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Xpuoo BpaBetlo yLa Tg uPnAeC TOAUPALVOAEG TOU ayoupeAalou
ota OLYMPIA HEALTH & NUTRITION Awards 2019, tov Mdawo otn
[MaAld BouAn otnv ABnva. To 7polov xag EXEL CUVOALKO aplBuo
TOAUQPALVOAWV 1.749mg / kg, n orola elvat 7 gopec uPnAotepn axo
ta 250 mg / Kg rou kaBopidovtal ano ta mpotuwa tng EE.

Gold award for high polyphenols of Early Harvested Extra Virgin
Olive Oi1l at OLYMPIA HEALTH & NUTRITION Awards 2019, on May in
Athens City, Greece. Our product has a total number of Polyphenols
1.749m¢ / kg which is 7 times higher than the 250 mg/Kg set by the EU
standards.
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Our new Certificate of Analysis for Bio Cretan Olive Oil Ltd
“Critida” by National & Kapodistrian University of Athens for
the year 2019. University analysis shows that our First Green
handpicked Evoo 2018-2019 harvest, has a total number of
Polyphenols 1.749mg / kg which is 7 times higher than the
250 mg/Kg set by the EU standards. Few olive oils worldwide
have such characteristics, an unique olive oil which has

nutritional elements that can protect your heart and your
health.

To VEO TILOTOTIOLNTLKO avaAucong e€tpa tapBevou ehatoAadou yLa

TNV Bio Cretan Olive Oil Ltd “Critida” amo to EBviko kat KamodilotpLako
Mavemiotulo ABnvwv.

H avdAuon tou Mavemiotnuiou delyvel otL to EEtpa Mapbevo
EAaloAado pag (yvwoto Kal wg ayoupeAalo) palepevo otnv apyr Tng
EAaLlokopLkng tepLtodou 2018-2019, tov OktwBpLo 2018 £xEL CUVOALKO
apLlBuo TmoAualvoAwv 1.749mg / kg, n omola elvat 7 wopeg uhnAotepn
amo ta 250 mg / Kg tou kaBopidovtal amo ta potuta tng EE.

Alya ehaltohada o€ OAO TOV KOGPO £XOUV AUTA TA XAPAKTINPLOTLKA, EvVa
HoVadLKO eAaloAado To oTolo elval TTAOUCLO O€ SLATPOPLKA OTOLXELa
TA OTtola PTIOPOUV Va TIPOCTATEUCOUV TNV KapdLd Kat Tnv UyEla oac.
Mta dokwun) 6a oag metoet!
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The olive oil polyphenols contribute to the
protection of blood lipids from oxidative stress.
According to the 432/2012 EU regulation, the
beneficial effect is obtained with a daily
consumption of 20¢g of olive oil.

OL moAu@awvoAeg eAatoAadou cuyBarouv otnv
TPOOTACLA TWV ALTLSLWV TOU alLatog aro To
0EELSWTLKO OTPEC. ZULPWVA LE TOV KAVOVLO O
uyelag 432/2012 tn¢ Eupwraikng Evwong, ta
EVEPYETLKA amoTeEAETLATA EEA0PAALlOVTAL LE TNV
NALEPNOLA KATAVAAWGN 20g EAaLOAASOU.
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Bio Cretan Olive Oil Ltd “Critida”

Our new Certificate of Analysis for Bio Cretan Olive QOil Ltd “Critida” by
National & Kapodistrian University of Athens for the year 2019

University of Athens MANEMNIZTHMIO AGHNON
Faculty of Pharmacy DAPMAKEYTIKO TMHMA

Department of Pharmacognosy & Natural Products Chemistry

17
L‘é_ ;

EONIKO KAI KAMNOAIZTPIAKO

TOMEAZ @APMAKOINQZIAZ & XHMEIAZ ©YZIKQN NPOIONTON
NANENIETHMIOYTIONH - ZOQMPAGOY

e oaeLdireloy Athens,  07/11/2018 15771, AOHNA ABiva,  07/11/2018
Tel: +30 210 72 74052 Cert.Num: 1819-C00198 Trhépawo 1210 72 74052 Ap. npwT. 1819-C00198

