18:0 1.5 1.6 2.0 0.5-5.0 | % oftotal fatty acids
Oleic acid C18:1 74.3 77.2 73.5 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 9.5 8.1 10.1 3.5-21.0 | % of total fatty acids
Linolenic acid C18:3 0.9 0.8 0.8 <1.0 % of total fatty acids
Arachidic acid C20:0 0.3 0.2 0.3 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.4 0.4 0.4 <04 % of total fatty acids
Behenic acid C22:0 <0.2 % of total fatty acids
Lignoceric acid C24:0 <0.2 % of total fatty acids
Total 100.0 100.0 100.0
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Star EVOO

Product description:

Imported Frist Cold Press EVOO

Produced/Packed: Spain
Origin of oil: Spain, Italy, Greece, Tunisia
Distributed: CA, US.A.
Bar Code: 73210-00011
Sample Codes: 4TG1 4TP1 4TY1
Volume: 500 mL 500 mL 500 mL
Bottle Type: Glass/clear Glass/clear Glass/clear
Cap Type: Metal twist ~ Metal twist ~ Metal twist
USDA
and 10C
10C Tests 4TG1 4TP1 4TY1 Limits Units
Best before date 9/30/2011 | 10/15/2011 | 12/22/2011
Lot/Batch 107709-30/09 | 108159-15/10 | 110269-22/12
Free Fatty Acids 0.46 0.44 0.42 <0.8 | %asoleicacid
Peroxide Value 10 13 11 <20 mEq 0,/kg oil
mg caffeic acid/
Total polyphenol content N/A kg oil
1%

UV Absorbance AK 0.000 0.000 0.001 <0.01 K tem

Kyszmm 2.20 2.34 2.44 <2.50 K™

K2680m 0.15 0.17 0.23 <0.22 K™ 1em

AOA
DGF Tests 4TG1 4TP1 4TY1 Limits Units
% of total 1,2 & 1,3
1,2-Diacylglycerols >40 diacylglycerols
% of total

Pyropheophytin a 14.5 16.2 9.6 <15 pheophytins

10C and USDA limits are not available for DGF tests, therefore, Australian Olive Association (AOA) limits are used.
7




Star EVOO

Fatty Acids Profile 4TG1 4TP1 4TY1 10C limits Units
Myristic acid C14:0 <0.1 <0.1 <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 13.7 13.4 13.5 7.5-20.0 | % of total fatty acids
Palmitoleic acid C16:1 1.6 1.6 1.5 0.3-3.5 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.1 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid C17:1 <0.1 <0.1 <0.1 <03 % of total fatty acids
Stearic acid C18:0 2.2 1.6 2.2 0.5-5.0 % of total fatty acids
Oleic acid C18:1 68.6 69.1 70.2 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 12.4 12.8 11.0 3.5-21.0 | % of total fatty acids
Linolenic acid C18:3 0.8 0.8 0.8 <1.0 % of total fatty acids
Arachidic acid C20:0 0.3 0.2 0.3 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.2 0.3 0.3 <04 % of total fatty acids
Behenic acid C22:0 <0.2 % of total fatty acids
Lignoceric acid C24:0 <0.2 % of total fatty acids
Total 100.0 100.0 100.0
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Carapelli EVOO

Product description:
Produced/Packed:

Origin of oil:

100% Natural First Cold Press EVOO

[taly

Italy, Greece, Spain, Tunisia

Distributed: U.S.A.
Bar Code: 19521-24894
Sample Codes: 4AG5 4AP5 4AY5
Volume: 500 mL 500 mL 500 mL
Bottle Type: Glass/clear Glass/clear Glass/clear (all squared)
Cap Type: Metal twist ~ Metal twist ~ Metal twist
USDA
and 10C
I0C Tests 4AG5 4AP5 4AY5 Limits Units
Best before date 10/31/2010 | 10/31/2010 | 10/31/2011
Lot/Batch L8443V/H1108 | L8443V/H1233 | L9543V/H0635
Free Fatty Acids 0.44 0.44 0.39 <0.8 | %asoleicacid
Peroxide Value 11 12 9 <20 mEq 0,/kg oil
mg caffeic acid/
Total polyphenol content N/A kg oil
1%

UV Absorbance AK 0.003 0.003 0.001 <0.01 K tem

Kyszmm 2.44 2.56 2.71 <2.50 K™

Kz68nm 0.23 0.27 0.25 <022 K™ 1am

AOA
DGF Tests 4AG5 4AP5 4AY5 Limits Units
% of total 1,2 & 1,3
1,2-Diacylglycerols >40 diacylglycerols
% of total

Pyropheophytin a 24.6 25.1 18.2 <15 pheophytins

10C and USDA limits are not available for DGF tests, therefore, Australian Olive Association (AOA) limits are used.




