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Nazev produktu/ Name of product

AVENA 5L, olivovy olej extra panensky/extra virgin olive oil

Vyrobce/ Producer

AVENA s.r.0., Divnice 115, Slavi¢in 763 21
Provozovna: Délnicka 414, Bzenec 696 81

Popis produktu/ Product description

Slozeni/ Ingredients

100 % extra panensky olivovy olej
100 % extra virgin olive oil

Druh/ Type Jedly olej/ Edible oil
Skupina/ Group Rostlinny olej/ Vegetable oil
Podskupina/ Subgroup Jednodruhovy olej/ one-kind oil

Zem¢ puvodu/Country of origin

Spanélsko/Spain

Senzorické vlastnosti/ Sensory properties

Vzhled pti 20°C/ Appearance at 20°C

Homogenni cira tekutina bez ptimési, v chladnu se mize zakalit/ Clear
liquid, can become cloudy in the cold

Konzistence/ Consistency

Viskozni tekutina/ Viscous liquid

Barva/ Colour

Nazelenala/ Greenish

Chut pti 20°C/ Taste at 20°C

Neutralni, slabé po vychozi suroving/ Neutral, slightly for raw materials

Viné pii 20°C/ Smell at 20°C

Neutralni, slabé po vychozi suroving/ Neutral, slightly for raw materials

Teplota bodu zakouieni

160°C. Teplota, pri které se méni senzorické vlastnosti oleje a jeho
sloZeni. Olej miiZe byt zdravotné zavadny.

Fyzikalni a chemické parametry/ physical and chemical properties

Obsah vody (%) .

Water content (%) Karl Fisher max. 0,1

Cislo kyselosti (mg KOH) ISO 660 max. 0,8

Peroxidové ¢islo (meq. O2/kg oleje)

Peroxide value (meq. O2/kg oil) ISO 660 max. 20,0

K’— 232 (absorbce ultrafialového paprsku vinoveé Spektrofotometrie max. <2.5 nm

delky 232 nm )

K’— 270 (absorbce ultrafialového paprsku vinoveé Spektrofotometrie max. <022 nm

delky 270 nm)

Trans mastné kyseliny (%) Plynova <0.05

Trans fatty acids (%) chromatografie -

SloZeni mastnych kyselin (%): Dle Codex Alimentarius, CODEX STAN 210. Metoda
Content fatty acid (%): According Codex Alimentarius, CODEX STAN 210. Method
Myristova/ Myristic, C14: 0 <0,03

Palmitova/Palmitic, C16:0 7,5-20,0 1505508
Stearova/Stearic, C18: 0 0,5-5,0
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ISO 5508

Olejova/Oleic C18: 1 55,0-83,0
Linolova (LA)/Linoleic (LA), C18: 2 3,5-21,0
a-Linolenova (ALA)/a-Linolenic(ALA), C18:3 <1
Arachova/Arachidic, C20: 0 <0,6
Ikosenova/Icosenoic, C20:1 <0,4
Behenova/Behenic, C22:0 0,2
Lignocerové/Lignoceric, C24:0 0,2

ND = nedetekovatelné/undetectable, < 0,05 %

Vyzivové udaje/ Nutritional Value

na 100 g/ per 100 g

Energeticka hodnota/ Energy value 3394 kJ / 826 kcal
Tuky/ Fats 92¢g

z toho nasycené mastné kyseliny /of which saturated fatty acids 128 g
Sacharidy/ Carbohydrates 0,0g

z toho cukry/ of which sugars 0,0g

Bilkoviny/ Proteins 0,0g

Sul/ Salt 0,00 g

Kontaminujici latky/ Contaminants. Dle natfizeni (EU) 2023/915 v platném znéni/ According to

Regulation (EU) 2023/915. as amended.

Olovo / Lead

max.0,1 mg/kg

Suma dioxind / Sum of dioxins

max.0,75 pg/g tuku / fat

Suma dioxinli a PCB s dioxinovym efektem
Sum of dioxins and PCBs with dioxin effect

max.1,25 pg/g tuku / fat

Suma PCB bez dioxinového efektu (ng/g) max.40 ng/g tuku / fat
Sum of PCBs without dioxin effect (ng/g)
Benzo[a]pyren / Benzo[a]pyrene max.2 pgkg

SUMA 3-MCPD a estertt 3-MCPD s mastnymi kyselinami (Oleje z
fepky, sluneCnice a olivové oleje slozené z rafinovaného olivového oleje a
panenského olivového oleje a smési oleju a tukl s oleji a tuky pouze z této
kategorie kromé panenského olivového oleje)

SUM of 3-MCPD and 3-MCPD esters with fatty acids (Rapeseed oil,
sunflower and olive oils composed of refined olive oil and virgin olive oil and

mixed oils and fats with oils and fats from this category only except virgin olive
oil)

max.1 250 pg/kg

3-MCPD a esterti 3-MCPD s mastnymi kyselinami (Ostatni rostlinné
oleje, smési olejl a tuki s oleji a tuky pouze z této kategorie vcetné olivového
oleje z pokrutin)

3-MCPD and 3-MCPD esters with fatty acids (Other vegetable oils,
mixtures of oils and fats with oils and fats from this category only, including olive
pomace oil)

max.2 500 ug/kg

Glycidylestery mastnych kyselin vyjadiené jako glycidol
Glycidyl esters of fatty acids expressed as glycidol

max.1 000 ug/kg

Mikrobiologické pozadavky / Microbiological requrements

Produkt spliuje poZzadavky v souladu s limity doporucenymi organizacemi FAO a WHO v Codexu
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Alimentarius. Dle natizeni (ES) ¢. 2073/2005 neni produkt mikrobiologicky rizikovy/ The product meets
the requirements in accordance with the limits recommended by FAO and WHO in Codex Alimentarius.

