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Annomayusn. AccopruMenTHas paabcu(UKALUS M HU3KOE KAYeCTBO JIOPOTOCTOSIINX UMIIOPTHPYEMBIX MHUILEBBIX MPOAYK-
TOB CIIOCOOCTBYIOT Pa3BUTHIO HEJJOBEPHS CO CTOPOHBI IIOTPEOHUTEICH U, TEM CaMbIM, CHHKEHHIO 00BEMOB MX MPOJIAXK, YTO
TOPMO3UT PACIIMPEHNE PHIHKOB COBITA M MOJydYeHHE MPUOBUIH OT peanu3zaund. Lledablo McciieoBaHMil CTaI0 U3yUcHHE
aCCOPTHMEHTA M KayecTBa OJMBKOBOTO Macia, Peajr3yeMOoro Ha TOBapHOM pbIHKE. B pabore ncrosib30BaHbl OOLICTIPHHS-
THIE MEeTO/IbI HCCIeTOBAHNI: MAapKETHHTOBBIE, OPTaHOJICIITHYECKHE, PU3UKO-XUMHUECKHUE, CcTaTHCTHYecKHe. Pe3yabTaThl.
YCTaHOBIICHO, YTO ACCOPTHMEHT OJMBKOBBIX Macell IMpeACTaBiIeH 24 HAMMEHOBAHUSIMH IPOIYKIUU: B OCHOBHOM Hepadu-
HUPOBAHHOM 1O croco0y NMPON3BOJCTBA, UCIIAHCKOTO IPOUCXOXKICHNUS, B OyThUIKAX M3 3€JIEHOro crekyia oobemoM 0,5 11 n
0,25 1, c neHoBbIM auanazoHoM 3a 1 jautp ot 479,9 py6. (TroproBast mapka Altera) no 1220 py©. (toprosast mapka Borges).
MapkupoBKa 0TOOpaHHBIX ISl HCTIBITAHNH TPO0 HepadMHUPOBaHHOTIO OMBKOBOro Macia Extra Virgin Olive Oil Toproseix
Mapok Borges u Sitia n papuanpoBanHoro macina Olive Oil Toprosoii mapku Fillippo Berio Obinia mosiHON 1 COOTBETCTBO-
Bajia TPeOOBAHMSIM JCHCTBYIONINX TEXHUYECKHUX periaMeHToB. [loTpeduTenbckas MapkupoBKa Macia U3 BEKHMOK Olive —
Pomace Oil Toprosoit mapku Olivesco Hy>KJaeTcsi B UCIIPABICHNH ITyHKTOB HAMMEHOBAHUS 1 cocTaBa npoxykunu. Kauecto
MOTPEOUTENIECKON YIIAKOBKH, CEHCOPHBIX M (PU3MKO-XMMHUYECKUX (OTHOCHUTEINIbHAS INIOTHOCTH, ITOKA3aTelb IPEIIOMIICHNUS,
LBETHOE YHCIIO, KUCIIOTHOCTD, KHCIOTHOE M NIEPEKHCHOE YNCIIa) TIOKA3aTeNel HaX0INII0Ch B MpeJIesiaX POCCHICKUX U MEXK-
JYyHapoxHBIX HOpM. Jlyumum oOpasuom onuBkoBoro macia Extra Virgin Olive Oil MOXKHO cuMTaTh MPONYKIHIO TOPro-
BOM Mapku Sitia, TOATBEPIUBINYIO CBOM CTAaTyC 3alIUIIEHHOr0 HaMMEHOBaHMs MecTa npoucxoxaeuust (PDO). Hayunas
HOBH3HA WCCJICOBAHUH 3aKJII0YaeTCs B MJICHTH(UKAIIMN KauecTBa Macesl Ha COOTBETCTBUE TPEOOBAHMIM MEXLyHapol-
Horo HopMatuBHOro nokymeHTa CODEX STAN 33-1981, REV.2-2003, pa3padorannoro Codex Alimentarius u npuHSITOro
MexnaynapoaHoit komuccuein PAO/BO3.

Knioueswie cnoga: o1uBKOBOE Macio, aCCOPTUMEHT, IKCIIEPTH3a KaueCcTBa, IOTPeOUTEIbCKHUE CBOIICTBA, 0€3011aCHOCTD, CTO-
HUMOCTb.
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IHocTanoBka npodaemsl (Introduction)

VYroMnHaHue O TPUMEHEHUH OJHMBKOBOI'O Macijia BCTpe-
yaroTcs Jaxke B OmOielickux Tekcrax. ONMBKOBOE Maciio —
OCHOBa 37I0pOBOr0o nuTaHus xurteiaed Cpean3eMHOMOpBS.
VIMeHHO cpeu HapoJI0B ATOr0 PErHOHA OYE€Hb MHOTO JI0JITO-
KUTENe W camas HHU3Kas CTaTHUCTHKA 10 3a00JeBaHUIM
cepreyHo-cocyaucTou cucremsl [1, c. 11; 2, c. 27; 3, c. 17].
bnaronapst pexiname mOTpeOUTENh MPOCBEIIEH, YTO JIydIlee
OJIMBKOBOE Macjio — 3To Mmacyio Extra Virgin. B HacTosmiee
BpeMsI UCIIOJIb30BaHNE B TUTAHUHU OJINBKOBOT'O Maclia MOIHO,
MIPECTHIKHO, ATO MTOKA3aTelb JOCTaTKa U yCIEIIHOCTH, BEllb
OJIMBKOBOE MacJIo — HeJlenieBoe yAoBobcTBHe. OUeHb yacTo
B KYJMHAPHBIX L0y MOTPEOUTENISIM JTAIOT PEKOMEHIAIIUHU He
TOJIBKO 3aIPaBJIATh CalaThl, HO M KapHUTh MTUILY HA JOPOrOM
onuBKoBOM Macie Extra Virgin [4, c. 255; 5, ¢. 342]. Onnako
WTAJbSHIIBI ¥ MCHAHIIBI HE XapsaT Ha Maciax Extra Virgin.
Juist KynuHapHOH 00pabOTKH OHU MCHONB3YIOT OoJiee Jenie-
BbIe BHJIbI — paduHupOoBaHHBIE oyinBKOBBIE Macia Olive Oil
WM camble jaenieBble Macia u3 BeDKUMOK Olive — Pomace
Oil [7, c. 13; 8, ¢. 79; 9, c. 39]. Poccuiickuii moTpeOUTEIH HE
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ITOCBSIIIICH B TAKHE HIOAHCHI, YeM H IIOJIB3YIOTCS MPOIABIIBI
[10, c. 33; 11, c. 18; 12, c. 64]. O4yeHb 4acTo JeIIeBbIC BUJIbI
OJIMBKOBOTO Maclia MPOIAr0TCs TI0 TaKOH Ke IIeHe, 9TO U J0-
porue copra. CTaTUCTUKA CBUJETENICTBYET, UYTO IPUMEPHO
TPeTh OJUBKOBBIX Macel, IMOCTaBISIEMBIX B PocCCHICKYIO
Oenepanuro U cTpaHbl EBpa3uiickoro 3KOHOMHUYECKOTO CO-
1032, SBIISICTCS MOMJICIKON FUIH MPOAYKIHEH HU3KOTO Kade-
crBa [13, c. 67; 14, c. 163; 15, c. 7]. B cBsi3u ¢ 3TUM LIEIIbIO
WCCIICOBAHUN CTAJ0 M3YYCHHE aCCOPTUMECHTA M KauyecTBa
OJIMBKOBOTO Macjia, peaim3yeMoro Ha TOBAPHOM PHIHKE.
MeToaosiorusi u metoabl ucciaenopanus (Methods)
MeTomonorusi BBIMIOJIHEHUS HCCICIOBAHUN IIpeaycMa-
TpUBalla OMpeIeNieHue KOHIENTYaJIbHOW HAIPaBICHHOCTH,
[IOCTAHOBKY WENH W 3a7ay, aHAJIN3 HAYYHO-TEXHUYICCKOUH
nHDOPMAIIUU W HOPMATHBHON NOKYMEHTAIUU II0 TEME HC-
CJICIOBAHH, TPOBEJICHIE UCIIBITAHHH, CTATUCTUICCKYIO 00-
paboOTKy MaHHBIX W aHAnIU3 pe3ynbraToB. K 3amauam ObLIH
OTHECEHBI CIIEAYIOIHE IMYHKTBL PAaCcCMOTPETh CTPYKTYpPY
aCCOPTHMEHTA OJMBKOBOI'O Maciia ¢ MO3HIIMH IMPOUCXOXKIC-
HUSI MIPOIYKIINH, CITIOCOOOB MPOU3BOACTBA, BH/Ia YIAKOBKH,
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[[CHOBOM MOJIMTHKH ¥ TOPTOBBIX MapPOK; MPOBECTH KOMILIECKC-
HBIC HCMBITAHUS OTOOPAaHHBIX MPOO Macen Mo OpraHoJer-
THYCCKUM U (DH3UKO-XMMHUYCCKUM TOKAa3aTeIsIM KauecTBa
MOTPEOUTENBCKOH yITAKOBKH, MAPKHPOBKH M PACTHTEIBHOI
npoaykiuu. OObEKTaAMHU HCCICTOBAHUN BBICTYIHIH YEThHIPE
obpasiia OTUBKOBOTO Maciia pa3HbIX COPTOB U TOPTOBBIX Ma-
poxk (puc. 1):