Carapelli EVOO

Fatty Acids Profile 4AG5 4AP5 4AY5 10C limits Units
Myristic acid C14:0 <0.1 <0.1 <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 11.9 11.8 14.4 7.5-20.0 | % of total fatty acids
Palmitoleic acid C16:1 0.8 0.8 1.8 0.3-3.5 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.1 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid C17:1 0.1 0.1 0.1 <03 % of total fatty acids
Stearic acid C18:0 2.3 2.5 2.5 0.5-5.0 | % oftotal fatty acids
Oleic acid C18:1 74.7 74.3 67.5 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 8.8 8.9 12.3 3.5-21.0 | % of total fatty acids
Linolenic acid C18:3 0.8 0.8 0.8 <1.0 % of total fatty acids
Arachidic acid C20:0 0.3 0.3 0.4 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.2 0.3 0.3 <04 % of total fatty acids
Behenic acid C22:0 <0.2 % of total fatty acids
Lignoceric acid C24:0 <0.2 % of total fatty acids
Total 100 100.0 100.0
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Newmans Own Organics EVOO

Product description: EVOO
Produced/Packed: Tunisia
Origin of oil: Tunisia
Distributed: CA, US.A.
Bar Code: 57645-03020
Sample Codes: 5NG1 5NP1 5NY1
Volume: 500 mL 500 mL 500 mL
Bottle Type: Glass/dark Glass/dark Glass/dark  (all squared)
Cap Type: Metal twist ~ Metal twist ~ Metal twist
Nouays O
USDA
and 10C
I0C Tests 5NG1 5NP1 5NY1 Limits Units
Best before date Jul/2011 Jul/2011 Apr/2011
Lot/Batch LBT:055 JD:9187 | LBT:055]D:9187 | LBT:530 JD:9099
Free Fatty Acids 0.41 0.42 0.39 <0.8 | %asoleicacid
Peroxide Value 11 11 10 <20 mEq 0,/kg ol
mg caffeic acid/
Total polyphenol content N/A kg oil
1%

UV Absorbance AK 0.000 0.000 0.000 <0.01 K tem

Kyszmm 2.53 2.52 2.43 <2.50 K™

Kz68nm 0.22 0.20 0.20 <022 K™ 1am

AOA
DGF Tests 5NG1 5NP1 5NY1 Limits Units
% of total 1,2 & 1,3
1,2-Diacylglycerols >40 diacylglycerols
% of total

Pyropheophytin a 14.1 13.5 11.1 <15 pheophytins

10C and USDA limits are not available for DGF tests, therefore, Australian Olive Association (AOA) limits are used.




Newmans Own Organics EVOO

Fatty Acids Profile 5NG1 5NP1 5NY1 10C limits Units
Myristic acid C14:0 <0.1 <0.1 <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 18.3 17.7 18.6 7.5-20.0 | % of total fatty acids
Palmitoleic acid C16:1 2.7 2.7 2.8 0.3-3.5 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.1 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid C17:1 <0.1 <0.1 <0.1 <03 % of total fatty acids
Stearic acid C18:0 2.0 1.8 1.8 0.5-5.0 % of total fatty acids
Oleic acid C18:1 57.4 58.1 56.9 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 18.0 18.0 18.4 3.5-21.0 | % of total fatty acids
Linolenic acid C18:3 0.9 0.9 0.8 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 0.3 0.3 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.2 0.3 0.2 <04 % of total fatty acids
Behenic acid C22:0 <0.2 % of total fatty acids
Lignoceric acid C24:0 <0.2 % of total fatty acids
Total 100 100.0 100.0
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Mezzetta EVOO

Product description:

First Cold Press EV Italian OO (100% Italiano)

Produced/Packed: [taly
Origin of oil: [taly
Distributed: CA, US.A.
Bar Code: 73214-00635
Sample Codes: 5ZG2 5ZP2 5ZY2
Volume: 500 mL 500 mL 500 mL
Bottle Type: Glass/clear Glass/clear Glass/clear (all squared)
Cap Type: Metal twist ~ Metal twist ~ Metal twist
USDA
and 10C
10C Tests 52G2 57ZP2 57ZY2 Limits Units
Best before date N/A N/A N/A
Lot/Batch L.ML.DL.09/211 | LML.DL.09/211 | L.ML.DL.09/211
Free Fatty Acids 0.46 0.47 0.62 <0.8 | %asoleicacid
Peroxide Value 12 12 11 <20 mEq 0,/kg oil
mg caffeic acid/
Total polyphenol content N/A kg oil
1%

UV Absorbance AK 0.006 0.004 0.009 <0.01 K tem

Kyszmm 233 2.39 2.42 <2.50 K™

K2680m 0.24 0.22 0.30 <0.22 K™ 1em

AOA
DGF Tests 52G2 57ZP2 57Y2 Limits Units
% of total 1,2 & 1,3
1,2-Diacylglycerols >40 diacylglycerols
% of total

Pyropheophytin a 17.2 17.0 29.2 <15 pheophytins

10C and USDA limits are not available for DGF tests, therefore, Australian Olive Association (AOA) limits are used.




