
EVO 
BENEFITS



EVO: ALLY 
FOR HEALTH

• Extra virgin oil is a main source of  
essential fats (fats that baby needs) and 
its composition of  fatty acids is
similar to that of  breast milk. It is
suitable for children because it is very
digestible.

• Many studies have found that regular 
consumption of  extra virgin olive oil
every day significantly reduces LDL 
cholesterol (aka bad cholesterol), and 
increases good cholesterol.



EVO: ALLY FOR 
HEALTH

• Extra virgin oil is good for liver, the intake of  extra virgin
olive oil promotes the functioning of  the gallbladder and 
prevents gallstones.

• It is useful for limiting the loss of  calcium in bones during
aging

• It also limits the aging of  brain cells.

• Oleic acid, the main component of  extra virgin oil, plays an 
important role in glucose metabolism as it increases insulin
secretion and reduces glycemic levels, unlike what happens
with other types of  oils.



TRULY A 
BLESSING!

• Extra virgin oil has anticancer properties as is
supported by numerous epidemiological studies. 
The protective action is due to the presence of  
polyphenols exclusive to extra virgin olive oil, 
which perform an antioxidant and inhibiting
action against the initial phase of  carcinogenesis.

• Osteoporosis is a disease due to calcium
deficiency that causes a reduction in bone mass, 
especially in senescence. Extra virgin oil carries
and facilitates the absorption of  vitamins D 
and K, fat-soluble vitamins and indispensable in 
the processes of  absorption and mineralization of  
bone tissues.



HOW TO SPOT 
PREMIUM EVO: MUST 
CHECK THE LABEL 

• Harvesting Campaign: Indicates the period of  
harvesting of  Olives and their transformation. The 
typical period of  olive harvesting and processing runs
from October to early January.

• Acidity: % of  oleic acid: The most important parameter
to define the product categories of  oil: it refers to the 
percentage of  free oleic acid and in extra virgin oils it
must be between 0 and 0.8% maximum. The lower the 
acidity value, the higher the quality of  the oil. Our
oils have a value between 0.15% and 0.25%.

• Peroxides: Legal limit ≤ 20, it is an index related to the 
oxidation state of  the oil, the lower the number the 
more fresh the oil is, just pressed, it is therefore an 
index of  freshness. Our Evo is between 3 and 7.



WHAT A HEALTH!

• Waxes ≤ 250 mg / kg legal limit, a high value
can be an indication of  mixing with solvent
extracted oils (example: pomace oil), our oils
have a wax value around 30-70, it is an 
indicator of  purity.

• k232 legal limit ≤ 2.40 represents the 
absorption of  conjugated dienes (chemical
bonds of  fatty acids) that may be present by 
refining or following oxidation of  the oil, 
indicating the purity and freshness of  the oil.

• K268 legal limit ≤ 0.2 absorption of  
conjugated trienes, freshness and purity
indicator.



Power of  nature.

• delta k ≤ 0.01 expresses the secondary oxidation state, not influenced by the 
composition of  the raw material. If the raw material was fresh, but the oil has been
stored poorly, it will be aged.

• Total Biofenoli: there is no specific legal index, the higher their value, the higher the 
quality of  the oil, they are closely related to the health, antitumor and antioxidant effects
of  cells (anti-aging), they intervene in the state of  conservation of  quality of  the oil as
well as in taste.

• Industrial oils generally do not have polyphenols, because they are not fresh, and 
production techniques do not preserve them. They use higher transformation
temperatures and with a longer pre-transformation period.

• Our oils also reach 650/700 mg / kg of  polyphenols, a very high value.

• Tocopherols: mg / kg is vitamin E, it has a protective function against oxidative stress 
of  the cells, the higher the oil is the expression of  excellence. It is not legislated and 
industrial oils do not have it