1) obpazery Ne 1 — macno onuBkoBoe Extra Virgin Top-
roBoii mapku Borges mpousBozacta Aceites Borges Pont,
Hcnanwus, neHa 3a 0yTeuiky — 610 pyo0.;

2) obpazen Ne 2 — macino onuBkoBoe Extra Virgin Topro-
Boii Mapku Sitia mpousBoacTBa Aggeliana, ['perusi, 1eHa 3a
OyThIIKY — 930 pyO0.;

3) obpaser; Ne 3 — maciio onuBkoBoe Olive Oil Toprosoit
mapku Fillippo Berio nmpoussoncrsa CAJIOB C.IT.A Buane
lasrano Jlynopunu, Utanus, neHa 3a 0yTeuiky — 199 pyo0.;

4) obpazenr Ne 4 — macno onuBkoBoe Pomace Toprosoi
mapku Olivesco mpousBozactea Oleomasia, Mcnanwusi, 1ieHa 3a
OyThUTIKY — 350 pyo.

CornacHo XapaKTepUCTHKE OJHMBKOBOro Macima mo TP
TC 024/2011, xateropuu Extra Virgin cooTBeTCTByeT Hepa-
(bUHUPOBAHHOE MACIO BBICIIETO Ka4ecTBa MEPBOTO MPECCo-
Banus, Olive Oil — padpuHMpoBaHHOE € 100aBICHUEM Macell
OJTMBKOBBIX HEpaUHUPOBAHHBIX MEPBOrO MPECCOBAHUS,
Pomace — Maciio 0OJIMBKOBOE M3 BBDKMMOK papuHUPOBAHHOE
¢ nmo0aBIeHHEM Maclia OJMBKOBOTO HepaHHHUPOBAHHOTO
MEPBOT0 MPECCOBAHMUS.

B pabore ncronb30Bany oOMIENPUHSTHIE METOABI UCCIIC-
JIOBaHHI: MAPKETHHTOBBIC, OPraHOJICITHYCCKUE, HUIHMKO-XH-
MHYECKHE, CTATUCTHYCCKIE. AHAIN3 aCCOPTHMEHTA OJHBKO-

Obpasey Ne | Obpasey Ne 2

Puc. 1. BrewiHuii 6U0 ynaKosku 01u6K08020 MAcna

Sample No. 1 Sample No. 2

SN oS S S S S
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BOr'0 MacJia MPOBOAMIIN B MarasuHax uessiONHCKIX TOPTrOBBIX
cereit «Iukcuy, «Maruuty, «Ilsatepouka», « MoHeTKa» Mme-
TOJOM puTeli-ayauTa. OTO0p Mpod MpOBOAMIN B COOTBET-
ctBum ¢ tpedboBanusimu ['OCT 32190-2013. MccnenoBanus
Macell MPOBOAMIIN Ha COOTBETCTBHE MX KayecTBa TpeOoBa-
nussm TP TC 005/2011, TP TC 022/2011, TP TC 024/2011,
CODEX STAN 33-1981, REV.2-2003. ManunyasiiHOHHbIE
3HAKM Ha TPAHCIOPTHON MapKUpPOBKE HJICHTH(OUIUMPOBAIN
B cooTrBeTcTBUU ¢ ['OCT 14192-96. I'epMeTHUHOCTH Tapbl
onpeaensnu no 'OCT 5717.1-2014 u TOCT 32686-2014. I1pu
OLICHKE KauyecTBa MPOIYKINUH MPUMEHSUIH TEPMHUHBI COTJIac-
Ho 'OCT 18848-73. OpraHoJenTUYECKYIO OIEHKY MPOBO-
nunu o 'OCT 5472-50. L{BeTHOE YKCI0 Maces Onpeaesian
o 'OCT 5477-2015, xucnornoe uucio — no F'OCT 31933-
2012, nepexucHoe uncio —no 'OCT P 51487-99, nokazarens
npenomiieHus — no 'OCT ISO 6320-2012, oTHOCHTEIBHYIO
mioTHOCTh — o ['OCT 18848-73, mokasaTenp mpenomie-
uus — o ['OCT ISO 6320-2012.
PesyabTaThl (Results)

W3ydeHue npecTaBIeHHOCTH T'PYTIIBI OJIMBKOBOTO Mac-
J1a B PO3HUYHON TOPTOBJIE TIOKA3aJI0, YTO aCCOPTUMEHT Chop-
MHUpPOBaH 24 HANMEHOBaHHUSIMH Pa3IMYHBIX TOPIOBBIX MapOK
(puc. 2).

VYrakoBKa 4eThIpeX OTOOpPaHHBIX MPOO OJMBKOBOTO Mac-
Jla COOTBETCTBOBaJa TPEOOBAHUSM JEHCTBYIOIIMX HOpMa-
THBHBIX JOKYMEHTOB (Ta0nuia 1).

Jlyuymum au3aiiHOM, ITPOSIBUBIIMMCSI B HAJIMYHUH (QUP-
MEHHBIX 3HaKOB Ha CTEKJIC Oy THIIKU M KOJIBEPETKOH € yKa-
3aHMEM 00 WCIONIb30BAaHUM HWHHOBAIMOHHOTO J03aTopa
(nucniencepa) DUO, oTnnyaiock Macio TOProBOW Mapku

