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CERTIFICATE OF ANALYSIS(COA)
EXTRA VIRGIN OLIVE OIL (NATUREL SIZMA ZEYTINYAGI)

Product Category Extra Virgin Olive Oil
Brand EGEMDEN YUMUSAK LEZZET Z.YAGI
Parameter SpeC|'f|c.at|on Analysis Result
Limit Value
Free Acidity (oleic acid)(% m/m) ___ SULT T 08
Peroxide Value(meq O2/kg) <20 10,5
‘Moisture and Volatile Matter( % m/m) <0,2 012
ECN42™ . <0,2 0,1 T
‘Stigmastadiens (mg/kg) <0,05 0,03 T
‘Wax Content (C42+C44+C46)(mg/kg) <150 60 T
Fatty Acid Ethyl Esters (mgrkg) 35777 25T
B0 A o 1= o o - o -
E 2701 IR | $0,22 OIIC I
E2321m R <250 200 T
BETT ~ <0,01 0,00
Fatty acidcomposition 7 Spech-‘i-éé:ci_c_)ﬁ """"""
(Total Methyl esters) (%m/m) Limit Analysis Result
Myristic Acid (C14:0) <003 Value
Palmitic Acid(C16:0) _ 0,02
Palmitoleic Acid(CT6:1) 705306_230 ::,Qgg 1313
‘Heptadecanoic Acid (C17:0) < O_Sb_ . P 7
‘Heptadecenoic’Acid (C17:1) "~ < 0‘30 T Oy Tommmm
‘StearicAcid(C18:0) T 0 50_‘5'66"' S
‘Oleic Acid(CT18:1)y " 55.00-83,00 o
Tinoteic Acid (C18:2) -~~~ 3,50-21,00 _ PO
an /. ‘tinolenicAcid(C18:3y """ ’ <100 e
- ) r “Arachidic-Acid (€20:0) ~====-=======~ <060 A
) - ‘Gadoteic/EicosenoicAcid (€20:1)- 040" ¢
e -Behenic Acid-(€22:0)---------------- 2050 0,39 ---ooomooooee
2 ‘tignoceric-Acid {€24:0) ------------- =G0 0,07 oo
Iy Frans FattyAcids (Totat Methyt Esters)(%om/m) ----------2===-mmmnmmmmned 0,00 oo
- Vo FC48:1-- e
2 TFCH8:2+-CH8:8 oo £0.05_ e
Sterol CompOStion - S0.05 e
(% Totat SteTols) -~~~ SDeCI.ch.anon __________
“|Cholestrol Lt Analysis Result
Brassmasterol i 2? Value esu
'&- 4 \J‘-" LU SAS A Ul
%3 Stigmasterot-----—------------------- <4,0--- 8’(1)2 ----------
“-A-7 SHigMastenol-------------------- < Kampesterol Sgg-------mm-=e-
- S Bta-Sitosterol----m--nnaeemaeoo- 0.5 . e
g&w-émg‘kg') """"""" >2 9'3"'0'““ U:OU """""
------- S 94,90 -------------
------- S e e e
---------------- DO O

4 aolg%_z-s-terols)

omplles with the specified limits.
£ Ay Approved by Quality Control Supervisor
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CERTIFICATE OF ANALYSIS(COA)
EXTRA VIRGIN OLIVE OIL (NATUREL SIZMA ZEYTINYAGI)

