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Barkod No: ZTY25/0034

Numu ne Zeytinyagi

Analiz Istemi ] Tam Analiz Paketi

Marka / Uretici Ismi (Uretim yeri) THELEIS GIDA SAN. A.S

Numune Gelis/AI}_aliz Bitis Tarihi 30.01.2025 / 12.02.2025

Zeytin Cesidi ve Uretim Yili Edremit ¢esidi Erken Hasat 2024 (Ezine/Canakkale)
Vapilan Anlicler Somus | Ticart Siandiart Linitert+
Ifyot Sayis1 (lodine Value) 84.45 75-94*
2Kirilma Indisi (nD 20°C) (Refractive Index) 1.4702 1.4677-1.4705*
30zgiil Agirlik (20°C/20°C su) (Specific Gravity) 0.911 0.910-0.916*
4 0,
(Moisture and Volaile Mattr Gontent) 008 <0.20¢
5Toplam Fenol Degeri (mg/kg GAE) (Total Biophenol) 350.16 ---
(% Olek Aci Cinsinden) (Oleioacid o mimy |25 < 0.80 % Oleik Asit cinsinder*
SPeroksit Tayini (meq O2/kg yag) (Peroxide Value) 2.95 <20 meq Oz/kg yag**
6K232 (Absorbency in UV K232) 1.9049 < 2.50**
6K268 (Absorbency in UV K268) 0.1053 <0.22*%*
®Delta K (Absorbency in UV DK) -0.0045 <0.01**
bPalmitik Asit (C16:0) % 12.24 %7.50 — %20.00*
SPalmitoleik Asit (C16:1) % 0.72 90.30 — %3.50*
6Margarik Asit (C17:0) % 0.19 < %0.40%*
SMargoleik Asit (C17:1) % 0.22 <%0.60*
bStearik Asit (C18:0) % 3.34 90.50 — %5.00*
60leik Asit (C18:1) % 72.17 %55.00 — %83.00*
SLinoleik Asit (C18:2) % 9.38 %2.50 — %21.00*
SLinolenik Asit (C18:3) % 0.67 <%1.00*
6Arasidik Asit (C20:0) % 0.54 < %0.60*
Gadoleik Asit (C20:1) % 0.30 <%0.50*
Behenik Asit (C22:0) % 0.13 <%0.20%*
SLignoserik Asit (C24:0) % 0.10 <%0.20*

! Giindogdu M.A., Seker M., 2020. Determination of Some Chemical Characteristics and Volatile Components of Olive Oil in
Geyikli Region. COMU LJAR 1(1): 69-79

2TSEN I1SO 6320 3TS 342 4TSEN ISO 662

5Seker M., Giindogdu M.A., Giil M.K_, Kaleci N., 2013. Dogu Karadeniz Bélgesi Yerli Zeytin Cesitlerinden Elde Edilen
Zeytinyaglariin Yag Asitleri ve Genel Kimyasal Bilesiminin Belirlenmesi. Zeytin Bilimi 4(1): 9-20.

® Tiirk Gida Kodeksi Zeytinyag1 ve Pirina Yag1 Analiz Metotlart Tebligi (Teblig No: 2023/20)

* Turk Gida Kodeksi Zeytinyagi Ve Pirina Yagi Analiz Metotlar1 Tebligi (Teblig No: 2023/20) ile uyumludur. Numune
tebligdeki kriterlere gore zeytinyagi standartlarina uymaktadir.

** Tiirk Gida Kodeksi Zeytinyagi Ve Pirina Yagi Analiz Metotlar1 Tebligi (Teblig No: 2023/20)’ne gore Natiirel Sizma
Zeytinyag Ticari Standart Limitlerine Uygundur.

** Complies with Extra Virgin Olive Oil Limits (TGK 2023/20 and 10C Trade Standards 2022).

NOT: Yapilan muayene ve analiz sonucunda yukarida belirtilen degerler tespit edilmistir. Numune alma islemi miisteri
tarafindan gergeklestirilmistir. Numune geldigi haliyle calistlmistir. Numune almadan kaynakli, numunede olusacak
sapmalardan laboratuvarimiz sorumlu degildir. Numune sonucuna numune almadan gelen 6lgiim belirsizligi yansitilmamustir.