The product is not microbiologically hazardous. (EU 2073/2005).

Alergeny podle ES 1169/2011 / Allergen status according to ES 1169/2011.

Alergenni slozka / Allergenic component ﬁzd;rkfytd(:nbciacl:)l:iifaéns
Obiloviny obsahujici lepek a vyrobky z nich / Cereals containing gluten and

Ne/No
products thereof
Korysi a vyrobky z nich / Crustaceans and products thereof Ne / No
Ryby a vyrobky z nich / Fish and products thereof Ne/No
M¢ekkysi a vyrobky z nich / Molluscs and products thereof Ne / No
Vejce a vyrobky z nich / Eggs and products thereof Ne / No
Jadra podzemnice olejné a vyrobky z nich / Kernel of groundnuts and products

Ne /No
thereof
So6jové boby a vyrobky z nich / Soybeans and products thereof Ne / No
MIéko a vyrobky z néj / Milk and milk products Ne/No
Skotapkové plody a vyrobky z nich / Nuts and products thereof Ne / No
Celer a vyrobky z néj / Celery and products thereof Ne / No
Hofi¢ice a vyrobky z ni / Mustard and products thereof Ne / No
Sezamova semena a vyrobky z nich / Sesame seeds and products thereof Ne / No
VI¢i bob (lupina) a vyrobky z n¢j / Lupine and products thereof Ne / No
Oxid sificity a sifi¢itany v koncentracich vys$sich nez 10 mg/kg nebo 10 mg/1/ Ne / No
Sulphur dioxide and sulphites in concentrations higher than 10 mg/kg or 10 mg/1

DalSsi informace / Other information

Olivovy extra panensky olej se vyrabi bez pouziti GMO nebo bez geneticky modifikovanych slozek.
/ Extra virgin olive oil is produced free from genetically modified organisms or free from genetically
modified ingredients.

Olivovy extra panensky olej se vyrabi bez pouziti pridatnych latek. / Extra virgin olive oil is produced
without the use of additives.

Ozarovani surovin nebo produktii:

Dodavatel potvrzuje, ze surovina nebo produkt neni oSetfen ozafenim (UV, ioniza¢nim,
radioaktivnim). / Irradiation of raw materials or product: The supplier confirms that the raw
materidl or product is not irradiated (UV, ionizing, radioactive).

. Hygiena / Hygiene

Vyroba, zpracovani, skladovani a pteprava produktu je v souladu s pozadavky Codexu Alimentarius.
Production, processing, storage a transport of products are in accordance with the requirements of the
Codex Alimentarius.

Produkty neobsahuji zaddné druhy Skiadct nebo stopy po nich. / Products does not contain any kinds of
pests or traces of them.

Produkty neobsahuji zadné Skodlivé latky v mnozstvi, které by ohrozovalo lidské zdravi. / The
products do not contain any harmful substances in quantities that would endanger human health.
Produkty odpovidaji pozadavkiim na maximalni limity reziduji pesticidli uvedenych v platné Ceské a
evropské legislativeé. / The products meet the requirements for the maximum limits of pesticide residues
specified in the applicable Czech and European legislation.
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Pouziti / Use

Vhodné pro ptimé pouziti jako potravina i jako surovina pro ptipravu pokrmi. / Suitable for direct use as
food and as a raw material for food preparation.

Vyrobek je vhodny pro:
Vegany / Vegans
Vegetariany / Vegetarians
Celiaky / Coeliacs

Baleni / Package (Produkt je balen do obalti vhodnych pro piimy styk s potravinou. / The product is
packed in containers suitable for direct contact with food.)

Interni kod / Primérni baleni / Vicko, ucho / cap, bottle | Baleni na paleté /
Internal code Primary packaging holder Packing on pallet

SL PET lahev/botlle Vicko,ucho/cap, bottle 120 ks/pcs, 600 L/L
10064 holder

Minimalni trvanlivost od data vyroby a pri skladovani do 20°C. / Shelf life from date of
manufacture and from the storage tempwerature below 20°C.

Baleny produkt / Packaged product 12 mésicii / 12 months

Skladovani / Storage

Skladujte v Cistych, suchych, krytych skladech chranénych pted pfimym slunec¢nim zéatfenim pii teploté do
20 °C. Produkt lze kratkodobé kratkodobé (14 dni) skladovat pfi teplot€¢ do 25°C. / Store in clean, dry,
sheltered stores protected from direct sunlight at a temperatures up to + 20 °C. The product can be stored
for a short time (14 days) at a temperature of up to 25°C

Zpisob a podminky prepravy produkti / Method and conditions of transportation of products

Ptepravujte v krytych, €istych a suchych ptepravnich prostredcich ur€enych pouze pro piepravu potravin,
bez pacht, skladiStnich skiidcti a oddélené od latek, které by mohli narusit jakost produktu. Piepravni
vozidla musi spliiovat veskeré hygienické pozadavky pro potraviny. / Transport in covered, clean and dry
means of transport intended only for the transport of food, free of odors, storage pests and separated from
substances that could impair the quality of the product. Transport vehicles must meet all hygienic
requirements for food.
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