Product Category Extra Virgin Olive Oil
Brand EGEMDEN YOGUN LEZZET Z.YAGI
S ificati Analysi
Parameter peC|' |c.a on TS Result
Limit Value
Free Acidity (oleic acid)(% m/m) ___ SULT T 06
Peroxide Valug(meq O2/kg) €20 9
Moisture and Volatile’ Matter( % m/m) <0,2 0,12
ECN42™ . <0,2 0,1 T
‘Stigmastadiens (mg/kg) <0,05 0,03 T
‘Wax Content (C42+C44+C46)(mg/kg) 150 [
Fatty Acid EthylESters (mgrkg) 35777 200
B0 A o 1= o o - o -
E 2701 IR | $0,22 0,04 T
E2321m R <oE0 190 T
AET s <0,01 0,00
Fatty acidcomposition” Spech-‘i-éé:ci_c_)ﬁ """"""
(Total Methyl esters) (%m/m) Limit Analysis Result
Myristic Acid (C14:0) <002 Value
Palmitic Acid(C16:0) 7.50-20.00 0,02
Palmitoleic Acid(CT6:1) ™ 6.30.350 SR
‘Heptadecanoic Acid (C17:0) < 0_3h . (P
‘Heptadecenoic’Acid (C17:1) "~ < 0‘30 T oo """
‘Stearic Acid (C18:0) T 0.50-5.00 L
‘Oleic Acid(CT18:1) ™"~ 55.00-83.00 A —
‘Linoleic Acid (C18:2) """~ 350-21.00 E L —
o it ‘tinolenic Acid(C18:3) ~~=~-=-=-""=" 00 S
- ) ‘Arachidic-Acid (€20:0) -~------=-=--- <060 A
) - ‘Gadoteic/EicosenoicAcid (€20:1)- 040" ¢
o> ‘Behenic Acid(€22:0)--------------- S 0;88--meenmomeeeeee
2 ‘tignoceric-Acid {€24:0) ------------- =00 0,07 —ommmmmmeee-
Iy Frans FattyAcids (Totat Methyt Esters)(%om/m) ----------2===-mmmnmmmmned 0,00 oo
- oo FC48:1-- mmmmmmmemeeeeeee T
' A : TFCH8:2+-CH8:8 oo £0.05 e
Sterol CompOStion - S0.05 e
(% Totat SteTols) -~~~ SDeCI.ch.anon __________
“|Cholestrol Lt Analysis Result
- Brassicasterol i 2:—’ Value
2 Sermpesterot
%3 Stigmasterot-----—------------------- <4,0--- 8’(1)2 ----------
“-A-7 SHigMastenol-------------------- < Kampesterol Sgg-------mm-=e-
- S Bta-Sitosterol----m--nnaeemaeoo- 0.5 . 120Q---------=====-
g&w-émg‘kg') """"""" >2 9'3"'0'““ (90416
------- S 94;90-------------
------- S e e e
---------------- b e & e

4 aolg%_z-s-terols) _________________________
o.lrmplles with the specified limits.

Approved by Quality Control Supervisor




LAB/FR02-00

tlryakl g?ggg;ner UDUM I SIRM A Eégnden

CERTIFICATE OF ANALYSIS(COA)
EXTRA VIRGIN OLIVE OIL (NATUREL SIZMA ZEYTINYAGI)

