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AOOKNA[ 3A AHANU3 / ANALYSIS REPORT

Macno ot KopuaHabP, A06UTO OT cemeHaTa Ha pacteHuerto Coriandrum sativum
Coriander oil obtained from seeds of the plant Coriandrum sativum

HaumeHoBaHMe Ha NpogyKTa
Product name

Macno ot KopuaHabp
Coriander oil

JITaTUHCKO HauMeHOBaHMe Coriandrum sativum L.,

Latin name Apiaceae
CbabpKaHue CORIANDRUM SATIVUM SEED OIL
INCI (EU) SILYBUM MARIANUM SEED OIL
Mpowusxon Bvarapua

Origin Bulgaria
PasnpocTtpaHeHune YmepeHo

Spreading behaviour Medium

dusukoxumunuHm xapakrepuctukm / Physicochemical characteristics

Mapametvp / Parameter Mertog / Method CroiiHoct / Value
Lsat BusyanHo bATEHUKaB A0 KadeHnKas
Colour Visual Yellowish to brown
Bkyc OpraHonenTuyHo Mek, xapakTepeH
Taste Organoleptic Bland, characteristic
MnbTHOCT 20°C PedepeHTHa cneunduKkauma™
Density Reference specification*
NHAaeKc Ha pedpakuma 20°C 1,466 - 1,474

Refractive index

KucennHHa ctoiHoCT

TUTPUMETPUYEH METOZ,

<4,0 mg KOH/g

Acid value Titration
Croi

TOVHOELT Ha OCaNyHABAHETO EN 1SO 3657 179-200 mg KOH/g
Saponification value
MoaHa cToliHocT .
lodine value Wijs 88-110g1,/100 g
MepoKcmaHa cToHoCT SO 27107 <5,0 meq Ox/ke

Peroxide value

EkcTpareHT
Extractant

MexaH14HO npecoBaHe
Mechanical pressing

CTyaeHo npecoBaHe
Cold pressing

HeocanyHaema ¢pakums
Unsaponifiable matter

paBumeTpuyeH
Gravimetric

<15 g/kg

* PedepeHTHUTE GUIMKOXMMUYHU CTOMHOCTM ca cneLMbUuKaLMOHHN AMana3oHn 3a Macsio ot
KOpMaHABbP U He NpeaCcTaBNABaT pe3ynTaTt oT 1abopaTopHO M3NUTBAHE HA KOHKPETHAa NapTuaa.

* The reference physicochemical values are specification ranges for Coriander Oil and do not
represent the result of laboratory testing of a specific batch.




CbcTaB Ha macTHM Kucenunu / Fatty Acids composition

PedepeHTteH npodun / Reference profile - GC/FID

Nme / Name Fpyna / Family Cumeon / Symbol ! %
ManmuTnHOBA KMCenmHa HacuteHa
.. . 16:0 2-5
Palmitic acid Saturated
CreapuHoOBa KucenunHa HacuteHa
POl 18:0 <15
Stearic acid Saturated
MNeTpo3ennHoBa KMcennHa Omega-12,
P L. . MOHOHEeHacuTeHa 18:1 n-12 60-75
Petroselinic acid
monounsaturated
Omega-9,
OnenHoBa KUcenuHa
. . MOHOHEeHacuTeHa 18:1 n-9 7-15
Oleic acid
monounsaturated
JlnHonoBa KucennHa Omega-6,
. . . NOJIMHEHACUTEHA 18:2 12-19
Linoleic acid
polyunsaturated
Omega-3,
a-/InHoNneHoBa KUCeNnHa
. . . NOJIMHEHACMTEHA 18:3 <1,0
a-Linolenic acid
polyunsaturated
TpaHC MaCTHU KUCENNHU
. - - <1,0
Trans fatty acids

CTOMHOCTUTE B TO3U A0KNAL, npeacrasnasat O6LI.I,0I'IpMeTVITe CTaHOAPTHU U ped)epeHTHM ¢VI3IAKOXVIMVI'-IHI/I XapPaKTEPUCTUKN
Ha MacnoTo OT KopuaHabp. MocoveHuTe CTOMHOCTM MOraT Aa CNy»aT camMmo 3a VIHd)OpMaLI,l/IOHHM n CI'lELl,VI(bVIKaLIMOHHM uenun.

The values indicated in this report represent the generally accepted standard and reference physicochemical characteristics
of Coriander oil. The specified values are for informational and specification purposes only.

HIO EC HET EOO/, ygocToBepsaBa, Ye BCUYKM BKAOYEHW NO-rope NPOoAYKTU ca NpefHa3HavyeHM 3a YoBeLKa KOHCYMaLumMa 1
OTrOBapAT Ha 34paBHUTE HOPMU U U3UCKBAHWUA Ha JupeKTnBuTe Ha EK 3a Npon3BoACTBO Ha XpaHW U XpaHUTENHU f,06aBKMU B
EC.

NEW S NET Ltd. hereby certifies that all the products listed above are intended for human consumption and comply with
the health standards and requirements of the EC Directives governing the manufacture of food and dietary supplements
within the EU.




