OLIVEKALA

PRODUCT SPECIFICATION SHEET

STANDARD

10C CERTIFIED

KALA 5L

Reserve Tin

Ayvalik Zeytinyagl - Early Harvest - Aegean Turkey - October 2025

0.2% <12

FREE ACIDITY PEROXIDE MEQ/KG

=== CHEMICAL SPECIFICATION

>300

POLYPHENOLS MG/KG

=== PRODUCT & PACKAGING

<4h

GROVE TO PRESS

FREE FATTY ACIDITY
PEROXIDE VALUE

UV ABSORPTION K232
UV ABSORPTION K270
POLYPHENOL CONTENT
OLEIC ACID (C18:1)
MOISTURE & VOLATILES
IMPURITIES

=== SENSORY PROFILE

< 0.2% (I0C max 0.8%)
< 12 meq O,/kg
<2.50

<0.22

> 300 mg/kg

>72%

<0.2%

<0.1%

COLOUR
AROMA

TASTE

DEFECTS

=== CERTIFICATION

Pale gold-green, slight haze

Fresh grass, green apple,
artichoke

Clean bitterness, persistent
pepper finish

None detected

STANDARD

FOOD SAFETY
TRACEABILITY
CERTIFICATES

I0C/T.15 No 3 — Extra
Virgin

1SO 22000 compliant
Batch-numbered, full chain

Available on every order

PRODUCT NAME
CULTIVAR
ORIGIN
HARVEST
EXTRACTION
PRESS WINDOW
FORMAT
CLOSURE
ATMOSPHERE
FILTERED

SHELF LIFE
STORAGE

== ORDERING

KALA 5L Reserve Tin
Ayvalik (Edremit)
Ayvalik, Aegean Turkey
Early October 2025

Cold press, < 18°C

< 4 hours from grove

5L nitrogen-flushed tin
Lever-lid, tamper-evident
Nitrogen-flushed at fill

Unfiltered — natural sediment
possible

18 months from press date

Cool, dark, 10-20°C

STANDARD UNIT
TWIN PACK
MIN. ORDER
LEAD TIME
DELIVERY

SAMPLE

5L tin

10L (2 x 5L) — volume pricing
1 unit (samples available)

3-7 working days

Temperature-controlled
logistics

500ml certified sample kit — 5
days

KALA 5L Reserve is the standard professional kitchen format. Cold-extracted within four hours of harvest, nitrogen-flushed, batch-numbered. Designed

for the working kitchen that refuses to compromise on specification.

OLIVEKALA AS. - AYVALIK, AEGEAN TURKEY
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