Certificate of Analysis
Olive Pomace Oil

Description: Typically pale yellow/greenish oil.
Odour: Slight
Taste: characteristic.

TEST SPECIFICATION ANALYSIS
Acid value (KOH/qg) 2.0 maximum 0.3
Free Fatty Acid (As Oleic)% | 1.0 maximum 0.15
Peroxide value meqg/kg 5.0 maximum 1.2
Refractive index @ 20° C 1.468-1.471 1.470
lodine value (Wijs) 79-88 83.5
Visual colour Clear, bright, yellow oil | Complies
Weight per ml 0.910-0.913 0.912
Saponification value 190-195 192.6
Solubility Insoluble in alcohol

95% miscible with

solvent ether,

chloroform and light

petroleum.

Complies with tests for the absence of Arachis, Cotton and Sesame seed olls.
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