Mezzetta EVOO

Fatty Acids Profile 5ZG2 57ZP2 57ZY2 10C limits Units
Myristic acid C14:0 <0.1 <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 11.3 12.0 7.5-20.0 | % of total fatty acids
Palmitoleic acid C16:1 0.9 1.2 0.3-3.5 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid C17:1 0.1 <0.1 <03 % of total fatty acids
Stearic acid C18:0 1.9 1.8 0.5-5.0 | % oftotal fatty acids
Oleic acid C18:1 76.3 74.6 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 8.0 8.8 3.5-21.0 | % of total fatty acids
Linolenic acid C18:3 0.8 0.8 <1.0 % of total fatty acids
Arachidic acid C20:0 0.3 0.3 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.4 0.4 <04 % of total fatty acids
Behenic acid C22:0 <0.2 % of total fatty acids
Lignoceric acid C24:0 <0.2 % of total fatty acids
Total 100.0 100.0
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Mazola EVOO

Product description:
Produced/Packed:

Origin of oil:

Imported EVOO
N/A
Italy, Spain, Greece, Turkey

Distributed: TN, U.S.A.
Bar Code: 61720-76280
Sample Codes: 5MG6 5MP6 5MY6
Volume: 500 mL 500 mL 500 mL
Bottle Type: Glass/clear Glass/clear Glass/clear (all squared)
Cap Type: Metal twist ~ Metal twist =~ Metal twist
Ex e IMPORTED m.mm
W ; _\
USDA
and 10C
10C Tests 5MG6 5MP6 5MY6 Limits Units
Best before date 8/18/2011 | 8/18/2011 | 11/25/2011
Lot/Batch X230E09 12:25 | X230E09 12:34 | X329E09 06:17
Free Fatty Acids 0.61 0.61 0.46 <0.8 | %asoleicacid
Peroxide Value 14 14 18 <20 mEq 0,/kg oil
mg caffeic acid/
Total polyphenol content N/A kg oil
1%
UV Absorbance AK 0.001 0.001 0.002 <0.01 K tem
Kyszmm 2.62 2.74 3.14 <2.50 K™
K2680m 0.24 0.25 0.29 <0.22 K™ 1em
AOA
DGF Tests 5MG6 5MP6 5MY6 Limits Units
% of total 1,2 & 1,3
1,2-Diacylglycerols >40 diacylglycerols
% of total
Pyropheophytin a 19.9 19.7 15.0 <15 pheophytins

10C and USDA limits are not available for DGF tests, therefore, Australian Olive Association (AOA) limits are used.




Mazola EVOO

Fatty Acids Profile 5MG6 5MP6 5MY6 10C limits Units
Myristic acid C14:0 <0.1 <0.1 <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 13.1 13.0 16.9 7.5-20.0 | % of total fatty acids
Palmitoleic acid C16:1 1.5 1.5 2.4 0.3-3.5 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.1 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid C17:1 0.1 0.1 0.1 <03 % of total fatty acids
Stearic acid C18:0 1.9 2.1 1.7 0.5-5.0 % of total fatty acids
Oleic acid C18:1 70.8 70.5 59.7 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 11.1 11.1 17.7 3.5-21.0 | % of total fatty acids
Linolenic acid C18:3 0.8 0.8 0.8 <1.0 % of total fatty acids
Arachidic acid C20:0 0.3 0.3 0.3 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 0.3 0.3 <04 % of total fatty acids
Behenic acid C22:0 <0.2 % of total fatty acids
Lignoceric acid C24:0 <0.2 % of total fatty acids
Total 100.0 100.0 100.0
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Rachael Ray EVOO

Product description:

All-Italian EVOO First Cold Pressed

Produced/Packed: [taly
Origin of oil: [taly
Distributed: NJ, US.A. (by Colavita)
Bar Code: 39153-10078
Sample Codes: 5RG5 5RP5 5RY5
Volume: 500 mL 500 mL 500 mL
Bottle Type: Glass/clear Glass/clear Glass/clear (all squared)
Cap Type: Metal twist ~ Metal twist =~ Metal twist
I T [ I
USDA
and 10C
10C Tests 5RG5 5RP5 5RY5 Limits Units
Best before date 1/10/2012 1/9/2012 6/16/2012
Lot/Batch ITO04RM 1052/RR | ITO04RM 1052/RR N/A
Free Fatty Acids 0.39 0.37 0.36 <0.8 | %asoleicacid
Peroxide Value 10 13 8 <20 mEq 0,/kg oil
mg caffeic acid/
Total polyphenol content N/A kg oil
1%

UV Absorbance AK 0.002 0.002 0.000 <0.01 K tem

Kyszmm 2.34 2.48 2.26 <2.50 K™

K2680m 0.22 0.25 0.25 <0.22 K™ 1em

AOA
DGF Tests 5RG5 5RP5 5RY5 Limits Units
% of total 1,2 & 1,3
1,2-Diacylglycerols >40 diacylglycerols
% of total

Pyropheophytin a 13.0 12.2 4.9 <15 pheophytins

10C and USDA limits are not available for DGF tests, therefore, Australian Olive Association (AOA) limits are used.