madiatis@pharm.uoa.ar

magiatisi@pharm.uoa.qr

CERTIFICATE OF ANALYSIS NIZTONOIHTIKO ANAAYIHX EAAIOAAAQY
Analysis Date: 05/11/2018 ; ¢ : Hp/via Avaluong: 05/11/2018
Owner: BIO CRETAN OLIVE OIL LTD "CRITIDA" ISiokTnoia: BIOKPHTIKA EAAIONAAA MON. EME "CRITIDA
Variety: KORONEIKI Moucihia: KOPQNEIKH
Origin: AGIA EIRINI IRAKLION GREECE Mpoéhevon: AT'TA EIPHNH HPAKAEIOY EAAAMA m
=
Chemical Analysis Xnund} Aviiuon A
Oleocanthal 295 mag/Kg E"L“'OK?V%M 295 mg/Kg i — )
Cleacein 252 mg/Kg EAaiaoivn ! . ; 252 mg/Kg D p—
Oleocanthal + Oleacein (index D1) 547 mg/Kg EAaiokavBihn + Ehaigoivn (Seicme D1) 547 mg/Kg -
Ligstroside aglycon (monoaldehyde form) 86 ma/Kg AyAuko AiykoTpoaidn (povoahdeldii popgri) 86 mg/Kg ==
Oleuropein aglycon {moncaldehyde form) 199 ma/Kg Ayhuko EXeupwnaivng (povealdelidikr poppi) 199 mg/Kg o w—y
Ligstroside aglycon (dialdehyde form) 591 mag/Kg Ayhuko Mryxatpoaidn (BiaAdedBixé uoppic) ** 591 mg/Kg = —
Oleuropein aglycon (dialdehyde form) 326 mag/Kg ﬂw\u.lco EAzupf.nnmvnc;. [ﬁiuhﬁiuémsf; Hoppeg) * 326 mao/Kg = -
Total tyrosol derivatives 971 mag/Kg OMKG peTPNUEVA Napdywyd TUpOOANG 971 ma/Kg = I>
Total hydroxytyrosol derivatives 777 mag/Kg Ohad petpnpéva napdyewya ubpotuTtupooding 777 mg/Kg =
Total phenols analyzed 1.749 mg/Kg ZUvoho SUTTATIKGOY Nou avahlBnkay 1.749 mg/Kg 2>
C . Iyxoha : ~
pr—— ; ; e = . ; : =)
The levels of oleocanthal and oleacein are higher than the average values (135 and 105 mg/Kg respectively of Tat emimeda g ehaiokavBang kal eAaiaoivng eival avwrepa Tou HETOU 6pou Twv Beiypatwy SieBvolc SetypatoAnyiag aln

the sample included in the international study performed at the University of California, Davis.

The daily consumption of 20 g of the analyzed olive oil provides 35.0 mg of hydroxytyrosol, tyrosol or their
derivatives. Olive oils that contain >5 mg per 20 gr belong to the category of oils that protect the blood lipids from
oxidative stress according to the Regulation 432/2012 of the European Union.

It should be noted that cleocanthal and oleacein present important biclogical activity and they have been related with
anti-inflammatory, antioxidant, cardioprotective and neuroprotective activity.

The chemical analysis was performed according to the method published in J.Agric. Food Chem., 2012, 60 ( 47 , pp
11696-11703, J.Agric. Food Chem., 201462 ( 3 , 600-607 and OLIVAE, 2015, 122, 22-33.
"Oleomissional+Oleuropeindial “*Ligstrodial+Oleckoronal

Magiatis Prokopios
PFIOKC!P (S MAGIATIS

shaiohadwy (135 kar 105 mglkg) mou gupmrepieAn@Bnoay otn PeAET Trou TpaypaTomroiBnke oto Univerisity of
California, Davis.

H nuepioia katavahwon 20 yp amd To avahubév Seiyua Trapexel 35.0 mg Toapaywywv TUpogoAng Kai
udpofutupogoing. Ta eAaidhada Trou TepiExouv >5 mg ava 20 yp avikouv aTnv Karnyopia AaSitv Trou
TIPOCTATEUOUY aTIO TNV ofeidwan Twy Mmdiwv Tou aipaTog cUpgwva pe Tov Kavoviopo 432/2012 tne Eupwrraikng
Evwong.

