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Sample ID Free Fatty Acids
% as oleic acid

Peroxide
Value
meq/kg

pfo-Tusci 0.10 7

COOC Standards for Extra Virgin Olive Oil < 0.50 < 15

USDA Standards for Extra Virgin Olive Oil < 0.80 < 20

http://www.bwga.net
mailto:results@bwga.net
http://www.bwga.net


Date:
Sample Code: LKA

 

 Additional Comments:

3/2/2016

Strong

High

 * Out of Balance *

 **This sample has been assessed as EXTRA VIRGIN.**
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COOC Panel-Identified Positive Descriptors

Green Fruit OtherRipe Fruit

Not Detected

Detected

Fusty / Muddy
Sediment

Musty Winey / Vinegary Frozen Rough/ Rancid Other: 1

Defect
Value

0.00 0.00 0.00 0.00 0.00 0.00 0.00 0.00
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COOC Panel-Identified Negative Attributes / Sensory Defects
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Fruity Bitter Pungent

COOC Panel-Identified Positive Attributes

Positive
Attributes

COOC Panel-Identified 
Robustness and Astringency

Robustness:

Astrigency:

Oil Sample Profile Charts 1


