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100% PURE ITALIAN OLIVE POMACE OIL
CONTAINS 10% EXTRA VIRGIN OLIVE OIL
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6 | Butcher Choice Pomace Olive Oil
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7 | Camel Brand Pomace Olive Oil

FRAS

Refined Pomace Olive Oil 80%, Extra Virgin Olive
Qil 20%

Pomace Olive Qil, Extra Virgin Olive Oil

Coppini Olio Di Sansa Di Oliva

8 (Coppini Pomace Oil)

0 LugliO Olio di Sansa di Oliva
Olive Pomace Oil

10 | Olivera Olive Pomace QOil

F B Pomace Olive Oil/

Pietro Coricelli Olive Pomace Oil

Oil comprising exclusively oils obtained by
treating the product obtained after the extraction
of olive oil and oils obtained directly from olives.
(Olives)

Refined Pomace Olive Oil 80%, Extra Virgin Olive
Oil 20%

Refined Olive Pomace Oil and Extra Virgin Olive
Oil

Oil comprising exclusively oils obtained by

treating the product obtained after extraction of
olive oil and oils obtained directly from olives.

FIBEARERBR ERRRAXZBHOTEAR - BAZEMRNMIHBR LRTIHNEL 54
BEFIRXF I AR RREANRE SRS HNE RO THEh,  TEER

U ) TS BRI |
() Mpn{ERBER CRIRLARATIIRE R -

Olive Pomace Oil, ;88 ¢

P AR TREVERA

USSR o A TR - (B2 AR THIERER o

RS

(=]

T—



MEEIE RS At SR

HIVEMIE A (virgin olive oil) EREMEYHARE 2 &
ERESELHBELEY (polyphenol) » EHREFEF I
¥ (phenolic acid) (BIZNFEEEEEE (hydroxytyrosol) &R

(tyrosol) ) ~ BIBIEEKTE (secoiridoids) FIARE}ZE (lignans) © %
BERMALE BMREREhEREEER RA—=HES
BLIE - LB ERVERERPNEE KD B ERNEEN
REREHEE -

BRERMR2012 8 ET " HEBRELLHENERE
T o AN 20T MIE R RN D= 5 B EL B s S ELAT4E ) (2B
) - AMEH A2 - U8 h 2B E B RE MR R X AL R
73 (Olive ol polyphenols contribute to the protection of blood
" lipids from oxidative stress) & ES
| EmXAREEERENES AR

R EENEHEIN20=ZER (B
By 1/ 55R)

LIS HERS M M
H I SR AU ~ RS RIS A S RS M 2 B 8 S 28 Y
B -

HEEZIR AHERERAKEVERER - UEEZR
BABHNEREREASEASRESERAEN5-30% (LIE
HEA2,000FReEEFH NMERNO0R) < ERIBLHEERS
SIBGBEMBCHAE o

S a7

A e = M Pshs (saturated fat) RANEEHFIBERH

(unsaturated fat) (BFETLAEMAER (monounsaturated

fat) A2 TTAREMAER (polyunsaturated fat) ) #EAK - &R
RERD BABHIBERS - EREEE BT AR - ML AN
BERF IR S ALK -

A SRR EUIE Y B T N R FIRE AR LB S R ELAt iE
YR BN TE A5 ~ 2K - T2 T A8 A0 BE B A Lo 61 Rl ER
B PR ARRREE -E3E2ER —LEGMRIEETA
EFIRE MR L T AR, - BE @B REEERES/ LI
FRZCBIKPAZE B OMEFE -

AT EAEHE R R - BT IR - 20 R8N
PER BB EE A MR (R EIEE RS - TR ER R A RER
PR R/ R B P RZ 2 T A B FIRERA #I 2k BB ST A8 AN
BERS  #E B O ME R BRIRR -

S HAYR D

WE AR RREL
BISHASEERNE?