Rachael Ray EVOO

Fatty Acids Profile 5RG5 5RP5 5RY5 10C limits Units
Myristic acid C14:0 <0.1 <0.1 <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 11.4 11.5 12.3 7.5-20.0 | % of total fatty acids
Palmitoleic acid C16:1 0.9 0.7 0.7 0.3-3.5 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.1 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid C17:1 0.1 0.1 0.1 <03 % of total fatty acids
Stearic acid C18:0 2.0 1.6 1.9 0.5-5.0 % of total fatty acids
Oleic acid C18:1 74.0 74.4 73.2 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 10.1 10.2 10.2 3.5-21.0 | % of total fatty acids
Linolenic acid C18:3 0.8 0.8 0.9 <1.0 % of total fatty acids
Arachidic acid C20:0 0.3 0.3 0.3 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.4 0.3 0.4 <04 % of total fatty acids
Behenic acid C22:0 <0.2 % of total fatty acids
Lignoceric acid C24:0 <0.2 % of total fatty acids
Total 100.0 100.0 100.0
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Kirkland Signature Organic EVOO

Product description:

Organic EVOO First Cold Pressed

Produced/Packed: [taly
Origin of oil: [taly, Spain
Distributed: WA, US.A.
Bar Code: 96619-46635
Sample Codes: 1KGO 1KPO 1KYO
Volume: 1500mL 1500mL 1500mL
Bottle Type: Plastic/clear  Plastic/clear  Plastic/clear
Cap Type: Plastic twist  Plastic twist  Plastic twist
USDA
and 10C
10C Tests 1KGO 1KPO 1KYO Limits Units
Best before date 5/3/2011 7/12/2011 7/5/2011
Lot/Batch 1090018 1100018 1100007
Free Fatty Acids 0.29 0.21 0.19 <0.8 | %asoleicacid
Peroxide Value 10 7 7 <20 mEq Oz/kg oil
mg caffeic acid/
Total polyphenol content 337 N/A kg oil
1%

UV Absorbance AK 0.000 0.000 0.000 <0.01 K 1em

Kyszmm 2.24 2.18 2.23 <2.50 K™

K2680m 0.19 0.19 0.23 <0.22 K™ 1em

AOA
DGF Tests 1KGO 1KPO 1KYO Limits Units
% of total 1,2 & 1,3
1,2-Diacylglycerols >40 diacylglycerols
% of total

Pyropheophytin a 15.1 10.4 12.4 <15 pheophytins

10C and USDA limits are not available for DGF tests, therefore, Australian Olive Association (AOA) limits are used.




Kirkland Signature Organic EVOO

Fatty Acids Profile 1KGO 1KPO 1KYO 10C limits Units
Myristic acid C14:0 <0.1 <0.1 <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 11.5 10.9 11.5 7.5-20.0 | % of total fatty acids
Palmitoleic acid C16:1 1.0 0.8 0.6 0.3-3.5 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.1 0.1 <0.3 % of total fatty acids
Heptadecenoic acid C17:1 0.2 0.2 0.1 <03 % of total fatty acids
Stearic acid C18:0 2.5 2.4 0.6 0.5-5.0 | % oftotal fatty acids
Oleic acid C18:1 73.7 74.8 75.1 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 9.5 9.3 10.3 3.5-21.0 | % of total fatty acids
Linolenic acid C18:3 0.8 0.8 0.9 <1.0 % of total fatty acids
Arachidic acid C20:0 0.4 0.4 0.3 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.4 0.4 0.4 <04 % of total fatty acids
Behenic acid C22:0 <0.2 % of total fatty acids
Lignoceric acid C24:0 <0.2 % of total fatty acids
Total 100.0 100.0 100.0

190




Great Value 100% EVOO

Product description:
Produced/Packed:

Origin of oil:

100% EVOO
N/A
Argentina, Italy, Spain, Tunisia, Turkey

Distributed: AR, US.A.
Bar Code: 78742-42778
Sample Codes: 1GG4 1GP4 1GY4
Volume: 500 mL 500 mL 500 mL
Bottle Type: Plastic/clear  Plastic/clear  Plastic/clear
Cap Type: Plastic twist  Plastic twist  Plastic twist
V alue.
IDO% Extra \hrgln 100% Extra Vlrgm 100% Extra \nrgu
USDA
and 10C
10C Tests 1GG4 1GP4 1GY4 Limits Units
Best before date 7/30/2011 | 7/30/2011 | 8/12/2011
Lot/Batch EC10A 14:05 EC10A 14:03 EC10B 20:00
Free Fatty Acids 0.28 0.30 0.53 <0.8 | %asoleicacid
Peroxide Value 10 10 10 <20 mEq 0,/kg oil
mg caffeic acid/
Total polyphenol content N/A kg oil
1%