Product Category Extra Virgin Olive Oil
Brand EGEMDEN SOGUK SIKIM Z.YAGI
Specificati Analysi
Parameter peC|' |c.a on HEL AL Result
Limit Value
Free Acidity (oleic acid)(% m/m) ___ SULT T 06
Peroxide Valug(meq O2/kg) €20 L
Moisture and Volatile > Matter( % m/m) <0,2 0,12
ECN42™ . <0,2 0,1 T
‘Stigmastadiens (mg/kg) <0,05 0,03 T
‘Wax Content (C42+C44+C46)(mg/kg) 150 I
Fatty Acid EthylESters (mgrkg) 35777 200
B A Y o 1< o o - T 1 [ =
E 2701 IR | $0,22 0,04 T
E2321m R <oE0 190 T
Agm — I <0,01 0,00
Fatty acidcomposition” Spech-‘i-éé:ci_c_)ﬁ """"""
(Total Methyl esters) (%m/m) Limit Analysis Result
Myristic Acid (C14:0) <002 Value
Palmitic Acid(C16:0) 7.50-20.00 0,02
Palmitoleic Acid(CT6:1) 630350 EE R
‘Heptadecanoic Acid (C17:0) <0.30 (P
‘Heptadecenoic’Acid (C17:1) "~ < 0‘30 T oo """
‘Stearic Acid (C18:0) T 0.50-500 L
‘Oleic Acid(CT18:1) ™"~ 55.00-83.00 A —
‘tinoleic Acid (C18:2) ===~~~ 350-21.00 A A —
r )L ‘tinolenic Acid(C18:3) ~=~==~=="""""" =100 A
- “ArachidicAcid (€20:0) -~~~ <060 A
| - -Gadoteic/Eicosenoic Acid-(€20:1) 2040 A —
o> ‘Behenic Acid(€22:0)--------------- S 0;88--meenmomeeeeee
2 ‘tignoceric-Acid {€24:0) ------------- =00 0,07 —ommmmmmeee-
Iy Frans FattyAcids (Totat Methyt Esters)(%om/m) ----------2===-mmmnmmmmned 0,00 oo
- oo FC48:1-- mmmmmmmemeeeeeee T
' A : TFCH8:2+-CH8:8 oo £0.05 e
Sterol Composition - S0.05 0
(% Totat SteTols) -~~~ SDeCI.ch.anon __________
“|Cholestrol Limit Analysis Result
- Brassicasterol i 2:—’ Value
2 Sermpesterot
%3 Stigmasterot-----—------------------- <4,0--- 8’(1)2 ----------
“-A-7 SHigMastenol-------------------- < Kampesterol Sgg-------mm-=e-
- S Bta-Sitosterol----m--nnaeemaeoo- 0.5 . 120Q---------=====-
g&w-émg‘kg') """"""" >2 9'3"'0'““ (90416
------- S 94796 -------------
------- S e e e
---------------- b e & e

4 aolg%_z-s-terols) _________________________
o.lrmplles with the specified limits.

Approved by Quality Control Supervisor
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CERTIFICATE OF ANALYSIS(COA)
EXTRA VIRGIN OLIVE OIL (NATUREL SIZMA ZEYTINYAGI)

Product Category Extra Virgin Olive Oil
Brand EGEMDEN ERKEN HASAT Z.YAGI
S ificati Analysi
Parameter peC|' |c.a on TS Result
Limit Value
Free Acidity (oleic acid)(% m/m) ___ SULT T 06
Peroxide Valug(meq O2/kg) €20 9
Moisture and Volatile > Matter( % m/m) <0,2 0,12
ECN42™ . <0,2 0,1 T
‘Stigmastadiens (mg/kg) <0,05 0,03 T
‘Wax Content (C42+C44+C46)(mg/kg) 150 [
Fatty Acid EthylESters (mgrkg) 35777 200
B0 A o 1= o o - o -
E 2701 IR | $0,22 0,04 T
E2321m R <oE0 190 T
AET s <0,01 0,00
Fatty acidcomposition” Spech-‘i-éé:ci_c_)ﬁ """"""
(Total Methyl esters) (%m/m) Limit Analysis Result
Myristic Acid (C14:0) <002 Value
Palmitic Acid(C16:0) 7.50-20.00 0,02
Palmitoleic Acid(CT6:1) ™ 6.30.350 SR
‘Heptadecanoic Acid (C17:0) < 0_3h . (P
‘Heptadecenoic’Acid (C17:1) "~ < 0‘30 T oo """
‘Stearic Acid (C18:0) T 0.50-5.00 L
‘Oleic Acid(CT18:1) ™"~ 55.00-83.00 A —
‘Linoleic Acid (C18:2) """~ 350-21.00 E L —
o it ‘tinolenic Acid(C18:3) ~~=~-=-=-""=" 00 S
- ) ‘Arachidic-Acid (€20:0) -~------=-=--- <060 A
) - ‘Gadoteic/EicosenoicAcid (€20:1)- 040" ¢
o> ‘Behenic Acid(€22:0)--------------- S 0;88--meenmomeeeeee
2 ‘tignoceric-Acid {€24:0) ------------- =00 0,07 —ommmmmmeee-
Iy Frans FattyAcids (Totat Methyt Esters)(%om/m) ----------2===-mmmnmmmmned 0,00 oo
- oo FC48:1-- mmmmmmmemeeeeeee T
' A : TFCH8:2+-CH8:8 oo £0.05 e
Sterol CompOStion - S0.05 e
(% Totat SteTols) -~~~ SDeCI.ch.anon __________
“|Cholestrol Lt Analysis Result
- Brassicasterol i 2:—’ Value
2 Sermpesterot
%3 Stigmasterot-----—------------------- <4,0--- 8’(1)2 ----------
“-A-7 SHigMastenol-------------------- < Kampesterol Sgg-------mm-=e-
- S Bta-Sitosterol----m--nnaeemaeoo- 0.5 . 120Q---------=====-
g&w-émg‘kg') """"""" >2 9'3"'0'““ (90416
------- S 94;90-------------
------- S e e e
---------------- b e & e