Obpazey Ne 3

Sample No. 3

Sample No. 4

Fig. 1. Appearance packaging of olive oil
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B PadunuposanHbie Macia Olive Oil
B Macsia u3 BeikHMOK olive — Pomace Oil
Ilo cmpane I’lpOuCXOJfCO@HM}l Ilo GMOy macaa
Olivesco 4.1
12,5 % Island Crete | 42
N RIO D'ORO 42
SN \ Spainolli | 126
16,7 % \\\\ I 8.4
\\\\\ \\\\\\“' g  RioGrasa | 42
SRR , L o, Maestro de | 83
g Altero | 41
) Tesoro | 4,1
. 3  Fontoliva | 4,1
83 % 625% 2 ITLV | 41
Z  Coopoliva | 41
5 Monini | 42
& ByTbUIKa U3 3e/ICHOr0 CTeKIa B Byrbuika n3 6€CLBETHOTO CTEKIA = LaEspanola | 4.1
Byrbuika u3 nosmsTHIeHTeTpad Tanata Kecrsinas 6anka . Prim Oliva | 4,2
Fillippo Berio | 84
Sitia | 4.2
Borges 84
0 2 4 6 8 10 12 14
Jons B accopTumente, %
Io sudy ynaxoexu Ilo mopeosoti mapke
Puc. 2. Cmpyxmypa accopmumenma onu6K06020 MAacna
0
8,3 % 8.3%
O Unrefined oils Extra virgin olive oil
@ Refined oils Olive Oil
By country of origin By type of oil
Olivesco mumummmmmm E
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B Green glass bottle Clear glass bottle Borges i 8.4
Polyethylene terephthalate bottle Can 0 2 .4 .6 131 19 14
Assortment share, %
By type of packaging By brand

Fig. 2. The structure of the assortment of olive oil
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Tabnuna 1

PeayanaTm OLI€HKM Ka4Ye€CTBa YIIAKOBKH OIMBKOBBIX Mace/l

Hopma 1o PesysbTaThl 1J151 MacJia 0JTHBKOBOI0O
Toxkasareas TP TC 005/2011; HepadunupoBannoro Pajdunnposannoro | U3 BeIKMMOK
T'OCT 5717.1-2014; P P P
F'OCT 32686-2014 Oopasen Ne 1 Oopasen Ne 2 Oopasen Ne 3 Oopasen Ne 4
durypHsle
CrekysiHHBIE Oy TBIIIKH U3 ®durypusie OyTbUI-
OyTBUIKH' TPYIIIBI | 3€JICHOTO CTEeK- KM U3 OECIIBETHOTO BYTLUIKH 13
B Jla C BBIILUIAB- | DyTBUIKHM U3 3€JIEHO- | CTEKJIA C BbIILIAB- Y
Bun Tapst MOJINATUJICH-
ByTbinku u3 JICHHBIMHU B ro CTeKJa JICHHBIMHU B CTEKJIE Tepedranara
MONMMATHIIEHTEPe(- | CTEKJe ToBap- TOBapHBIMU 3HAKaAMU P
TamaTa HBIMH 3HaKaMHu Fillippo Berio
Borges
[Tonumepuslii
Merannnueckuii BAHTOBOM MHOI'OKOMIIOHEHTHBIH KOJIIIA4OK € | KOJIIIA4OK C OT-
OTPBIBHBIM KOJIBIIOM U JIUCTIEHCEPOM (03aTOPOM) PBIBHBIM KOJIb-
OM
YKyHOpOUHbIe JlonosHUTENbHBIE
Konnayox® (upMeHHBIEC YKYTIO-
cpencTna p YKY

POYHBIE CpeacTBa
U3 MOJIMMepa OT He
CaHKI[MOHUPOBAH-

HOTO BCKPBITHS KOJI-

nayka

CocrosiHue yna-
KOBKH

Hemast, grctas, 6e3 MOBPEKACHUH U CKOJIOB

Ilopsanoxk u xa-
pakTep pacrnoino-

DTHKETKH HaKJie-
€HBI POBHO, 0e3
MIEPEKOCOB U CIIEIOB

Ha 6yTLIJ'IKI/I C AIBYX CTOPOH HAKJICCHBI 6yMa)KHBIe OTUKCTKH POBHO,

0e3 NEPCKOCOB U CJICAOB KJICA

4
KCHILSL HOCHTC- knes. Konaseperka KonbepeTka
Jeil MapKUPOBKH HAKJICCHA DOBHO Ha HakJeeHa KonbepeTka OTCy TCTBYET

TOPJBIIIKO OYTHIIKH POBHO
(Tpy HATTMYHH)
I'epmeTnuHOCTB I'epmeTnunas
Buecrimocts 250-1000 500 1000 250 1000
Taphbl, MJI
Moxrora 43 505 1002 252 1003
HaJIMBa, MJI
ToJsIIUHA CTEHOK, MM, VISl CTEKJISAHHBIX Oy THIJIOK
BwmectumocTbio
110 500 M He menee 1,2
BKJIFOYHTEIIBHO
1,5 1,6 1,3
BwmectumocTbio -
500-1000 mx He menee 1,4
BKJIFOYHTEIIBHO
ToamuHa THA, MM, JIJISl CTEKJISTHHBIX 0y THLIIOK
BwmectumocThio
1m0 500 mir He menee 2,0
BKJIFOYHUTEIHHO
3,1 3,2 2,7 B

BwmectumocThio
5001000 M He menee 2,5
BKJIFOYHTEIHHO

Ipumeuanue: ' Gymolika — nompebumenbckas mapa, uMerwds nPeumMyuyecmeeHHo YUIUHOPUECKULl KOPRYCc, Nepexo0sujull 6 Y3Kyio 20pA0SUHY, npeo-
VCMOMPEHHYIO 0151 YKYROPUGAHUSL, € NIOCKUM UL 60SHYMbIM OHOM, >2pynna b — Oymuiiku 015 pacmumenbHvix Macei, COKos, Kemuynos, coycos u 0py2ou
AHANOZUYHOU NPOOYKYUU, * KOINAYOK — YKYNOPOUHOE CPeICME0, HA0BAEMOe U HABUHYUBAEMOE HA BEHYUK 20PLOGUHbL MAPbL, * Kobepemka — muKxent-
Ka HeDOIbUWUX PA3MEPO8 PA3HOOOPA3HOU POPMbL, HAKICUBACMAS HA 2OPTOBUHY OYMBLIKU.
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Table 1

The results of the evaluation of the quality of packaging of olive oils

Norm Results for olive oil
Indicator G?Sgg%%?z%lit Unrefined Refined From pomace
GOST 32686-2014 Sample No. 1 Sample No. 2 Sample No. 3 Sample No. 4
Figured green Figured bottles
Glass bottles' group B. glass bottles of clear glass Polyethylene
172/1?171 eerof con- Bottles of polyethylene | with trademarks Grleji?ﬂ%lsass with trademarks terephthalate
terephthalate “Borges” melted “Fillippo Berio” bottles
in glass melted in glass
Metal screw multicomponent cap with a tear-off ring and | Polymer cap with
dispenser (dispenser) tear-off ring
; Additional
Closures Cap branded polymer
- closures for un- - -
authorized open-
ing of the cap
P ack{ng Whole, clean, without damage and chips
condition

The labels are glued ex- | Paper labels are
The order and | actly, without warps and

glued onto the bottles on both sides evenly, without distor-
tions and traces of glue

nature of the glue marks. The neck-
location of the | lace? is glued exactly on | The necklace is
media marking | the neck of the bottle (if | glued exactly

available)

No necklace

Tightness

Airtight

Tt are capacity, 2501000 500
m

1000 250 1000

Fully loading,
ml +3 505

1002 252 1003

Wall thickness, mm, for glass bottles:

With a capacity
of up to 500 ml Not less 1.2
inclusive

L5
With a capacity
of 500-1000 ml Not less 1.4
inclusive

16 13

Bottom thickness, mm, for glass bottles:

With a capacity
of up to 500 ml Not less 2.0
inclusive

3.1
With a capacity
of 500-1000 ml Not less 2.5

inclusive

3.2 2.7

Note: ! bottle — consumer packaging, which has a predominantly cylindrical body, rolling in a narrow neck, provided for sealing, with a
flat or concave bottom; ? group B — bottles for vegetable oils, juices, ketchups, sauces and other similar products; * cap — closure, worn
on or screwed on the neck of the container; * necklace — a label of small size of various shapes, glued to the neck of the bottle.

