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AOKNAL 3A AHA/IN3 / ANALYSIS REPORT

CTyAeHo npecoBaHO macno, A,06uto ot cemeHa Ha yepeH KumuoH (Nigella sativa L.)
Cold pressed oil obtained from seeds of black cumin (Nigella sativa L.)

HanmeHoBaHuMe Ha NpPoAYyKTa
Product name

Black cumin seed oil

Macno ot cemeHa Ha YepeH KUMUOH

J1aTUHCKO HanmeHoBaHWe
Latin name

Nigella sativa L.,
Ranunculaceae

CbabprKkaHue

INCI (EU) NIGELLA SATIVA SEED OIL
Mpowusxon, Ernner

Origin Egypt
PasnpocTpaHeHune YmepeHo
Spreading behaviour Medium

dusnkoxmmunuHu xapakrepuctukm / Physicochemical characteristics

Mapametbp / Parameter Mertopg, / Method CroumHocrt / Value
ETepunyHo macno 21.006.01,
- . 2%
Essential oil Destillation
TUMOXMHOH 21.175.04, o
Thymogquinone HPLC 0,9%
MabTHOCT 20°C 3
Density DGF C-IV 2 0,905 g/cm
NHAaeKc Ha pedpakrumn 20 °C 1474
Refractive index DGF C-IV 5 !
K y <4,0°
AZicdeczl:Za crovHoct DGF C-V 2, Titration mg KOH/g
(KOH = NaOH)
CTOMHOCT Ha ocanyHABAHETO 194 mg KOH/g
Saponification value EN 1503657 (KOH = NaOH)
MoaHa cToliHocT DGF-C-V 11d, 122
. . g 1,/100g
lodine value Wijs . .
Semi-drying
MNepoKcnaHa CTOMHOCT <1801
Peroxide value 150 27107 meq 02/kg oil

EKcTpareHT
Extractant

MexaHUYHO NpecoBaHe
mechanical pressing

Due to its special nature, the unrefined Black cumin oil’s peroxide and acid values are rising rapidly
immediately after production. This phenomenon is traced back to the fact that residues of the
precious essential oils mock oxygen of the fatty oil bound as peroxide. Both values are therefore
completely normal for this oil and are not indicative of oxidative spoilage of the oil.




CbcTaB Ha macTHU Kucenunu / Fatty Acids composition

According to ISO 12966 mod., GC/FID

Mme / Name l'pyna / Family Cumson / Symbol * %
a7MUTUHOBa KuCe/IMHa Saturated 16:0 12,1
Palmitic acid
CTeaF.)MHO.Ba KuUcennHa Saturated 18:0 3.0
Stearic acid
OnenHoBa KucennHa Omega-9, mono

L. 18:1 22,9

Oleic acid unsaturated
BakueHOBa KnennHa Omega-7, mono 181 10
Vaccenic acid (Octadec-11-enoic acid) unsaturated ) !
fl.MHO}'.IOBa.Kl/IceﬂVIHa Omega-6, poly 182 56,4
Linoleic acid unsaturated
Eliko3aaneHoBa KMcenmHa Omega-6, poly

. B 20:2 2,4
Eicosadienoic acid unsaturated

1 Bpoii eb2nepodHu amomu u deoiiHu epv3ku / Number of carbon atoms and of double bonds

Apyru cbcraBku / mg/kg
Further ingredients (Unsaponifiable fraction) (ppm) *
Creponu
2
Sterols 865
Tokodeponu 238
Tocopherols
ButamuH E, akTmBeH
Vitamin E, active 209
Creponu / Sterols %
according to AS § 64 German LFGB
Cholesterol (Cholesterin) -
Campesterol 239
Ergosterol 579
Lanosterol 242
Stigmasterol 559
Beta-Sitosterol 1246
ButamuH E - Tokodepoau / Vitamin E — Tocopherols mg/kg
according to SAA L 006-51 (ppm) *
1
B}ATaN!MH E, aK.TMBleH 209
Vitamin E, active
Anda-Tokodepon 188
Alpha-Tocopherol (a)
beta-Tokodepon 35
Beta-Tocopherol (B)
Fama-Tokodepon 15

Gamma-Tocopherol (y)

Lenta-Tokodepon
Delta-Tocopherol (6)

CToliHOCTMTE B TO3MU AOKNa4 Ca B Pe3yntaT Ha NPOTOKO/1 3@ U3NUTBaAHE OT aKpeaAnUTUpaHa
na6opaTopvm. MNocoyeHnTe CTOMHOCTU MoraT Aa CNy»XaT CaMo 3a MHd)OpMaLl,MOHHM uenwn.




