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.Official Methods of Analysis of AOAC INTERNATIONAL ()

-International Olive Oil Council (I00C) - Trade standard applying to olive oils and olive-pomace oils "
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3. Purity criteria - 9M0Y 023990949

3.1 - Fatty acid composition as determined ARRILCREN YAl plen m’;m\’v‘ manin JDWT)! -
DYIVONNN NONY NON %-3 NVIAN
by gas chromatography Fathbigiosee
(% m/m methyl esters)

3.2 - Trans fatty acid content (% trans fatty D10 DIMIVN NPINIY MIMIN AN -
acids)”

3.3.1 - Desmethylsterol composition (0917000 5950 %) DYIOL A3 -
(% total sterols)”

3.3.2 - Total sterol content (mg/kg)* "(wpY 0y DIVD YW Y9I NN -

3.3.3 - Erythrodiol and uvaol content 2951 %) 7ING AN N2BN -

* DY71700N
(% total sterols)

34 - Wax content C40 + C42 + C44 + C46 2N -
(mg/kg)

3.5 - Maximum difference between the Yyno i H9nn -
actual and theoretical ECN 42 AN ‘ pd 1512
triglyceride content” A2 5775m

3.6 - Stigmastadiene content (mg/kg)” 7 M0) DINITODRIVY NYIdN -

3.7 - Saturated fatty acid content at the 2-D1PN1 NPT MY MIDIN NN -
2-position in the triglycerides: sum of DYTI¥IPI0L
palmitic and stearic acids:

% fatty acids in the 2-posit
3.8 - Unsaponifiable matter (P2 1) anon XY 1IN -
IND 031290999

4.2 - Free acidity NPYIN MY MmN -

% m/m expressed in NSNMIN NONT NON %-2 NINVIAN
FIHINDIN
4.3 - Perofidevalue TOPINIO T -
In il TOOPINION 18BN VINNPNPN-'DIND)
(Yaw »y'ph
44 - Absorbe Ultra-violet (K] ) HND-5Y NN NYYa -
4.5 - Moisture and bile matter (% m/m) 0I9TI DININ MY -
(NOn5 NON %-5 XVIAN)

4.6 - Insoluble impurities in light petroleum INN DIV DN XY 1IN -
(% m/m) (NoN7 NN %-> NVIAN)

4.8 - Trace metals (Iron, Copper) (mg/kg)” rpY ¥p) (WINY 9392) MANn Mapy -

6. Contaminants - 090"
6.3 - Halogenated solvents (mg/kg)* "o ) DN DYORD -
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