Wapgza Wazea Arnicuinral Institute

Brovate Mail Bag (Pine Gully Foad)
NSW DEPARTMENT OF :]L:-gr 19.'4;;:. NSW 2650
PRIMARY INDUSTRIES Cranr Svice a1 693615

Mow incorporating NSW A griculture
ABM ST T3 412 4150-004

Company: Nuggetty Creek Olives
Address: PO Box 17
LAANECOORIE VIC 3463

REPORT OF CHEMICAL ANALYSIS
Test Report No: RO09/192

Sample(s) arrived on: 25 June 2009
Report Completion Date: 1 July 2009
Number of Samples: TWO
Sample Description: Olive 01l
Sample Identification: R0%/192-1 Bamea
R09/192-2 Frantoio

Requested tests: Analytical Meth
NATA Endorsed Tests
Fatty Acids Profile I0C DOC. NO. 24-2001
Free Fatty Acids AQCS Ca 5a-40
Peroxide Value IUPAC: 2-501
Total Polyphenol Content WWAI 2-1605

FE¥ NATA Accreditation does not cover the performance of this service.

Organoleptic Assessment IOQC COIL/T.20/ Doc. No. 15/ Rev. 2

TG Oam= 4 Err Barn I War S 3817006



Results of RO09/192

Fatty Acids Profile 091921 09/102-2 M0G Tt Units
Client ID Barnea Frantoio

Myriztic acid C14:0 <0.1 0.1 0.05 % of total fasty acids
Palmitic acid Clo:0 113 11.6 71.5-20.0 *. of smtal fasry acids
Palmitoleic acid Cl6:1 0.8 0.7 0.3-3.5 %, of total fasty acids
Heptadecanoic acid C17:0 0.1 0.1 =03 % of total fasty acids
Heptadecenoic acid Cli:1 0.1 0.1 =03 % of soial fsty acids
Stearic acid C18:0 24 2.5 0.5-50 % of sotal fety acids
Oleic acid C18:1 74.6 754 55.0-830 | =%eofeoulferyacds
Linoleic acid C18:2 94 8.0 35-210 % of sotal fasty acids
Linolenic acid C18:3 0.6 0.8 10 ®¢ of sotal fasty acids
Arachidic acid C20:0 0.4 04 = 0.6 % of sotal faty acids
Eicosenoic acid C20:1 02 0.3 =04 % of total fasty acids
Behenic acid C23:0 0.1 0.1 =02 % of total fasty acids
Lignoceric acid C24:0 0.1 <1 =02 % of total fusty acids
Total 100.0 100.0

Saturation Ratio

Pobunsaturated: {C1B:3+C18:2 10 o MN/A % of total fasty acids
Monounsaturated: (C16:1+CIT-1+C18:1 +C20:1 76 76 MN/A %, of sotal fasty acids
Saturated: EE_E{]*?::-I:_'--_::EL*T:E 14 13 N/A % of total fasty acids

Myristic acid  See 14:0 Shown to 1 decimal place as that is the limit of reporting.

‘Free Fattv Acids

025 016 -_'3'.5 %% as oleic acid
Peroxide Value 7 7 =20 mEq Oykg oil
mg a5 caffeir actd
Total Polyphenol Content 527 279 N/A kg of ol

*International Olive Council limit for classification of Extra Virgin Olive Ol gualicy

This report does not talee account of the IOC sensory classification criteria for Extra Virgin Olive Ol

Analyst: Donna Seberrv

Date: 2 July 2009

This report supersedss any previon: report with thi: Report Number (see top of thiz page).
This test report can be freely reproduced by the customer only a: a whaole, a partial reproduction must be expressly authorized by the laborato

Jamie Ayton

Technical Officer

/\

NATA

N

NATA Accredited

Laboratory

Number 14049
17025

Thiz document is is:ued in accordance with
NATA"s accreditation requirements.
Accredited for compliance with ISOTEC
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