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NIZTONOIHTIKO ANAAYZHZ EAAIOAAAQY
I6toktnoio: ANAPOYAAKHZ EYTYXIOZ
Tuykoudn: AekéuBplog 2014
Neploxn npoéAeuong: Xavia KpAtng
Nowk\ia:: Toouvatn

DuUoKA XOLPOKTNPLOTLIKAL:

Mevon: €VIOVOG TILKAVTLKOG XOPAKTHPAG LE aLodntn mikpdda
Xnuikn Avaivon

EAatokavOaAn: 182 mg/Kg

EAataoivn: 174 mg/Kg

AyAuko gleupwmaivng (LovoaAdeldikn popdn): 46 mg/Kg

AyAuko Alykotpooidn (LovoaAdeldikn popdn): 14 mg/Kg

AyAuko elevpwrnaivng (6lahdeldkn popdn): 83 mg/Kg

AyAuko Alykotpooidn (Stahdeldikn popdn): 89 mg/Kg

OAWKA peTpnuéva tapdywya udpofutupoooAng: 303 mg/Kg

OAKQA LETPNUEVA TTAPAYWYA TUPOCOANG: 285 mg/Kg

2UVOAO TWV CLUCTATIKWY Ttou avaAuOnkav (6giktng D3): 588 mg/Kg
IxOAa
Ta enineda g eAatokavOAAng kot eAoLaoivng ival avwTEPA ToU HECOU OPOU TWV SELYUATWY
S1eBvoug SetypatoAnyiag eAatohadwy (135 kat 105 mg/Kg avtiotolya) mou cupmnepleAndOnoav
otn LeAETN ou mpaypatomnolibnke oto University of California, Davis.
H nuepnola katavalwon 20 yp amd 1o ovaAuBév Selypa mapéxel >5 mg mapaywywv
USPOEUTUPOOCOANG KAl CUVETIWG TO AASL AVAKEL 0TNV Katnyopio AadLwv Tou NMPooTatelouv ano
v ofeidwon twv Autdiwv Tou aipatog cuudwva Pe Tov Kowoviopo 432/2012 tng Eupwnaikig
€vwong.
Inuewwvetal OTL oL ouoieg EAalokavBaAn katl EAalacivn Stabétouv onuavtiki BloAoyikr dpdon
KOl o€ auTEg €xouv amodwBel avtidAeypovwdel;, avVTLOEEISWTIKEG, KOPSLOTPOOTATEUTIKEG Kol
VEUPOTIPOOTATEVUTLKES LOLOTNTEG.
H xnuikn avaluon npaypatonolibnke cupdwva pe tn péEBodo mou €xel SnuoocteuBel oto J. Agric.
Food Chem. 2012, 60 (47), pp 11696—11703 kot J. Agric. Food Chem., 2014, 62 (3), 600—607.

Mpokomnng MayLldtng



mailto:magiatis@pharm.uoa.gr

University of Athens
Faculty of Pharmacy
Department of Pharmacognosy
& Natural Products Chemistry
Panepistimiopolis Zografou
15771 Athens

Tel:+30 210 72 74052
magiatis@pharm.uoa.gr

Athens, 6/3/2015
N°: 23/2015

CERTIFICATE OF ANALYSIS

Owner: Androulakis Eftyhios

Harvest season: December 2014
Geographic origin: Chania, Crete, Greece
Variety: Tsounati

Physical properties:
Taste: pungent with bitter character

Chemical analysis
Oleocanthal: 182 mg/Kg
Oleacein: 174 mg/Kg
Oleuropein aglycon (monoaldehyde form): 46 mg/Kg
Ligstroside aglycon (monoaldehyde form): 14 mg/Kg
Oleuropein aglycon (dialdehyde form): 83 mg/Kg
Ligstroside aglycon (dialdehyde form): 89 mg/Kg
Total hydroxytyrosol derivatives: 303 mg/Kg
Total derivatives of tyrosol: 285 mg/Kg
Total of analyzed compounds (index D3): 588 mg/Kg

Comments

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

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

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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