ZnueibveTal 6T o ougiec EhaiokavBdin kar EAaiaoivn SiaBétouv onuavTikn BioAoyikn Spaan Kal Ot aQuTEC EXOUV
amodobei avripAsypoviwdelg, avTioZeIBWTIKES, KApSIOTTPOTTATEUTIKES Kdl VEUPOTTPOOTATEUTIKEG IBIOTNTEG.

H ¥nuikf avaiuon TpaypaTormoinBnke oupgwva pe Tn yeBodo TTou exel dnuooieubei oto J.Agric. Food Chem., 2012,
60(47), pp 11696-11703, J Agric. Food Chem., 2014 62 (3), 600-607 kai OLIVAE, 2015, 122, 22-33.
‘Erciopiggiovahn+Eleupwiraivodiahn **EAaiokopuwvain+AiykoTpodiahn

MArTATHZ MPOKOMIOZ
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Terraolivo awards 2019

CGrand Prestige Gold award in Jerusalem Israel on June
2019 for high quality Extra Virgin Olive Oil PDO
MESSARA 0.2

Grand Prestige Gold Bpapeto otnv Iepovoainu IopanA
tov Iovviov 2019 yia to vymAng molotnto¢ 'E&tpa
[TapBevo EAcoAado PDO MESSARA 0.2
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Terraolivo awards 2019

CONCURSO INTERNACIONAL DE ACEITE DE OLIVA EN EL MEDITERRANEO
MEDITERRANEAN INTERNATIONAL OLIVE OIL COMPETITION
CONCORSO INTERNAZIONALE DI OLIO D'OLIVA NEL MEDITERRANEO

T

TERRA OLIVO

A _d

ISRAEL

TERRAOLIVO
JERUSALEM - ISRAEL

3 - 4, June - Junio - Giugno 2019
Certify that the Extra Virgmn Olive Oil

Critida Extra Virgin Olive Oil

from Company
Bio Cretan Olive Oil - Critida
Greece

Has been awarded

Grand Prestige Gold

Eyil Hasson ntonio G. Lauro Leomdrdo ,R?‘(-f'c_lstellani Ilai Spak

Marketing Director Chairman of Panels Technical Director International Affair Director TQI‘I‘aOliV (9 awaI‘d s 2019
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BpaBelo otnv EXPOFOOD
tn¢ Pwolac 2019 yia to ‘E&tpa TMapbevo
EAatoAado PDO MESSARA 0.2

Award in EXPOFOOD Russia
2019 for Extra Virgin Olive O1l PDO MESSARA 0.2




BbicTaBoYyHan KoMnaHua « COYN-IKCMOo»

11-14 ANPENA 2019 CO4N

cneunann3npoBaHHble BbiICTAaBKW

«AHAYCTPUA rOCTENPUMMCTBA>»
«EXPOFOOD»

OEMYCTALMOHHbIN KOHKYPC
«4EMIMUOH BKYCA»

KomnaHusa:
«BIO CRETAN OLIVE OIL LTD»

HomuHaums
Macno pactutensHoe

MNobenutens:
OnuBKoBOE Macno
Extra Virgin Olive Oil
«PDO MESSARA 0.2»

MeHepanbHbln AWpeKTop S/ CutoBa C. B.

«Coum-3kcno «BrictaBkn-Apmapkus»
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o (ritida has three generations experience to produce Cretan extra virgin
olive oil & Cretan organic olive oil

« We export for 21 years continuously

e Our products are High quality Cretan certitied

« We use modern facilities under strict supervision, according to

Eu regulations

e (ritida has a responsive customer service

Fal

Contact us

Bio Cretan Olive Oil Ltd

2 Mikras Asias, PC 715 00

Heraklion, Crete, Greece
www.critida.com

info@critida.com

T.: +30 2810 260 4064,
+30 2810 211 911

F.: +30 2810 211 929




