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dix OLIVE OIL QUALITY ANALYSIS

Farmer Name: Mudassir Hussain (Al-Zaitonia-2) No./Date: 26-03-2024
Location: Bahawalpur-Punjab Sample ID:
Olive varieties: Extraction date:

10C Standard

Chemistry Test Method (for EVOO)
Free Acidity (Oleic IOC (Cold Method) < o
acid) (Titrimetric analysis) 0.24 <038 2

. AOCS *
Peroxide Value (Titrimetric analysis) 171 <20.0 meq/ Kg
Total Polyphenols e S5 100-1000 mg/ Kg

(Colorimetric analysis)

K 270 - S <0.22 nm
Olive Fruit Condition:
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* AOCS (American Oil Chemists' Society)
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