




























 

ZABODEZ SUPERIOR ORGANIC OLIVE OIL 

 

 

 

 

  

   

 

 

 

OLIVE OIL CATEGORY 
Extra virgin and Organic 
REGION 
Douro, Portugal 
OLIVE VARIETIES 
Madural 

Cobrançosa 

Verdeal Transmontana 

Bical 

Galega 

Cordovil 

 

NUTRITIONAL ANALYSIS 

 units/100 g 

Energy 3677 kJ 

Lipids 99,2 g  

Saturated fatty acids 13,7 g  

Carbohydrates <0,5 g  

Total sugars < 0,5 g  

Protein 0,4 g 

Ashes <1 g 

Sodium 0,01 g 

Salt 0,03 g 

ADDITIONAL DATA 

Harvest year 2018 

  

Acidity 0,12% (Oleic acid)  

Index of peroxides 6,2 meq. O2/kg 

UV K232 1,84 

UV K268 0,15 

Δ K <0,01 

ORGANOLEPTICAL ANALYSIS  
Nose Mouth Fruitiness intensity 

Fresh notes, tomato branch, green 

tomato and dry fruits. 
Dominant sweet flavor with a mild 

spicy final 
Medium fruity. 

CERTIFICATION 

  





 
 

ZABODEZ PREMIUM ORGANIC OLIVE OIL 

 

 

 

 

  
  

 

 

 

OLIVE OIL CATEGORY 
Extra virgin and Organic 
REGION 
Douro, Portugal 
OLIVE VARIETIES 
Madural 

Cobrançosa 

Verdeal Transmontana 

Bical 

Galega 

Cordovil 

 

NUTRITIONAL ANALYSIS 

 units/100 g 

Energy 3677 kJ 

Lipids 99,2 g  

Saturated fatty acids 13,7 g  

Carbohydrates <0,5 g  

Total sugars < 0,5 g  

Protein 0,4 g 

Ashes <1 g 

Sodium 0,01 g 

Salt 0,03 g 

CERTIFICATION 

  

ADDITIONAL DATA 

Harvest year 2018 

  

Acidity 0,12% (Oleic acid)  

Index of peroxides 6,2 meq. O2/kg 

UV K232 1,84 

UV K268 0,15 

Δ K <0,01 

ORGANOLEPTICAL ANALYSIS  
Nose Mouth Fruitiness intensity 

Herbaceous notes, tomato branch, 

green apple, green tomato, banana 

peel and dry fruits. 

Dominant sweet and sour flavor 

and long and spicy final. 
Medium fruity. 
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