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AOKNAL 3A AHA/IN3 / ANALYSIS REPORT

KaiicueBo macno, ,o6uto ot n1og0BUTE AAKU HA pacTeHueTo Prunus armeniaca
Apricot oil obtained from fruit kernels of Prunus armeniaca

HavmeHoBaHMe Ha NPOAYKTa Macno ot KalicueBu AaKu
Product name Apricot kernel oil
JIAaTUHCKO HanmeHoBaHune .

. Prunus armeniaca
Latin name
CbabprkaHue
INCI (EU) PRUNUS ARMENIACA KERNEL OIL
Mpousxoa bbarapua
Origin Bulgaria
PasnpoctpaHeHue YmepeHo
Spreading behaviour Medium

dusnkoxmmunuHu xapakrepuctukm / Physicochemical characteristics

Mapametbp / Parameter Mertop, / Method CroumHocr / Value
Apoxan ISO 21527-1:2008 <10 KOE/g
Yeast
KncennHHa ctonHocT BACEN
Acid value SO 660:2009 1,71 Mg KOH/g
MNepoKcnaHa CTOMHOCT BACEN <£0,69
Peroxide value ISO 3960:2017 meq O,/kg oil
EKcTpareHT i MexaH14YHO nNpecoBaHe
Extractant mechanical pressing

The acid value indicated reflects not only the fatty acids but also organic acids that are no measure of
fat spoilage. Depending on the quality of the raw materials, fractions of organic acids can be
transferred into the fatty oil and are included in the determination of the acid value.

CbctaB Ha macTHU KucenuHu / Fatty Acids composition
According to ISO 12966 mod., GC/FID

Mme / Name Fpyna / Family Cumson / Symbol * %
flanmuTiHoBa kucennta Saturated 16:0 4,28
Palmitic acid
|_|aJ1N.|MTO!.1eVII-IIOBa KnucenunHa Omega-7, mono 16:1 0,70
Palmitoleic acid unsaturated
On(:'jMHO'Ba KuceamHa Omega-9, mono 181 69,62
Oleic acid unsaturated
}'I'MHo;?osa.chenMHa Omega-6, poly 182 2334
Linoleic acid unsaturated
E'MKOBE‘H?Ba rfwcenMHa Omega-11, 201 0,18
Eicosenoic acid unsaturated

! Bpolii sbznepodHu amomu u deoiiHu epv3ku / Number of carbon atoms and of double bonds

CTolHOCTUTE B TO3M AO0KNaa Ca B pe3ynTat Ha NPOTOKO 3a U3NUTBaAHE OT akpeaAnTupaHa na6opaTopMﬂ. MNocoyeHuTe
CTOMHOCTM MoraT Aa CNyXat camo 3a VIHd)OpMaLI,VIOHHVI uenu.




