
ALMOND OIL - SWEET 

CERTIFICATE OF ANALYSIS 

LOT: 1592/19 

Description: Clear, light yellow liquid 

Date of Production: 

Expiration Date: 

Parameter 

FF A ( oleic acid) 

Peroxide Value 

Specific Gravity (25°C) 

Saponification Value 

Fatty Acid Profile (Area%) 

C:16:0 Palrnitic 

C:16:l Palrnitoleic 

C:18:0 Stearic 

C: 18:1 Oleic 

C:18:2 Linoleic 

C:18:3 Linolenic 

November, 2019 

November, 2022 

Units 

% 

meqOi/kg 

gr/cm' 

mg KOH/gr 

% 

% 

% 

% 

% 

% 

Limits 

Min Max 

0.5 

5.0 

0.910 0.915 

190 200 

3.0 9.0 

2.0 

4.0 

60.0 86.0 

20.0 30.0 

2.0 

Results 

0.1 

0.7 

0.911 

l?l 

5.2 

0.1 

3.0 

65.4 

24.6 

0.1 


