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• Product trade name: Crude pomace olive oil. 
 

• Product definition: Oil obtained by chemical treatment with solvents or 
other physical process of olive alperujo. 
 

• Qualitative and cuantitative composition: According to  Regulation 
(EC) 2019/1604 amending Regulation (EC) 2568/1991 
 

CRUDE POMACE OLIVE OIL CHARACTERISTICS 

Fatty acids content 

Myristic (%) ≤ 0,03 

Linolenic (%) ≤ 1,00 

Arachidic(%) ≤ 0,60 

Eicosenoic (%) ≤ 0,50 

Behénic (%) ≤ 0,30 

Lignoceric(%) ≤ 0,20 

 Oleic (%) 55,00-83,00 

Isómers 
Total  isómers trans-oleics (%) ≤ 0,20 

Total  isómers trans-linoleics+ 
trans-linolenics (%) 

≤ 0.10 

Sterols content 

Cholesterol ≤ 0,5 

Brassicasterol (%) ≤ 0,2 

Campesterol ≤ 4,0 

Estigmasterol ----------- 

Betasitosterol apparent (%) ≥ 93,0 

Delta-7-estigmastenol  (%) ≤ 0,5 2 

 Total Sterols (mg/kg) ≥ 2.500 

 Erythrodiol+Uvaol (%) > 4,5 (1) 

 

 
 

 

 

ACIDITY (%) ------ 

INDEX  PERÓXIDE(mEq O2/kg) ------ 

WAXES (mg/kg) > 350 (1) 

2-glyceryl monopalmitate (%) ≤ 1,4 

ECN 42 (HPLC)-ECN42 (t) ≤ 0,6 

K 270 -------- 

DELTA K -------- 
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1.- Oils with a wax content between 300 and 350mg/kg is considered olive pomace oil if the 

total aliphatic alcohol content is above 350mg/kg and the Erythrodiol+ uvaol percentage 

exceeds 3.5. 

2.- See appendix according to Regulation (EC) 2019/1604 

 

 

 

 

 

 

• Commercial presentation: bulk 

 

• Storage conditions: Ambient temperature in a sealed container 

 

• Transport conditions: 
-Tanker: Used exclusively for the transport of food at ambient temperature 

 

• Final destination. To their processing 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

  