4 aolg%_z-s-terols) _________________________
o.lrmplles with the specified limits.

Approved by Quality Control Supervisor
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CERTIFICATE OF ANALYSIS(COA)
EXTRA VIRGIN OLIVE OIL (NATUREL SIZMA ZEYTINYAGI)

Product Category Extra Virgin Olive Oil
Brand EGEMDEN ORGANIK Z.YAGI
S ificati Analysi
Parameter peC|' |c.a on TS Result
Limit Value
Free Acidity (oleic acid)(% m/m) ___ SULT T 0,60
Peroxide Valug(meq O2/kg) €20 m"mo
Moisture and Volatile > Matter( % m/m) <0,2 0,12
ECN42™ . <0,2 0,1 T
‘Stigmastadiens (mg/kg) <0,05 0,03 T
‘Wax Content (C42+C44+C46)(mg/kg) 150 [
Fatty Acid EthylESters (mgrkg) 35777 200
B0 A o 1= o o - o -
E 2701 IR | $0,22 0,04 T
E2321m R <oE0 200 T
AET s <0,01 0,00
Fatty acidcomposition” Spech-‘i-éé:ci_c_)ﬁ """"""
(Total Methyl esters) (%m/m) Limit Analysis Result
Myristic Acid (C14:0) <002 Value
Palmitic Acid(C16:0) 7.50-20.00 0,02
Palmitoleic Acid(CT6:1) 630350 EE R
‘Heptadecanoic Acid (C17:0) < O_Sb_ . (P
‘Heptadecenoic’Acid (C17:1) "~ < 0‘30 T oo """
‘Stearic Acid (C18:0) T 0.50-5.00 L
‘Oleic Acid(CT18:1) ™"~ 55.00-83.00 A —
‘tinoleic Acid (C18:2) ===~~~ 350-21.00 A A —
r )L ‘tinolenic Acid(C18:3) ~=~==~=="""""" =100 A
- ) ‘Arachidic-Acid (€20:0) -~------=-=--- <060 A
) - ‘Gadoteic/EicosenoicAcid (€20:1)- 040" ¢
o> ‘Behenic Acid(€22:0)--------------- S 0;88--meenmomeeeeee
2 ‘tignoceric-Acid {€24:0) ------------- =00 0,07 —ommmmmmeee-
Iy Frans FattyAcids (Totat Methyt Esters)(%om/m) ----------2===-mmmnmmmmned 0,00 oo
- oo FC48:1-- mmmmmmmemeeeeeee T
' A : TFCH8:2+-CH8:8 oo £0.05 e
Sterol Composition - S0.05 0
(% Totat SteTols) -~~~ SDeCI.ch.anon __________
“|Cholestrol Lt Analysis Result
- Brassicasterol i 2:—’ Value
2 Sermpesterot
%3 Stigmasterot-----—------------------- <4,0--- 8’(1)2 ----------
“-A-7 SHigMastenol-------------------- < Kampesterol Sgg-------mm-=e-
- S Bta-Sitosterol----m--nnaeemaeoo- =05 120Q---------=====-
g&w-émg‘kg') """"""" >2 9'3"'0'““ (90416
------- S 94;90-------------
------- S e e e
---------------- b e & e

4 aolg%_z-s-terols) _________________________
o.lrmplles with the specified limits.

Approved by Quality Control Supervisor
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