Borges (puc. 3). Hozatop DUO umeer aBa pexxuma HCIOIb-
30BaHUS: IIUPOKAs CTPyS Macia — Ul 3aleKaHus u oOxa-
puBaHUA NPOLYKTOB; TOHKAsl, HEIPEPbIBHAs CTPyHKa — JJIs

cebOe 1oJJ00HBIX (IONOJHUTEIbHOE HaHeCeHnEe (UPMEHHOT0
3HaKa).
Taxxe CJIEAYyET OTMCTUTD, YTO IMOJTHOTA HAJIMBa 6yTI)I-

MIPUTOTOBJICHHS COYCOB M 3aIPaBKH caaToB. I3MEHUTH pe- JOK I BCEX MPOO Macesl COOTBETCTBOBaJa ypPOBHIO, 3a-
xuM jpo3aropa DUO nmpocTo — A0CTaTOYHO MOBEPHYTH Oy- SIBJICHHOMY HPOU3BOAUTENSIMU. DTO SIBISETCS OOJIBIINM

TBLUIKY.

ONMBKOBOE Macio TOProBoil Mapku Sitia OTIIMYAJIO
HaJIU4ueC AOOIIOJIHUTCIBHOTO (bI/IpMeHHOFO YKYyHIOOpO4YHOI' o
CpeACTBAa — MOJIMMEPHOI [UICHKH Ha KOJIadke. DTO Cpef-
CTBO BBIIIOJHACT ABC q)yHKI_[I/II/I — 3aliuTa OT HECaHKIHuO-
HUPOBAHHOT'O BCKPBITUA U BBIJACJICHUC IPOAYKIIUN U3 pAaa
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IJIIOCOM JUISI OTpeOuTeNeld, KOTOphle IUIaTAT (UKCHUPO-
BaHHYIO IIeHY 3a (aKTH4ecKHil 00beM Macia, HaxoAslie-
rocst B Oy ThIIKE.

PesynbraThl OIEHKM HOJHOTHI MH(GOpPMALMH sl TO-
TpeOuTeNell, HAHECCHHON Ha YIIAKOBKY, MPEICTaBIICHbI B
Tabnuue 2.
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Oo6paser Ne 1

Oo6paszery Ne 2

Oo6pasery Ne 3

Puc. 3. Jlosamopor onuexosvLx macesn

Sample No. 1

.

Y
s

Sample No. 2

g
}

Sample No. 3

Fig. 3. Dispensers of olive oils

OpraHojentTuyeckre MOKa3aTeIu OJMBKOBBIX Macel pe-
TJIAMEHTHPYIOTCSl TOJBKO OJHUM MEKIYHApOJHBIM HOpMa-
TuBHBIM JokyMeHTOM — CODEX STAN 33-1981, REV.2-2003
«CrangapT KoJekca JUIsl OJMBKOBBIX Macesl M OJINBKOBBIX
Macen u3 BEDKHMOK. Kozmeke Anmmentapuyc. XXKupsl, macia
U TIPOM3BOJHBIC NMPOAYKTH. LIBET OJIMBKOBBIX Macel — 3TO
caMBbIil CIIOPHBII CEHCOpPHBIN MOKa3aTenb. OObIBATENb ONIH-
0OYHO TIOJIATaET, YTO OJMBKOBOE MACIIO JOJDKHO OBIThH 3€Je-
ueiM [5]. CormacHo TpeOOBaHMSM MEXIyHApPOJHOTO CTaH-
JlapTa, 3€JIEHBIA IBET — ATO MPU3HAK HU3KOCOPTHOTO Macia.
3eneHblid OBET AAIOT HEAO3PENbIE OJIMBKHU, HCIOIb3YEMBIE B
KaueCcTBE ChIPbs. Pe3ynbpTaTbl OpraHONENTUYECKON OLIEHKHU
MacJia rpejcTaBiIeHs! B Tabnume 3.

ITocne ceHcopHO#l OLEHKHM 0Opa3Ibl OJMBKOBOIO Mac-
Ja ObUIM MOJABEPTHYTHI (PU3MKO-XMMHUYECKUM HCTIBITAHUSIM.
Crienyer OTMETHTb, YTO 0OE301aCHOCTH OJMBKOBBIX Macell
OLICHMBAETCSI IO YPOBHIO KHCJIOTHOTO YMCIa (YUCTa OMBLIE-
HUsT). DTOT XKe 1OKa3aTeNb SBISIETCS OMHUM M3 TOKazaTelel
KavecTBa. Pe3ynbraThl OLEHKH (U3NKO-XHUMHUYECKUX TTOKa3a-
Tenei uceaeayeMbIx pod Macia MpUBEICHBI B TabIuIe 4.

Obcy:xknenue u BbiBoAbI (Discussion and Conclusion)

Camblif IIMPOKKH aCCOPTHUMEHT MMella Hepa(uHUpPOBaH-
nast nmpopykuust Extra Virgin Olive Oil (75 % peiaka), neHa
KOTOpO# 3a JUTp Kosebanachk ot 479,9 py0. (toprosast Mapka
Altera, oyTsuika [I9T®, Ucnanus) no 1220 py06. (toprosas
Mapka Borges, crekisiHHas 3aTeMHeHHas Oy ThUIKa, Mcanus).
Cremyer OTMETHTb, YTO MAacilo TOProBOM MapkH Sitia, nMero-
mee cratyc PDO, 6b110 nemesine va 290 py06., 4em paspekiia-
MHUpPOBaHHas Ha BCEX TeJIeKaHalax cTpaHbl Mapka Borges.

PaduaupoBannbeix omuBkoBeIX Macen tuma Olive Oil
Obut0 B accoptumMenTe 16,7 %, mpuueM HMX IIEHOBas KaTe-
ropus OblTa He HaMHOTO HIDKE, yeM Extra Virgin Olive Oil.
CaMBbIM JICIIEBBIM MACIIOM JUJIS KapK1 OKa3aJach POy KNS
TOProBoi MapKu «/I» — cobcTBEHHOH TOProBOi MapKH TOPTo-
Boii cetu «lukcm» (399,8 py06/m), a cambim goporum — Borges

(1093,2 py6/n). Takxe B nnHelike nmponykunu Borges Hepa-
¢uaMpoBanHOoe Macyo Extra Virgin aiis canatoB B OyThIIIKe
oowvemom 0,75 11 (987 py6/m) ObuTO fmemeBie padguHUPOBaH-
Horo Olive Oil mns xxapku (1093 py6/m). Paduanposannoe
Macino u3 BeDKUMOK Olive — Pomace Oil — mpemmaranxocs
MOKYIATENI0 MO0 AOCTaTOYHO HU3KOH 1ene — ot 350 no 420
py©. 3a 1 1. OmHAKO 3TO OKa3aJ0Ch AOPOXKE, YeEM CTOMMOCTh
nHexotopsix BunoB Olive Oil. IIpeanonaraem, 4To Takoe 3a-
BBIIICHNE 1IeH Ha OoJiee ACMIEBYIO MPOAYKIHIO 00YCIOBIECHO
TEM, YTO POCCHHWCKHH MOTpeOUTENs He pa3dupactcs B pas-
HOBUHOCTSIX OJINBKOBOT'O Macla.

Takum 006pa3oM, B H3y4aeMbIX TOPTOBBIX CETSAX Hanboiee
IIMPOKO OBUIM TIPE/ICTaBICHB! TAKKE TOPrOBBIC MAapKH Macell,
kak Borges, Fillippo Berio, Maestro de Oliva, «/]» (cobcTBen-
Has Toprosast Mapka TC «/lukcu») n Spainolli (ro 3akazy TC
«MaruuTt»). OCHOBHBIMH TTOCTABIIMKaMH Macell BBICTYITHIIN
Ucnanus (71 %), I'pennst u Uranus (mo 12,5 %). OcHoBHOU
Tapoil I OJIMBKOBOTO Maciia SIBJISJIACH CTEKJISTHHAS 3aTeM-
HeHHas OyTslIKa oobemoM 0,5 1 (62,5 %). By Teuika u3 deci-
BeTHOTO cTeka (8,3 %) ncronb3oBanack JUIsl po3inBa papu-
HUPOBAHHOTO MacJia, a nojxuMepHas Oy Toiika (16,7 %) — s
Maclia U3 BEDKHMOK.

