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NIZTONOIHTIKO ANAAYZHZ EAAIONAAQY

I6toktnoia: GOLDEN TREE- ZOTOY EAENH AIKATEPINH
Enwvupia: Wild Athos
Tuykoudn: OktwpPplog 2015
NowiAia: Ayoupélaio XaAKLOIKNG
NpoéAeuon: XaAKLOKN
Agiypa B
DuoKA XOLPOKTNPLOTIKAL:

Mevon: e€ALPETIKA TUKAVILIKOG KAL VIOV TIKPO XAPAKTAPOG LE €VTOVN YEUOHN Ayoupou

$pouTtou
Xnuikn Avaivon

EAatokavOaAn: 661 mg/Kg

EAavlacivn: 376 mg/Kg

AyAuko gleupwmnaivng (LovoaAdeldikn popdn): 130 mg/Kg

AyAuko Alykotpooidn (LovoaAdeidikn popdn): 140 mg/Kg

OAWKA peTpnUéva Ttapdywya udpofutupoooAng: 506 mg/Kg

OAKQA PETPNUEVA TTAPAYWYA TUPOOOANG: 801 mg/Kg

EAatokavOaAn+ehataaivn (dgiktng D1): 1036 mg/Kg

Z0VOAO TWV CUCTATIKWY Ttou avaAvdnkav: 1307 mg/Kg
IxOAa
Ta enineda tng elatokavBAAnG Kal eAalaoivng sival TOAUD OVWTIEPA TOU HECOU OPOU TWV
Setypatwy Stebvolg detypatoAniag ehatodadwy (135 kat 105 mg/Kg) mou ocupnepleAnddnoav
oTn LeAETN ou mpaypatonotidnke oto University of California, Davis.
H nuepnola katavaiwon 20 yp amnod to avaAuBev deiypa mapéxel 26 mg mapoywywv TUPocOAng
Kal ubpofuTtupocoAng (>>5 mg) kol cUVEMWG To AASL aviKel otnv Katnyopia Aadiwv mou
npootatelouv anod tnv ofeidwon twv Auudiwv tou aipatrog oUWV HE TOV KAVOVIOUO
432/2012 tn¢ Evpwrnaikig évwong.
InUewwvetal OTL oL ouoieg EAatokavBaAn kal EAataocivn SlaBétouv onuavtiki BloAoyikr dpdon
KOl o€ autég €xouv amodwBel avtidAeypovwdelg, avtloEelOWTIKEG, KAPSLOTIPOOTATEVUTIKEG Kall
VEUPOTIPOOTATEVUTLKES LOLOTNTEG.
H xnuikn avaluon npaypatonolibnke cupdwva pe tn péEBodo mou €xel SnuoocteuBel oto J. Agric.
Food Chem. 2012, 60 (47), pp 11696-11703 kaL J. Agric. Food Chem., 2014, 62 (3), 600-607.
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Owner: GOLDEN TREE- ZOTOU ELENI-AIKATERINI
Brand name: Wild Athos

Harvest season: October 2015

Variety: Agourelaio Chalkidikis

Geographic origin: Chalkidiki, Greece

Sample: B
Physical properties:

Athens, 26/10/2015
N°: 89/2015

CERTIFICATE OF ANALYSIS

Taste: robust pungent and bitter character with intense fruitness

Chemical analysis

Oleocanthal: 661 mg/Kg
Oleacein: 376 mg/Kg

Oleuropein aglycon (monoaldehyde form): 130 mg/Kg
Ligstroside aglycon (monoaldehyde form): 140 mg/Kg

Total hydroxytyrosol derivatives: 506 mg/Kg
Total derivatives of tyrosol: 801 mg/Kg
Oleocanthal+Oleacein (Index D1): 1036 mg/Kg

Total of analyzed compounds (index D3): 1307 mg/Kg

Comments

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

California, Davis. The D3 index is also much higher than the average (330 mg/Kg)

The daily consumption of 20 g of the analyzed olive oil sample provides 26 mg of
hydroxytyrosol, tyrosol or their derivatives (>5 mg) and consequently the oil belongs to the
category of oils that protect the blood lipids from oxidative stress according to the Regulation
432/2012 of the European Union.

It should be noted that oleocanthal and oleacein present important biological activity and they
have been related with anti-inflammatory, antioxidant, cardioprotective and neuroprotective

activity.