Y

Zeytinya aliz Laboratuvari COBILTU aboratuvarlarn
Akademik Danismani Miidar Yardimcisi
Dr. Ogr. Uyesi Mehmet Ali GUNDOGDU Dr. Ogr. Uyesi Fatih SEZER




CANAKKALE ONSEKIZ MART UNIVERSiTESI_

BILIM VE TEKNOLOIJI

UYGULAMA VE ARASTIRMA MERKEZi

Ce COBILTUM

Canakkale Onsekiz Mart University
Science and Technology Application and Research Centre
Olive Oil Analysis Result Report

Barcode No: ZTY?25/0034
Sample Olive Qil
Analysis Full Analysis Package
Trademark / Company Name THELEIS GIDA SAN. A.S (THELEIS FOOD INDUSTRY. CO)
Sample Arrival / Analysis End Date 30.01.2025 / 12.02.2025
Production Place and Year Edremit cultivar Early Harvest 2024 (Ezine/Canakkale)
Analysis Results Limits &
! lodine Value 84.45 75-94*
2 Refractive Index (nD 20°C) 1.4702 1.4677-1.4705*
3 Specific Gravity (20°C/20°C water) 0.911 0.910-0.916*
4 Moisture and Volatile Matter Content (% max.) 0.08 <0.20*
5 Total Biophenol (mg kg GAE) 350.16
zg[gfciiti‘g@crfmf)o”te”t 0.45 <0.80 % Oleic acid**
6 Peroxide Value (meq Oz kg™ oil) 2.95 <20 meq Oz2kg™? oil**
6 Absorbency in UV K232 1.9049 < 2.50**
6 Absorbency in UV K268 0.1053 <0.22**
6 Absorbency in UV DK -0.0045 <0.01**
6 Palmitic Acid (C16:0) % 12.24 %7.50 — %20.00*
6 palmitoleic Acid (C16:1) % 0.72 9%0.30 — %3.50*
6 Heptadecanoic Acid (C17:0) % 0.19 <%0.40%*
6 Heptadecenoic Acid (C17:1) % 0.22 < %0.60*
6 Stearic Acid (C18:0) % 3.34 %0.50 — %5.00*
6QOleic Acid (C18:1) % 72.17 955.00 — %83.00*
¢ Linoleic Acid (C18:2) % 9.38 %2.50 — %21.00*
6 Linolenic Acid (C18:3) % 0.67 <%1.00*
¢ Arachidic Acid (C20:0) % 0.54 < %0.60*
6 Gadoleic Acid (C20:1) % 0.30 <%0.50%*
6 Behenic Acid (C22:0) % 0.13 <%0.20%*
6 Lignoceric Acid (C24:0) % 0.10 <%0.20%*

1 Giindogdu M.A., Seker M., 2020. Determination of Some Chemical Characteristics and Volatile Components of Olive Oil in
Geyikli Region. COMU LJAR 1(1): 69-79

2TSEN ISO 6320

3TS 342

4TS EN ISO 662

5Seker M., Gundogdu M.A., Gul M.K., Kaleci N., 2013. Determination of Fatty Acid Composition and Main Chemical
Characteristics of Olive Oils Obtained from Local Olive Varieties of East Blacksea Region. Zeytin Bilimi 4(1): 9-20.

6 TFC 2023/20 (10C-COI/T.20/Doc. No 33)

* It complies with the Turkish Food Codex Communiqué on Olive Oil and Olive Pomace Oil Analysis Methods (Communiqué
No: 2023/20). The sample complies with olive oil standards according to the criteria in the communiqué.

** Complies with Extra Virgin Olive Oil Limits (TGK 2023/20 and 10C Trade Standards 2022).

As a result of the inspection and analysis, the above-mentioned values were determined. Sampling was carried out by the
customer. The sample was analyzed as received. Our laboratory is not responsible for any deviations in the sample due to
sampling. Measurement uncertainty due to sampling is not reflected in the sample result.

~

ved By Daputy Diregtor of Laboratory
Mehmet Ali GUNDOGDU, Ph.D. Asst. Prof. Fatin SEZER