Bce oOpasibl Maciaa ObIIM yIIaKOBaHbI B Oy THUIKH, HE-
paduHUPOBAHHBIC OJNBKOBBIE Maciia — B 3aTEMHEHHBIE OY-
TBUTKH U3 3€JICHOTO CTEKJIA, paUHUPOBAaHHOE — B Oy THIIIKH
13 OECIBETHOI'O CTEKJIA, MAaCJIO U3 BEDKUMOK — B OyTBIIKY
n3 TMONMATHIIEHTepedTasaTa. YCTaHOBICHO, YTO JUJISL JIO-
porux macen Extra Virgin Olive Oil nponsBogurenu uc-
MIOJIB30BAJIH JIOPOT'YI0 3aTEMHEHHYIO YIIAKOBKY JUJISl TIPEJIO-
XpaHEHUsI TPOAYKINH OT BO3JICHCTBUS COJTHEUHBIX JIydei,
a juist OoJiee AEUIEBBIX COPTOB Macia — paUHUPOBAHHBIX
(Olive Oil) n u3 BepKUMOK (Olive — Pomace Oil) — ymakoBky
nemesie. Gusnyeckue napaMeTpsl Tapsl (TOJMIIMHA CTEHOK,
JIOHBIIIKA), €€ BHEIIHUN BU U IIEIOCTHOCTh OBLIM B TIpee-
J1aX yCTaHOBJICHHBIX HOPM.
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Tabnuna 2
Pe3ynbpTaThl OLEHKN Ka4ecTBa MAPKMPOBKM OMUBKOBBIX Macen
Pe3yabTaThl I Macjia 0JJMBKOBOIO
Ioxaszareinb HepadunupoBannoro PagunupoBannoro W3 BLIZKHMOK
Oopa3zen Ne 1 Oopa3zen Ne 2 Oopa3zen Ne 3 Oopa3sen Ne 4
O0s13aTe/IbHBIE TAHHBbIE MAPKHPOBKH
Macio oJMBKOBOE Hepa-
Macno onuBKoOBOE
(bUHUPOBAaHHOE TIEPBO- Macio oMBKOBOE :
Olivesco (Pomace —
r'0 XOJIOJHOT'0 OT’)KMMa |Macio OJTMBKOBOE Hepa-|  paduHUPOBAHHOE C CMECh BBICOKOKATC-
HaumenoBanue BBICIIEro KauecTBa | DUHUPOBAHHOE BBICIIE- | J00ABICHUEM Macia
. L CTBEHHOTO HEpapHHH-
MPOayKTa Borges (Extra Virgin, |ro xagectna Sitia (Extra| ommBkoBoro Hepagu-

poBaHHOTrO Macia Extra

OpPUTMHAJIBHOE — OJIUB- Virgin Olive Oil) nuposansoro Fillippo Virei
KOBOE MacJIo Kjiacca Berio (Olive Oil) irgin ¢ paduHUpOBAH-
SKCTPA) HBIM MacJIOM)
HaumenoBanue u azpec
nzrorosurens: CAJIOB MI3rOTOBIIEHO | YIIAKO-
. Aggeliana 74052, | GILA Buane Tastano | =0 ") EOMASIA,
HanMeHoBaHue u Aceites Borges Pont, Rethymno, Crete Jlynoputu 807, 55100, S.A. Registered Office
S.A.U. Avda, Josep y y ’ Jlykxa (Mramus). S C8

MECTO HaXOXICHHUA
U3TOTOBUTCIIA

Trepat, s/n 25300
Tarrega, Ucnnanus

Greece / K. 3axapukac
JItn, Arrenunana 74502,
Perumno, Kpur, I'penus

Anpec npou3BOACTBA!
CAJIOB C.IIL.A. Bua
MonTpamuro 1600,
55040 — Maccapoca

(LU) Uranus

and Factory: Ctra, Isla

Menore Km 1,8 41703
DOS HERMANAS
(Sevilla), Ucnanust

HaumenoBanue u
MECTO HaXO0KJICHHS
uMnoprepa

000 «bACKOHMU 51 »,

109052, r. Mockaa, yi1.

HoBoxoxnosckas, 1.14,
ctp. 1, 0. 35

000 «I'epmecy,
Poccus, 115280,

. MockaBa, yJ1.
ABTo3aBojckas, 1. 17,
kopit. 3., od. 11
Ten. +7 (495) 662-70-42

000 «Dumunmo bepro
Py», Poccus, 119435, 1.
MockBa, CaBBUHCKas
HabepexHas, 1. 15 Temn.:
+7 (495) 730-03-60

000 «Onucceity,

Poccus, 4544007,

r. YensaOuHCK, yI1.
PoxxnectBeHckoro,
13. ITpou3sseneHo no

3aKasy M [oJ{ KOHTPO-
JICM CETH Mara3uHoOB
«Kpacnoe&benoey

ToBapHblii 3HaK
(lp HATTUY VM)

PDO — zamumen-
HOC HAUMCHOBAHUC

MeCTa IIPOUCX0XK- - P.D.O
JieHus (IIpy HaJlu- B B
YU H)
O0beM, 1 0,5 1,0 0,5 1,0
ONHUBKOBOE Macjo
TIEPBOTO XOJIOTHOTO Maco onuBKOBOE He- P CMmech BBICOKOKaye-
a()UHUPOBAHHOE OJIHB-
oTKUMa, HepaUuHUPO- | padhUHUPOBAHHOEC BBIC- CTBEHHOTO HEpa(pUHU-
KOBOE Maciio, Hepadu-
CocraB BaHHOC. PekoMeHioBaHO | TIero kagectna Extra poBanHOro Macna Extra
oo o . HHUPOBAHHOE OJIMBKOBOE | ,:
Poccuiickoii akagemueii | Virgin nepBoro xosnoa- MACTO Virgin ¢ pa¢punupoBas-
MEIHUIIMHCKUX HAYK KaK HOT'O OT)KMMa HBIM MacJIOM
JUSTUYCCKUH MPOIYKT
aTa M3TOTOBIIC-
A s 15.03.2018 20.02.2018 19.04.2018 03.05.2018
Jlata rogHOCTH 15.03.2020 - 30.11.2019 -
CpOK TOJTHOCTH - 24 mecsma - 2 roma

YcnoBus XpaHeHUS

XpaHUTh BAAJIH OT UC-
TOYHUKOB TEILJIa U CBETA
B 3aKPBITOM COCTOSIHUU

XpaHuTh B IPOXJIaJTHOM
3aLIUIICHHOM OT COJI-
HEYHOI'0 CBETa MECTE

XpaHUTb IPU KOMHAT-
HOM TeMIiepaType BAAIN
OT UCTOYHUKOB TEILIa
U IPAMBIX COJTHEYHBIX
nyden