The chemical analysis was performed according to the method published in J. Agric. Food Chem.,

2012, 60 (47), pp 11696—11703 and J. Agric. Food Chem., 2014, 62 (3), 600—607.
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NIZTONOIHTIKO ANAAYZHZ EAAIONAAQY

I6toktnoia: GOLDEN TREE- ZOTOY EAENH AIKATEPINH
Enwvupia: Wild Athos
Tuykoudn: OktwpPplog 2015
NowiAia: Ayoupélaio XaAKLOIKNG
NpoéAeuon: XaAKLOKN
Agiypa A
DuoKA XOLPOKTNPLOTIKAL:

Mevon: e€ALPETIKA TUKAVILIKOG KAL VIOV TIKPO XAPAKTAPOG LE €VTOVN YEUOHN Ayoupou

$pouTtou
Xnuikn Avaivon

EAatokavOaAn: 336 mg/Kg

EAalacivn: 172 mg/Kg

AyAuko gAeupwmnaivng (LovoaAdeldikr popdn): 60 mg/Kg

AyAuko Alykotpooién (HovoaAdeidikn popdn): 53 mg/Kg

OAWKA peTpnUéva Ttapdywya udpofutupoooAng: 231 mg/Kg

OAKA PLETPNUEVA TTAPAYWYA TUPOOOANG: 389 mg/Kg

EAatokavOaAn+ehataaivn (dgiktng D1): 508 mg/Kg

Z0VOAO TWV CUGTATIKWYV Ttou avaAvdnkav: 621 mg/Kg
IxOAa
Ta enineda tng elatokavBAAnG Kal eAalaoivng sival TOAUD OVWTIEPA TOU HECOU OPOU TWV
Setypatwy Stebvolg detypatoAniag ehatodadwy (135 kat 105 mg/Kg) mou ocupnepleAnddnoav
oTn LeAETN ou mpaypatonotidnke oto University of California, Davis.
H nuepnola katavaiwon 20 yp amnod to avaAuBev deiypa mapéxel 12 mg mapaywywv TUpocoOAng
Kal ubpofuTtupocoAng (>>5 mg) kol cUVEMWG To AASL aviKel otnv Katnyopia Aadiwv mou
npootatelouv anod tnv ofeidwon twv Auudiwv tou aipatrog oUWV HE TOV KAVOVIOUO
432/2012 tn¢ Evpwrnaikig évwong.
InUewwvetal OTL oL ouoieg EAatokavBaAn kal EAataocivn SlaBétouv onuavtiki BloAoyikr dpdon
KOl o€ autég €xouv amodwBel avtidAeypovwdelg, avtloEelOWTIKEG, KAPSLOTIPOOTATEVUTIKEG Kall
VEUPOTIPOOTATEVUTLKES LOLOTNTEG.
H xnuikn avaluon npaypatonolibnke cupdwva pe tn péEBodo mou €xel SnuoocteuBel oto J. Agric.
Food Chem. 2012, 60 (47), pp 11696-11703 kaL J. Agric. Food Chem., 2014, 62 (3), 600-607.
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CERTIFICATE OF ANALYSIS
Owner: GOLDEN TREE- ZOTOU ELENI-AIKATERINI
Brand name: Wild Athos
Harvest season: October 2015
Variety: Agourelaio Chalkidikis
Geographic origin: Chalkidiki, Greece
Sample: A
Physical properties:
Taste: robust pungent and bitter character
Chemical analysis
Oleocanthal: 336 mg/Kg
Oleacein: 172 mg/Kg
Oleuropein aglycon (monoaldehyde form): 60 mg/Kg
Ligstroside aglycon (monoaldehyde form): 53 mg/Kg
Total hydroxytyrosol derivatives: 231 mg/Kg
Total derivatives of tyrosol: 389 mg/Kg
Oleocanthal+Oleacein (Index D1): 508 mg/Kg
Total of analyzed compounds (index D3): 621 mg/Kg
Comments

The levels of oleocanthal and oleacein are higher than the average values (135 kat 105 mg/Kg
y performed at the University of

respectively) of the samples included in the international stud

Athens, 26/10/2015
N°: 90/2015

California, Davis. The D3 index is also much higher than the average (330 mg/Kg)

The daily consumption of 20 g of the analyzed olive oil sample provides 12 mg of
hydroxytyrosol, tyrosol or their derivatives (>5 mg) and consequently the oil belongs to the
category of oils that protect the blood lipids from oxidative stress according to the Regulation

432/2012 of the European Union.

It should be noted that oleocanthal and oleacein present important biological activity and they
oprotective and neuroprotective

have been related with anti-inflammatory, antioxidant, cardi
activity.
The chemical analysis was performed according to the method

published in J. Agric. Food Chem.,

2012, 60 (47), pp 11696-11703 and J. Agric. Food Chem., 2014, 62 (3), 600—607.
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