UV Absorbance AK 0.000 0.000 0.000 <0.01 K™ em

Kyszmm 233 2.29 221 <2.50 K™

Kz68nm 0.17 0.17 0.19 <0.22 K™ 1em

AOA
DGF Tests 1GG4 1GP4 1GY4 Limits Units
% of total 1,2 & 1,3
1,2-Diacylglycerols >40 diacylglycerols
% of total

Pyropheophytin a 12.6 13.5 11.2 <15 pheophytins

10C and USDA limits are not available for DGF tests, therefore, Australian Olive Association (AOA) limits are used.



Great Value 100% EVOO

Fatty Acids Profile 1GG4 1GP4 1GY4 10C limits Units
Myristic acid C14:0 <0.1 <0.1 <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 13.1 13.0 13.0 7.5-20.0 | % of total fatty acids
Palmitoleic acid C16:1 1.5 1.5 1.3 0.3-3.5 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.1 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid C17:1 0.3 0.3 0.2 <03 % of total fatty acids
Stearic acid C18:0 2.2 2.1 1.8 0.5-5.0 % of total fatty acids
Oleic acid C18:1 72.2 72.5 71.9 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 9.3 9.2 10.3 3.5-21.0 | % of total fatty acids
Linolenic acid C18:3 0.8 0.8 0.9 <1.0 % of total fatty acids
Arachidic acid C20:0 0.3 0.3 0.3 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 0.3 0.3 <04 % of total fatty acids
Behenic acid C22:0 <0.2 % of total fatty acids
Lignoceric acid C24:0 <0.2 % of total fatty acids
Total 100.0 100.0 100.0
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Safeway Select EVOO

Product description: EVOO
Produced/Packed: [taly
Origin of oil: Mediterranean
Distributed: CA, US.A.
Bar Code: 21130-51267
Sample Codes: 1SG1 1SP1 1SY1
Volume: 500 mL 500 mL 500 mL
Bottle Type: Glass/clear Glass/clear Glass/clear
Cap Type: Metal twist ~ Metal twist ~ Metal twist
USDA
and 10C
10C Tests 1SG1 1SP1 1SY1 Limits Units
Best before date 12/5/2010 | 7/21/2011 | 6/18/2011
IT ES TN ITESGRTN | IT ES GR TN 9352
Lot/Batch 9156 52299 935552299 $2299
Free Fatty Acids 0.57 0.49 0.49 <0.8 | %asoleicacid
Peroxide Value 13 13 12 <20 mEq 0,/kg oil
mg caffeic acid/
Total polyphenol content N/A kg oil
1%

UV Absorbance AK 0.001 0.000 0.000 <0.01 K 1em

Kyszmm 2.47 2.27 2.22 <2.50 K™

K2680m 0.22 0.18 0.19 <0.22 K™

AOA
DGF Tests 1SG1 1SP1 1SY1 Limits Units
% of total 1,2 & 1,3
1,2-Diacylglycerols >40 diacylglycerols
% of total

Pyropheophytin a 19.7 6.0 6.1 <15 pheophytins

10C and USDA limits are not available for DGF tests, therefore, Australian Olive Association (AOA) limits are used.




Safeway Select EVOO

Fatty Acids Profile 1SG1 1SP1 1SY1 10C limits Units
Myristic acid C14:0 <0.1 <0.1 <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 11.5 13.0 12.6 7.5-20.0 | % of total fatty acids
Palmitoleic acid C16:1 0.8 1.3 1.3 0.3-3.5 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.1 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid C17:1 <0.1 <0.1 0.1 <03 % of total fatty acids
Stearic acid C18:0 2.1 1.9 2.4 0.5-5.0 % of total fatty acids
Oleic acid C18:1 74.6 72.0 72.2 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 9.5 10.1 9.8 3.5-21.0 | % of total fatty acids
Linolenic acid C18:3 0.8 0.8 0.8 <1.0 % of total fatty acids
Arachidic acid C20:0 0.2 0.3 0.3 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.4 0.4 0.3 <04 % of total fatty acids
Behenic acid C22:0 <0.2 % of total fatty acids
Lignoceric acid C24:0 <0.2 % of total fatty acids
Total 100.0 100.0 100.0
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365 1009% Italian EVOO

Product description:

100% Italian EVOO Cold Pressed

Produced/Packed: [taly
Origin of oil: [taly
Distributed: TX, U.S.A.
Bar Code: 99482-42320
Sample Codes: 1WG1 1WP1 1WY1
Volume: 500 mL 500 mL 500 mL
Bottle Type: Glass/clear Glass/clear Glass/clear (squared)
Cap Type: Metal twist ~ Metal twist =~ Metal twist
LTI i 'i.g__j
3 % %
100% Italian 100% Italian 100% Italian
ExtraVirgin FxtRvign. ExtraVirgin
Olive OQil. Olive Oil Olive Oil
Dusna s | ®wsnorgoseysiom) ®u‘muzﬁrsmﬁ
, / . \
USDA
and 10C
10C Tests 1WG1 1WP1 1WY1 Limits Units
Best before date 3/29/2011 | 3/29/2011 4/6/2011
LOt/BatCh L19272 L19272 L19279
Free Fatty Acids 0.25 0.22 0.23 <0.8 | %asoleicacid
Peroxide Value 11 12 10 <20 mEq 0,/kg oil
mg caffeic acid/
Total polyphenol content N/A kg oil
1%
UV Absorbance AK 0.002 0.003 0.001 <0.01 K tem
Kyszmm 2.03 2.00 2.22 <2.50 K™
Kz68nm 0.18 0.21 0.27 <022 K™ 1am
AOA
DGF Tests 1WG1 1WP1 1wWY1 Limits Units
% of total 1,2 & 1,3
1,2-Diacylglycerols >40 diacylglycerols
% of total
Pyropheophytin a 33.0 35.0 30.4 <15 pheophytins

10C and USDA limits are not available for DGF tests, therefore, Australian Olive Association (AOA) limits are used.




365 1009% Italian EVOO

Fatty Acids Profile 1WG1 1WP1 1WY1 10C limits Units
Myristic acid C14:0 <0.1 <0.1 <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 10.6 10.5 10.2 7.5-20.0 | % of total fatty acids
Palmitoleic acid C16:1 0.5 0.6 0.6 0.3-3.5 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.1 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid C17:1 0.1 0.1 0.1 <03 % of total fatty acids
Stearic acid C18:0 2.2 2.0 2.4 0.5-5.0 % of total fatty acids
Oleic acid C18:1 78.6 78.6 78.0 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 6.6 6.6 7.1 3.5-21.0 | % of total fatty acids
Linolenic acid C18:3 0.8 0.8 0.8 <1.0 % of total fatty acids
Arachidic acid C20:0 0.3 0.3 0.3 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 0.4 0.4 <04 % of total fatty acids
Behenic acid C22:0 <0.2 % of total fatty acids
Lignoceric acid C24:0 <0.2 % of total fatty acids
Total 100.0 100.0 100.0
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Corto Olive Co EVOO

Product description: 100% EVOO Family Grown Cold Press California
Produced/Packed: CA, US.A.

Origin of oil: CA, US.A.

Distributed: CA, US.A.

Bar Code: 90864-00201

Sample Codes: 20G1 20P1

Volume: 500 mL 500 mL

Bottle Type: Glass/dark Glass/dark  (squared)

Cap Type: Metal twist Metal twist

20P1
{CORTO

USDA
and 10C
10C Tests 20G1 20P1 Limits Units
Best before date 10/1/2011 | 10/1/2011
Lot/Batch N/A N/A
Free Fatty Acids 0.19 0.17 <0.8 | %asoleicacid
Peroxide Value 9 8 <20 mEq 0,/kg oil
mg caffeic acid/
Total polyphenol content N/A kg oil
1%
UV Absorbance AK 0.000 0.000 <0.01 K tem
Kys2mm 1.97 1.81 <2.50 K™
K680m 0.15 0.13 <0.22 QP
AOA
DGF Tests 20G1 20P1 Limits Units
% of total 1,2 & 1,3
1,2-Diacylglycerols >40 diacylglycerols
% of total
Pyropheophytin a 9.1 10.7 <15 pheophytins

10C and USDA limits are not available for DGF tests, therefore, Australian Olive Association (AOA) limits are used.




Corto Olive Co EVOO

Fatty Acids Profile 20G1 20P1 10C limits Units
Myristic acid C14:0 <0.1 <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 14.4 14.2 7.5-20.0 | % of total fatty acids
Palmitoleic acid C16:1 1.9 1.7 0.3-3.5 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid C17:1 0.3 0.3 <0.3 % of total fatty acids
Stearic acid C18:0 1.4 1.4 0.5-5.0 | % oftotal fatty acids
Oleic acid C18:1 70.8 71.4 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 9.5 9.2 3.5-21.0 | % of total fatty acids
Linolenic acid C18:3 0.9 0.9 <1.0 % of total fatty acids
Arachidic acid C20:0 0.3 0.3 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.4 0.4 <04 % of total fatty acids
Behenic acid C22:0 <0.2 % of total fatty acids
Lignoceric acid C24:0 <0.2 % of total fatty acids
Total 100.0 100.0
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California Olive Ranch EVOO

Product description: Fresh California EVOO
Produced/Packed: CA, US.A.