B cyxom npoxaagHom

MecCTe, UCKITIUaIOIEM

BO3/IEHCTBHE MPAMBIX
COJIHEUHBIX JIyueH

Pexomennauuu no
XPaHEHUIO TIOCIIe
BCKPBITHSI TIOTPE-
OUTENBCKOM yTa-
KOBKH

Iocie BCkpbITHS Xpa-
HUTH B IPOXJIaTHOM
TEMHOM MECTE B 3aKPbI-
TOM COCTOSIHUU

OTKpHITYIO OaHKY yTIO-
TpeOUTH O OKOHYAHUS
CPOKa T'OJHOCTH

IIpu yxa3aHHBIX BbILIE
YCIIOBUSAX XpaHEHUS
CPOK F'OJHOCTH IIPOIYK-
Ta 10CJI€e BCKPBITHS HE
MeHseTcs

[ocne BekpbITHS yna-
KOBKH ITPOAYKT Xpa-
HUTB BIAJIH OT UCTOY-
HUKOB TeIlJIa U CBETa
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IIpodomncerue mabnuyor 2
IInmeBas neaHocts B 100 1:
KupEl, T, B T, 4 100 B Ha Mmapkupoke 100 / Ha 100
[ carite 91,3
MOHOHEHACKIIIEH- Ha MapKHPOBKE HE YKa-
HEBIE = 7 3aHO / Ha caiiTe 66,1 » ?
Ha MapKHPOBKE HE yKa- ot
HACBIIIICHHBIE 15 14 3aHo / Ha caiire 15,5 15 )
[MOJIMHEHACKIIIIEH- 10 7 Ha MapKHPOBKE HE YKa- 10 B
HbBIC 3aHO / Ha caiite 9,7 <
benok, r 0 — 0 _
Vrnesogpl, T 0 - 0 -
XoinecTtepuH, T 0 - - -
ConepuT He3HAYH-
Hpyrue TCJILHBIC KOJIMHCCTEA bes xonecrepuna, He Buramun E —
MHUILEBOI0 BOJIOKHA, BU- -
KOMIIOHEHTHI comgepxut ' MO 20 mr/100 T
TamuHa A, Butamuna C,
KaJIbLUs U JKeJie3a
O, x/x / 100 T
(ckan / 100 1) 3700 (900) 3389 (824) 3700 (900) —(900)
Obosnauenue HJL, ToBap coOTBETCTBYET
B COOTBETCTBHH C M3roToBacHO B COOT- CoOOTBETCTBYET Tpe- TDEOOBAHISIM TCX M-
KOTOPBIM U3TOTOB- B BETCTBHUH CO CICTIH(H- oosanusam TP TC qerc) KOO DEraAMenTa Ha
JIEH K MOYKET OBITH Kaluel Ha OJIMBKOBOE 021/2011, TP TC MaCJ'IO)KII)/I OBVIO I1DO-
UICHTUQHUITTPOBAH MacJio 024/2011 11: Hilo P
MIPOJTYKT AYKIL

Enunbli 3HaK
oOpalieHus mpo-
IYKIIAH HA PBIHKE
rOCyJIapCTB — 4Jjie-
HoB TC

EAL

EAL

EAL

YnakoBka npeaHa-

3HaYeHa OJ1s1 KOH-

TaKTa ¢ MUIIEBOI
NpoayKUuen

[etnst Mebuyca
u ab0peBuaTypa
(kom) maTepuaa,
13 KOTOPOT'O M3r0-
TOBJICHA YTAKOBKA

71
GL

GL

4"

n
ap

PETE

JononHuTe1bHAS MAPKUPOBKA

Kucnoruocts
macia

0,5 %

0,3 %

IlosicHeHuE O BEI-
[aJICHUU XJIOILEB
(ocagka) mpu xpa-
HEHUU B YCIOBHSIX
XOJIOAUIBHUKA

[Ipu moHMKEHUH TeM-
nepatypsl jo +12 °C
U HIKE B OJTUBKOBOM
MacJie MOXeT 00pa3o-
BBIBaTbhCs TBEPABII Oca-
JIOK — 3TO €CTECTBEH-
HEIH mporiecc, 00ycIoB-
JICHHBIN HaJIUYUEM B
MacJie )KUPHBIX KHCIIOT.
[ocne MOBHITIICHUS TEM-
mepaTypsl Oy THUIKH J10
KOMHATHOH OHO TIpH00-
peTaeT CBO OOBIYHBIH
BUJI I COXPAHHT BCE
XapaKTCPUCTUKH OJIUB-
KOBOT'O Macia

[pu TemmnepaType HUXKe
7 °C Maciao CTaHOBUTCS
MYTHBIM, YTO HE BIUSCT
Ha Ka4eCTBO MPOAYKTa

[Ipu TemmepaType HUKE
7 °C Maciao MOXKET I10-
MYTHETh (CCTCCTBCH-
HBI ITporiecc u3-3a
collep KaHusI KUPHBIX
KHUCIIOT), TIPU KOMHAT-
HOU TeMIepaType Mac-
JIO ITOJIHOCTBIO BOCCTa-
HaBJIMBAETCS, HE TEPSIs
CBOHX CBOMCTB

MapkupoBka Ha
KOJIbEPETKE

WHHOBAaITMOHHBIN

nozarop DUO
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MapkupoBka Ha

JIOTIOTHUTEIIFHOM

YKYIIOPOUYHOM
CpelcTBe

ToBapHBIif 3HaK

CeneHus o mpu-
MEHEHHHU MacJja

Bkyc cpeauzemHoOMO-
Pbs, HACBINICHHOCTDb
BKyca

DTO yHUBEpCAIbHOE
Macio UeagbHO MO/-
XOJIUT JIJISl COTE, TPHIIS
U IPYTUX BUJIOB TEP-
MHUYECKOl 00paboTKH,
a Tak)ke B Ka4eCTBE
OCHOBBI JIJIsl COYCOB.
CoaslaHcupOBaHHBIC
BKYC U apoMar macia
Fillippo Berio cTtanyT
OTJIIMYHBIM BBIOOPOM
JUTSI IPUTOTOBJICHUS KaK
MsiCa U MTHILIBL, TaK U

Hcnonp3yercs 1 xap-
KM, MapHHAJIOB, MO/JINB,
rpunst. OnenHoOBast K¥C-
J0Ta, coaeprkalasics
B OJIMBKOBOM Maciie,
cTabmIbHA TIpY HAaTpe-
BaHUH, I09TOMY Macllo
HMEEeT BBICOKYIO TeMIIe-
paTypy BOCIIIAMEHEHHS
U He pacrajaercs Ha
KaHILIEPOTeHBI, COXpa-
HSIsI HATYPAJIBHBINA BKYC

Name and location
of the manufacturer

Aceites Borges Pont,
S.A.U. Avda, Josep
Trepat, s/n 25300
Tarrega, Spain

Rethymno, Crete,
Greece /K. Zaharikas
Ltd, Aggeliana 74502,

Rethymnon, Crete,

Greece

Viale Gaetano Luporini

(Italy). Production ad-

55040 — Maccapoca (LU)

> MPOIYKTOB
OBOIIIEH
Caiit npousso- www.borgesrussia.com www.mylopotamos- | http://www.filippoberio. _
TUATEIIS health-foods.gr ru
tpux-kon Nmeercs
Crpana Ucnanus I'peuns Ucnanus Ucnanus
[IPOUCXOXKICHHUSI
Table 2
The results of the evaluation of the quality of the labeling of olive oils
Results for olive oil
Indicator Unrefined Refined From pomace
Sample No. 1 Sample No. 2 Sample No. 3 Sample No. 4
Mandatory labeling data
Unrefined olive oil of g ”
the first cold extraction| Unrefined olive oil | Refined olive oil with the (PV(I) ’;fclzIZ:eOila 25?:;2 of
of the highest qual- of the highest quality | addition of olive oil un- . . .
Product name e » Ay S . gt 2 | high-quality unrefined
ity “Borges” (Extra Sitia” (Extra Virgin | refined “Fillippo Berio Extra virein oil with re-
Virgin, original — extra Olive Oil) (Olive Oil) fiie d oil)
virgin olive oil)
The name and ad-
dress of the manufac-
Aggeliana 74052, turer: SALOV, SPA Manufactured and

807, 55100, Lucca

dress: Salov S.P.A.
Via Montramito 1600,

Italy

packed: OLEOMASIA,
S.A. Registered Office
and Factory: Ctra, Isla
Menore Km 1.8 41703
DOS HERMANAS
(Sevilla), Spain

Name and location
of the importer

LLC “BASKONIA”,

109052, Moscow, st.

