ELEAN MORIAN
OIL ACIDITY FAST

88002A - 50 tests }Z{ 24 months, storage at 18-30°C

Description:

The fundamental classification of olive oil, including categories such as
extra virgin, virgin, pure, etc., and the pricing of olive oil are contingent
on its acidity level. A lower acidity level signifies the optimal health of
the fruit, favorable harvesting conditions, and proper production and
storage methods. The acidity of the oil is measured by the presence of
free fatty acids expressed in grams of oleic acid per 100 grams of oil. A
higher acidity number indicates a higher concentration of free fatty
acids, which correlates with a deterioration in the oil's quality. The
escalation in acidity is directly associated with processes of oxidation
and rancidity. These issues stem from factors such as the degree of
problems in the olive fruit (such as blight, freezing, bruising, or rot), the
method of harvesting, milling processes, inadequate storage, and the
blending of oils with older or degraded counterparts (such as pomace
oil).

Suggested use:

The Elean Morian Oil Acidity Fast kit, developed by MenidiMedica
Biotech Greece, is a rapid and user-friendly kit designed for the
titration-based measurement of olive oil acidity. The kit includes all the
necessary materials for conducting 10, 20, 50, 100, or 1000 tests.
Technical performance characteristics of Elean Morian Oil
Acidity Fast kit:

« Measuring range: 0-1% acidity

» Measurement accuracy: 0.01% (0.01 mL)

» Analysis method: Titration

« Sample size: 5.5 mL

Storage:

The kit is recommended to be stored at room temperature (18-30°C). It
is essential to avoid exposing the kit to high temperatures and direct
sunlight. Refrigeration of the kit is not advised.

Method procedure:

1.Use the R1 syringe to add 5.5 mL of R1 reagent to the test vial.

2.Employing the SAMPLE syringe, add 5.5 mL of olive oil to the test
vial.

3.Utilizing the 1 mL syringe, draw up a volume of R2 reagent equal to
1 mL and titrate drop by drop into the test vial, shaking each time.
Cease titration when the color produced becomes a permanent pink
or red after each shaking of the test vial.

Calculation of acidity (with example):

Fill the 1 mL syringe with 1 mL of R1 reagent. Titrate 0.12 mL of
Reagent R2 into the test vial. Therefore, the acidity of the sample is
twice the titration value. In the example case, it is calculated as 0.24%
acidity.

Acidity = V(R2) x 2, where V(R2) is the volume of R2 reagent titrated.
References

» AOCS Official Method Ca b5a - 40,Sampling and Analysis of
Commercial Fats and Oils, reapproved 1997, pages 1 and 2.

« AOCS Official Methods of Analysis, Chapter 41, p. 13 (Oil and Fat),
940.28.

« Aparicio, R., Baeten, V., Oléagineux 1998, 5, 293-295.

« Artho, A. K., Grob, M., Fett Wiss. Technol. 1993, 95, 176-180

e Che Man, Y. B., Setiowaty, G., Food Chem. 1999, 66, 109-114.

» Determination of free fatty acids in European Commission
Regulation (ECC) No. 2568/91, Off. J. Eur. Communities 1248,
05/09/2001 pp. 6

o Lai, Y. W, Kemsley, E. K., Wilson, R. H., Food Chem. 1995, 53, 95-
98.

e Mariotti, E., Mascini, M., Food Chem. 2001, 73, 235-238

« Nouros, P. G., Georgiou, C. A., Polissiou, M. G., Anal. Chim. Acta

1997, 351, 291-297.

Official and Tentative Methods of the American Oil Chemist Society,

Method Cd 3d 63, American Oil Chemists Society, Champaign 1989.

« Takamura, K., Fuse, T., Arai, K., Kusu, F., Electroanal. Chem. 1999,
468, 53-63.

» Wesley, I. J., Barnes, R. J., McGill], R., J. Am. Oil Chem. Soc. 1995, 72,
289-292.

« Zhi, Z., Rios, A., Valcéarcel, M., Anal. Chim. Acta 1996, 318, 187-194.

VienidiMedica

Biotechnology Applications

MenidiMedica Biotech

Menidi Aetolias-Akarnanias
30016-Greece

+30 2681088000, +30 6937115868
menidimedica@gmail.com
www.menidimedica.g