Origin of oil: CA, US.A.

Distributed: CA, US.A.

Bar Code: 50687-10005

Sample Codes: 2LG9 2LP9

Volume: 500 mL 500 mL

Bottle Type: Glass/dark  Glass/dark (squared)
Cap Type: Metal twist ~ Metal twist

Harvest date: Nov/2008 Nov/2008

FO 1FOR
Cvan‘f.i!:lE mﬁgfé‘ \'aau‘fw\a naN,ﬁ,{e
T ~——

USDA
and 10C
10C Tests 2LG9 2LP9 Limits Units
Best before date Oct/2011 Oct/2011
Lot/Batch D0291091401 || D0291091033
Free Fatty Acids 0.22 0.18 <0.8 | %asoleicacid
Peroxide Value 11 10 <20 mEq 0,/kg oil
mg caffeic acid/
Total polyphenol content N/A kg oil
1%
UV Absorbance AK 0.000 0.000 <0.01 K tem
Kys2mm 2.24 217 <2.50 K™
K680m 0.16 0.16 <0.22 QP
AOA
DGF Tests 2LG9 2LP9 Limits Units
% of total 1,2 & 1,3
1,2-Diacylglycerols >40 diacylglycerols
% of total
Pyropheophytin a 15.3 12.9 <15 pheophytins

10C and USDA limits are not available for DGF tests, therefore, Australian Olive Association (AOA) limits are used.




California Olive Ranch EVOO

Fatty Acids Profile 2LG9 2LP9 10C limits Units
Myristic acid C14:0 <0.1 <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 14.8 15.0 7.5-20.0 | % of total fatty acids
Palmitoleic acid C16:1 1.6 1.6 0.3-3.5 % of total fatty acids
Heptadecanoic acid C17:0 0.1 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid C17:1 0.3 0.3 <0.3 % of total fatty acids
Stearic acid C18:0 1.3 1.2 0.5-5.0 | % oftotal fatty acids
Oleic acid C18:1 69.6 69.5 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 10.9 10.9 3.5-21.0 | % of total fatty acids
Linolenic acid C18:3 0.8 0.8 <1.0 % of total fatty acids
Arachidic acid C20:0 0.3 0.6 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.4 0.4 <04 % of total fatty acids
Behenic acid C22:0 <0.2 % of total fatty acids
Lignoceric acid C24:0 <0.2 % of total fatty acids
Total 100.0 100.0
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McEvoy Ranch Organic EVOO

Product description:
Produced/Packed:
Origin of oil:
Distributed:

Bar Code:

Sample Codes:
Volume:

Bottle Type:

Cap Type:

Harvest date:

Estate Grown Produced EVOO Certified Organic

CA, US.A.
CA, US.A.
CA, US.A.

34832-00003

2VG7
375 mL
Glass/clear

cork

Autumn 2008

2VP7
375 mL
Glass/clear

cork

Autumn 2008

(squared)

USDA
and 10C
10C Tests 2VG7 2VP7 Limits Units
Best before date N/A N/A
Lot/Batch 266L 266L
Free Fatty Acids 0.12 0.10 <0.8 | %asoleicacid
Peroxide Value 8 7 <20 mEq 0,/kg oil
mg caffeic acid/
Total polyphenol content N/A kg oil
1%
UV Absorbance AK 0.000 0.000 <0.01 K tem
Kys2mm 212 2.09 <2.50 K™
K680m 0.16 0.17 <0.22 QP
AOA
DGF Tests 2VG7 2VP7 Limits Units
% of total 1,2 & 1,3
1,2-Diacylglycerols >40 diacylglycerols
% of total
Pyropheophytin a 9.5 9.1 <15 pheophytins

10C and USDA limits are not available for DGF tests, therefore, Australian Olive Association (AOA) limits are used.




McEvoy Ranch Organic EVOO

Fatty Acids Profile 2VG7 2VP7 10C limits Units
Myristic acid C14:0 <0.1 <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 12.3 12.3 7.5-20.0 | % of total fatty acids
Palmitoleic acid C16:1 0.6 0.5 0.3-3.5 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid C17:1 0.1 <0.1 <03 % of total fatty acids
Stearic acid C18:0 1.5 1.6 0.5-5.0 | % oftotal fatty acids
Oleic acid C18:1 76.1 75.8 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 7.9 8.0 3.5-21.0 | % of total fatty acids
Linolenic acid C18:3 0.9 0.9 <1.0 % of total fatty acids
Arachidic acid C20:0 0.3 0.3 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 0.4 <04 % of total fatty acids
Behenic acid C22:0 <0.2 % of total fatty acids
Lignoceric acid C24:0 <0.2 % of total fatty acids
Total 100.0 100.0
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Bariani EVOO

Product description:

Cold Extracted Unfiltered California EVOO

Produced/Packed: CA, US.A.
Origin of oil: CA, US.A.
Distributed: CA, US.A.
Bar Code: 57660-00113
Sample Codes: 2IG5 2IP5
Volume: 500 mL 500 mL
Bottle Type: Glass/dark Glass/dark
Cap Type: Metal twist ~ Metal twist
Harvest date: Fall 2009 Fall 2009
Bottling date: 1/25/2010  1/25/2010
{ |
USDA
and 10C
I0C Tests 21G5 21P5 Limits Units
Best before date N/A N/A
Lot/Batch N/A N/A
Free Fatty Acids 0.30 0.33 <0.8 | %asoleicacid
Peroxide Value 7 9 <20 mEq 0,/kg oil
mg caffeic acid/
Total polyphenol content 364 N/A kg oil
1%

UV Absorbance AK 0.000 0.000 <0.01 K tem

Kys2mm 2.23 2.24 <2.50 K™

K680m 0.23 0.22 <0.22 QP

AOA
DGF Tests 21G5 21P5 Limits Units
% of total 1,2 & 1,3
1,2-Diacylglycerols >40 diacylglycerols
% of total

Pyropheophytin a 10.6 9.9 <15 pheophytins

10C and USDA limits are not available for DGF tests, therefore, Australian Olive Association (AOA) limits are used.




Bariani EVOO

Fatty Acids Profile 21G5 21IP5 10C limits Units
Myristic acid C14:0 <0.1 <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 10.6 10.5 7.5-20.0 | % of total fatty acids
Palmitoleic acid C16:1 0.6 0.7 0.3-3.5 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 <0.1 <0.3 % of total fatty acids
Heptadecenoic acid C17:1 0.1 0.1 <0.3 % of total fatty acids
Stearic acid C18:0 2.0 2.1 0.5-5.0 | % oftotal fatty acids
Oleic acid C18:1 76.4 76.2 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 8.6 8.7 3.5-21.0 | % of total fatty acids
Linolenic acid C18:3 1.0 1.0 <1.0 % of total fatty acids
Arachidic acid C20:0 0.3 0.3 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.3 0.3 <04 % of total fatty acids
Behenic acid C22:0 <0.2 % of total fatty acids
Lignoceric acid C24:0 <0.2 % of total fatty acids
Total 100.0 100.0
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Lucero (Ascolano) EVOO

Product description:

Cold Pressed Ascolano EVOO

Produced/Packed: CA, US.A.
Origin of oil: CA, US.A.
Distributed: CA, USA.
Bar Code: 78583-00500
Sample Codes: 2UG4 2UP4
Volume: 250mL 250mL
Bottle Type: Glass/dark Glass/dark
Cap Type: Metal twist ~ Metal twist
._.c
£
X
)
©
Lol
USDA
and 10C
10C Tests 2UG4 2UP4 Limits Units
Best before date Nov/2011 Nov/2011
Lot/Batch 11001.09 11001.09
Free Fatty Acids 0.26 0.24 <0.8 | %asoleicacid
Peroxide Value 12 12 <20 mEq 0,/kg oil
mg caffeic acid/
Total polyphenol content N/A kg oil
1%
UV Absorbance AK 0.001 0.002 <0.01 K tem
Kys2mm 212 2.16 <2.50 K™
K2680m 0.19 0.19 <0.22 K™ 1em
AOA
DGF Tests 2UG4 2UP4 Limits Units
% of total 1,2 & 1,3
1,2-Diacylglycerols >40 diacylglycerols
% of total
Pyropheophytin a 9.4 9.4 <15 pheophytins

10C and USDA limits are not available for DGF tests, therefore, Australian Olive Association (AOA) limits are used.




Lucero (Ascolano) EVOO

Fatty Acids Profile 2UG4 2UP4 10C limits Units
Myristic acid C14:0 <0.1 <0.1 <0.05 % of total fatty acids
Palmitic acid C16:0 13.4 13.8 7.5-20.0 | % of total fatty acids
Palmitoleic acid C16:1 1.3 1.0 0.3-3.5 % of total fatty acids
Heptadecanoic acid C17:0 <0.1 0.1 <0.3 % of total fatty acids
Heptadecenoic acid C17:1 0.3 0.3 <0.3 % of total fatty acids
Stearic acid C18:0 1.3 1.4 0.5-5.0 | % oftotal fatty acids
Oleic acid C18:1 72.4 72.2 55.0 - 83.0 | % of total fatty acids
Linoleic acid C18:2 9.7 9.7 3.5-21.0 | % of total fatty acids
Linolenic acid C18:3 1.0 0.9 <1.0 % of total fatty acids
Arachidic acid C20:0 0.3 0.3 <0.6 % of total fatty acids
Eicosenoic acid C20:1 0.4 0.3 <04 % of total fatty acids
Behenic acid C22:0 <0.2 % of total fatty acids
Lignoceric acid C24:0 <0.2 % of total fatty acids
Total 100.0 100.0
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