Novokhokhlovskaya,
4, p. 1, of 35

tel. +7 (495) 662-70-42

Hermes LLC, Russia,
115280, Moscow, st.
Avtozavodskaya, 17,
building 3., office 11

Moscow, Savvinskaya
Embankment, 15 tel .:

LLC Filippo Berio

Ru, Russia, 119435, u

+7 (495) 730-03-60

Produced by order and
under the control of the

Odyssey LLC, Russia,
4544007, Chelyabinsk,
. Rozhdestvenskogo, 13.

“Krasnoye & Beloye”
store chain

Trademark (if
available)

PDO — protected

appellation of ori- P.D.O
gin (if any) - -
Volume, [ 0,5 1,0 05

1,0
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Olive oil first cold
pressed, unrefined.

A mixture of high unre-

Composition Recommended by the | Extra Virgin olive oil | Refined olive oil, unre- fined Exira Virgin
P Russian Academy of first cold pressed fined olive oil il with refi dg 7
Medical Sciences as a ou with rejined ot
dietary product

Date of 15.03.2018 20.02.2018 19.04.2018 03.05.2018
manufacture
Expiry date 15.03.2020 - 30.11.2019 -

Shelf life - 24 months — 2 years

Storage conditions

Keep away from heat
and light in the closed
state

Store in a cool place
protected from sunlight

Store at room tempera-
ture away from heat and
direct sunlight

In a cool dry place, elimi-
nating direct sunlight

Recommendations
for storage after
opening the con-

Once opened, store
in a cool, dark place,
closed

Open bank to use
before the expiration
date

Under the above storage
conditions, the shelf life
of the product after open-

After opening the pack-
age, keep the product
away from heat and light

sumer packaging ing does not change sources
Nutritional value per 100 g
. . on labeling 100/
Fat, g, including 100 - on site 01.3 100
monounsaturated 75 79 on labeling not sp ecified / 75
on site 66.1
on labeling not indicated
saturated 15 14 J on site 15.5 15
labeli t indicated
polyunsaturated 10 7 onta e/i)’;gs’;toe ;n7 lcate 10
Protein, g 0 — 0 —
Carbohydrates, g 0 — 0 -
Cholesterol, g 0 - - —
Contains minor
Ot companens |t f et | Vo chlesrl doc —
C, calcium and iron
Energy value, kJ/100
¢ (keal / 100'2) 3700 (900) 3389 (824) 3700 (900) —(900)
The designation
of the regulatory

document in accor-
dance with which
the product is
manufactured and
can be identified

Made according to ol-
ive oil specification

Complies with the re-
quirements of TR CU
021/2011, TR CU 024/2011

This product meets the
requirements of technical
regulations for oil and fat

products

Single sign of prod-
uct circulation on
the market of the
CU member states

EAL

EAL

EAL

EAL

The packaging is
designed to come
into contact with

food

Mobius loop and
abbreviation
(code) of the mate-
rial from which the

4l

N

n
ap

package is made G L GL PETE
Additional marking
Oil acidity 0.5 % 0.3 % - -
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When the temperature
drops to +12 °C and
lower, a solid precipi-
tate may form in olive
. oil — this is a natural
Explanation of the process due to the

](;a elfioigfe%lvilngq presence of fatty acids _

; . in the oil. After raising
stored in arefrig- | . temperature of the

At temperatures below
7 °C, the oil may become
cloudy (a natural process
due to the content of fatty
acids), at room tempera-
ture the oil is completely

At temperatures below
7 °C, the oil becomes
cloudy, which does not
affect the quality of the

additional closures

erator bottle to room temper- product restored without losing its
ature, it acquires its properties
usual appearance and
retains all the charac-
teristics of olive oil
Marking on a Innovative DUO dis-
collar penser B B B
Marking on

— Trademark

Used for frying, mari-
nades, gravy, grilling.
Oleic acid contained in
olive oil is stable when

This universal oil is ideal
for sautés, grills and
other types of heat treat-
ment, as well as a base

Oil Application Mediterranean taste, _ for sauces. The balanced | heated, therefore the oil
Information rich taste taste and aroma of the oil | has a high ignition tem-
“Fillippo Berio” will be | perature and does not
an excellent choice for | break down into carcino-
cooking both meat and | gens, preserving the natu-
poultry, and vegetables ral taste of products
Products webpage |www.borgesrussia.com WV;Z&’;;%{%? (;Z,?g}?s - | hip/ WWW}{ZZZPP oberio. _
Barcode There is
Country of origin Spain | Greece | Spain | Spain

BbIsiBIIEHO, YTO MapKHpPOBKa TPEX HCCIEIyeMBIX 00pa3-
1LIOB OJMBKOBOIO Macia Ne 1-3 Obljia IOJTHOM U COOTBETCTBO-
Bana tpedoBanusm ['OCT 51074-2003, TP TC 022/2011, TP
TC 024/2011 u TP TC 005/2011. OgHako mpu >TOM OBLIH
BBISIBJICHBI HEKOTOpPBIE HEAOCTATKH B MAPKHUPOBKE OJIMBKO-
BBIX Macen Toprosbix mapok Sitia u Fillippo Berio. Tak, Ha
STHKeTKe HepaduHupoBaHHOTO Macna Extra Virgin Olive Oil
TOProBoif Mapku Sitia 0TCYTCTBOBAJIO TOSICHEHNE O BBINAJIE-
HUH XJIONbEB (0CaaKa) IPH XPAaHEHUH B YCIOBHSIX XOJIOINIb-
HuKa. OTCYTCTBHE TAKOTO NOSICHEHH S BBOIUT IOTPEOUTEIS B
3a0I1y>KICHHE, TIOCKOJIBKY, €CITH TOCTaBUTh OJIMBKOBOE MaciIo
B XOJIOZAMJIBHHUK, €CTECTBEHHBIH B 3TOM CiIy4ae O0CaJoK WJIN
XJIONIBSI MOTYT OBITH IPUHSATHI 3a MMOpUYy MPOAYyKTa. B Map-
kupoBke padunuposanHoro macia Olive Oil Fillippo Berio
He ObUIO yKa3aHO COAEp)KaHWe MOHOHEHACBHIIIEHHBIX, HAChI-
IIEHHBIX U TIOJIMHEHACHIIIEHHBIX KHUPOB. DTO JOITyCTUMO, HO
OJIMBKOBOE MAcil0 — 3TO HCTOYHUK MMEHHO HEHACHIIEHHBIX
JKUPOB U IIPH TIOKYTIKE TAKOTO JOPOroro MpoayKTa MoTpe-
OuTesb BIpaBe NONydaTh TOUHYIO HHpopmanuio. OxHako Ha
caiite mpousBonurens (http:/www.filippoberio.ru) umenuce
JITaHHBIE O COOTHOIICHNH KHPOB B ’TOM HANMEHOBAHNH OJIMB-
KOBOTO Maciia.