AR REEFHM
BBF (smoke point) » — A3
YEHDRER175°CE190°C -

RIS EEWE R 2R RS
BRCHANEERDER  SHBRFIEEK
BERK SRR EE TR RER
—i R AR RSO E BRI
F - RERARER - LA FERE
SRR E B RMEZE #9150°C  7£4960°C
RFEMAE  BAERERF-

B LI AN R & h R AT :
FARR 10 MEE =R R 58 U R E B — AR AT 208°C \
F242°C - T B - iR RDFERIE I » L@ A a8 -
AIEEMBEYNRERE LK - BHh ML E R EYH (20
SR K20M) - B & RATE/LE RS hE:  81E
=R MRERE A2t REEBRAFRMEE -
TRAE RS R T » 38 S i e BR &Y

N

WIS RHET
@ tin BAOMERHLS
BEh AR E  ETEEhE

RERMRENESS- ‘“‘H% g
o ;zu—mﬁmmmgy@m AT
5 A M B 28 A SRR R AR I R4
HET R R -
H O EEINTRNE  WEELMEAEER
TiE BT LES  BARNSEA TR
ALK ST A Bk - BB R T
EBERB BTN TEEE T HRSRNER
. B - SR BRI HEER RS
TRE A BRELF  MIEHERER AY
B -

O EFEE MEHIRE 5 EWEEHEMERR
£ 12 R RWEERIHEK

11-2012 (433 | #=F 29



30 EE 1433 201211

i - =7 <

THESES T & RS/, / T Extra Light/Extra Light Tasting Olive Oil; =&

B e WA IRIT (RREE K BUEBI)
(ZB132F361F) MARTE  EMAEHE
HBHEMRENRY MK IR
SEMm MHRDEHERTNA e S
ERYNMTE WERRE T EREMA
BIEIESE - RY R 2 OIERES RIREE
EREZR MR REEERIRETE -

BESR

BRARRERE (Fms PR R
ERAXMBIRE R B RN FER S
BMHRHER NEEHERBTEEIE
HREARG] B S RIVEE A TR -

ERBBERE
HRETRSEREN R ERRE
AEERBIRRZB BTN BRI
BREWERAERRYRS BRAILLFRER
H > REECERD (BEEMERS) 75
EDBIAR - AR IE R E A E 5
BIFERRER TS % - TR ERIREU £ Hm
HORE ARSI RSB MBERRRIB D R &K
A RE I BE R AR BRI BE AL RO LEBI R
BUER - AN (FH0E T hE EAYEE
SHAIR (1) TEIVERIEH )~ (2) TR
18, AN (3) BB (FREIREE hAI)
PR RS TMAL) @ MEERE R DR
(4) TrEREIB RS, A (5) MIBRE
HL (SRS REmMERE RS
mak) @ (3) M (5) 2RI EE BB HMN
BIREIE RS BIARERABER

’e

BRHRGE

BEAZEACEY 5 (3) THiEh, 7 (5)
M RE M ) FEEWERKR (1) TR
B RED M EESEIFRE - =5
TOIVERIE S ) RYE R AU L A T
BREM B EEIE— RN MK
MEARRER FUF-A RERRE

BARRZREELBIYMHM

BAH SRz N EE /& "Pomace
Olive Ol » EiBAN4: ERIIE ERIIPETHE
B TIB R, BIhRERERTEE
WSS SRNER BN ZARHEER
PR RRERSRE BRORERT
NEER ZARCERTEMLER LN
FRCATEA B SRS ©

BRA# 2R E O PR E RV IR AT
EARBEBARE L AR R ERIER
2 Moomace olive ol * {BIEIRAEAM TSRS

"pomace olive ol BB CENE ° 3

ARRTEBNAEEERERENERE
kB DIBRHEETBYSHMEE - R
BB ZAR R 'pomace olive ol BYaR
BRERRERRICE—S1TE)

BA#ANEORRTEDRTER "H
BREH,  FERLERBE LHNPIE
BB ER ENR X ABHZARRE
SERRASEMEER TNERERHIER
B
BRAH#OMKCH R Em/E Tolive

R HE SR mEmAIEE N

NEE
Wl R AR 00 a1

- BE BE ¥
Extra Virgin Olive Oil (k& #IA= 5 H) $6 $76 $20
Virgin Olive Oil (#]#E41% ;M)
Olive Oil (i) $5 $30 $11
Extra Light Olive Oil (&% %) $5 $12 $8
Olive Pomace Oil ({18 & /&) $3 $9 $5
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