BioNaturoil O, Extra Virgin

Product Code:  BOC 10218DIV
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     Product Information

BioNaturoil® Olive, Extra Virgin 

Extra Virgin Olive Oil is the oil extracted from the grown fruit of the olive tree solely by mechanical or other physical means under conditions, particularly thermal conditions, that do not lead to alterations in the oil, and which has not undergone any treatment other than washing, decantation, centrifugation and filtration.  Extra Virgin Olive Oil has an organaleptic rating of 6.5 or more, and a free fatty acid level, expressed as oleic acid, of not more than 0.8 gram per 100 grams.

TYPICAL PRODUCT PROFILE

Common Name




Extra Virgin Olive Oil



INCI






Olea Europaea (Olive) Fruit Oil



CAS#






8001-25-0

Color:






Dark greenish-yellow

Trans Fatty Acids, % of Oleic acid:


<0.05% Maximum

Iodine Value:





76.0 – 88.0

Unsaponifiable matter (g/kg) Value:


<15

Specific Gravity:




0.909 - 0.917

Absorbency in Ultra-Violet

(K1%  ) / 1cm





<0.01

270 nm





<2.50

232nm






<0.22

Moisture & volatile matter:



<0.2% maximum

Peroxide Value, mEq/kg

  at time of drumming:



Max. 20
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