HaumenoBanue u coctas o0pasiia Ne 4 o1MBKOBOTO Maciia
Olivesco ne coorBercTBoBanu TpedoBanusim TP TC 024/2011
B YacTH yKa3aHUs COOTHOIICHMs JoJied padMHUPOBAHHON
n HepaMHUPOBAHHOW (DpakIuil B cocTaBe MAclsHOW CMe-
cu. Tak, B MapKHpPOBOYHOW HAANUCH yKa3aHO, YTO Macio
Olivesco mpeacrasiseT co00i cMech BBICOKOKaueCTBEHHOT'O
HepaduHupoBaHHOro Macia Extra Virgin ¢ padunuposan-
HBIM MacJIOM, HO COTJIACHO JICHCTBYIOIIEMY PETIAMEHTY 3TO
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MacJIo COCTOUT U3 paMHUPOBAHHBIX BBKUMOK C 100aBIICHH-
eM Hepa(pMHHPOBAaHHBIX 4acTeil. BrlsiBiaeHHOE 00CTOSATENb-
CTBO SIBJISIETCS HENOIYCTHMBIM, TIOCKOJIBKY pacleHHBAaeTCs
Kak nH(pOpPMAILIMOHHAs U aCCOPTUMEHTHas (anbcudrKanms.

Hcxons 13 MapKHPOBOUYHBIX JaHHBIX, CAMBIM KaueCTBEH-
HBIM ¥ JIOPOTUM JIOJDKHO OBITH MAcio 3aIIMIIEHHOTO Hau-
MeHOBaHUs MecTa npoucxoxzaeHus (PDO) Toprosoit map-
ku Sitia. ITOT cTaryc 0003HAYAET, YTO MACIO IPOU3BEIACHO
nMeHHo B ropoge Cutust Ha octpose Kput B I'penun. Curtns —
OJIVH M3 CAMBIX N3BECTHBIX B MHPE PETHOHOB, IIPOU3BOISIINX
OJIMBKOBOE MACJIO BBICIIETO KauecTBa. DKCIEPTHI OOBSICHSAIOT
5TOT (pAaKT MCKIIOUMTEIBHBIM Teorpa(uyeckuM IOJI0KEHH-
€M pEruoHa, 0COOEHHOCTSIMM MECTHOTO KJIMMaTa M IOYBBL
Pe3ynbraThl 9KCIIEpPTHU3HI MO3BOJIAT HAM YCTAaHOBUTH — COOT-
BETCTBYET JIM Macyo Sitia 3asBICHHOMY CTaTyCy.

Macno Borges otianuanocs 0osnee ropbKOBaTbIM HpPH-
BKYCOM M BBIPa)KEHHBIMH 3aI1aXOM U I[BETOM Ha (pOHE MsT-
KHMX 1 HEXXHBIX OTTEHKOB ITpoayKuuu Sitia. OTMBKOBOE Mac-
10 Toprosoit mapkH Fillippo Berio nMeno oTHOCHTETBHO MTpH-
TIIyIICHHbIE TOHA BO BKYCOapOMAaTHKE, YTO XapaKTEPHO s
padunnpoBannoro tosapa. [ npoxykunn Olivesco ObLIH
CBOWCTBEHHBI OoJiee TPyObIe HOTHI B OPraHOJEIITHYECKHX I10-
Kaszaresnsix. HachlleHHOCTh IBETOBOM raMMBbl Macell TaKxke
CHIDKaJIach 110 Mepe MPHUCYTCTBUS IIPOLECCOB papUHANH B
UX TEXHOJIOTHSX NMpon3BoAcTBa. OIHAKO 3TO HE IOMEMIAJIO0
BCEM IpoOaM OJINBKOBOTO Macja COOTBETCTBOBAThH TPeOOBa-
Husam kauectBa CODEX STAN 33-1981.

OmnpezesneHo, 4To Macia OblIN CBEXHMMH, 0€3 IMPU3HAKOB
OKHCIIUTENFHOH M THJIPOJIMTHYECKOH MOpuH, JoOpoKade-
CTBEHHBIMHU. V3MepeHue OTHOCHTEIbHOW IJIOTHOCTH, IMpe-
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Ta6muna 3

PesyanaTm OpPraHONENTUIECCKUX MICIIBITAHUI OIMBKOBBIX Macell

Tpeooanusa CODEX STAN 33-1981 P
€3yJIbTATHI J1JIsl MacJIa 0JIMBKOBOTO
AJISl MacJia 0JIMBKOBOTO
IMoka3zareb Hepapuunposan- | Padunnpo- |y, oo rvor
Hepadunupo- | Padunupo- " HOTO BaHHOT'O
3 BBIZKHMOK
BaHHOI'0 BaHHOI0 Oopasen | O6pasen Oopasen Oopasen
Ne 1 Ne 2 Ne 3 No 4
Bremrnui Bujg
npu 20 °C IIpo3paunsrit OnHOponHAas MacIsTHUCTAs, IPO3payHas )KUIKOCTh
(24 gaca)
YnoBieTBo-
OTnuvHbIH (BBIpa- Xopomuit (Egggg;}gﬂ;_
N . VYIoBIeTBOPHU- | JKEHHBIN OJTUBKOBBIN | (OJUBKOBBIN  BBIP
3amax OTauyHbIH Xopomui K, JKEHHBIHN OJINB-
TEIbHBII 0e3 MoCcTOpOHHUX | O€3 MOCTOPOH- .
KOBBIH 0e3
3a1axoB) HUX 3aI1aXOB)
MOCTOPOHHUX
3aI1aX0B)
o 5 Xopommit YILOBJIeTBO:
TIIMYHBIN (BBIPA- o PHUTEIbHBIN
i . | (onMMBKOBBII
v JKCHHBIH OJTMBKOBBIN o (cmabo BbIpa-
B o . X . TIOBJIETBOPU- o C JIETKOM Top- . ;
KyC TIUYHBINA opolIHii u C JIETKOU TOPEYbI0 o JKCHHBIH OJTUB
TEJIbHBIN 6 YUHKOI 6e3 .
€3 MOCTOPOHHUX KOBBIH 0€3
MOCTOPOHHUX
MPUBKYCOB) MOCTOPOHHUX
TIPUBKYCOB)
MIPHBKYCOB)
Hacsiennsbiit N .
CBemblif, OT 5xenToro Ao 3ene- | HacwleHHBIN 30710~ .
IBer 30JIOTHCTO- o CBeTIo-KenThIi
. HOT'O THUCTO-XKEJIThIN
JKEIIThIN
Table 3
The results of organoleptic testing of olive oils
CODEX STAN 33-1981 requirements for olive oil Results for olive oil
Indicator . ' Unrefined Refined From pomace
Unrefined Refined From pomace | Sample | Sample Sample Sample
No. 1 No. 2 No. 3 No. 4
Appearance at
20 °C Transparent Homogeneous, oily, clear liquid
(24 hours)
Excellent (pro- Good (olive Satisfac-
Smell Excellent Good Satisfactory | nounced olive with- . tory (mild olive
without odor) :
out odor) without odor)
Excellent'(proi Good (olive ¢ Satisfac-
nounced olive with easy bitterness | tory (mild olive
Taste Excellent Good Satisfactory a slight bitterness ol X ry ;
! . without foreign | without foreign
without foreign
tastes) tastes)
tastes)
C Rich golden . . .
olour ellow Light, from yellow to green Rich golden yellow Light yellow

JIOMJIAFOIIEH CIOCOOHOCTH ¥ IIBETHOTO YHCIIA UCCICAYEMBIX
po0 Macia MO3BOIIIIO HACHTU(DHUIIUPOBATH UX KaK OJMBKO-
Bble. KagecTBo Beex mpob 0IMBKOBOTO Maciia COOTBETCTBOBA-
JI0 KaK POCCHICKUM, TaK M MEKTyHAPOIHBIM TPEOOBAHUIM.

[o pe3ympraTaM HUCCIEIOBAaHUN OBLIN CACTAHBI CIEAYIO-
IIT1E¢ BBIBOJBL:

1. ACCOPTUMEHT OJMBKOBBIX Macej, pealu3yeMbIX B
PO3HUYHON TOProBOM CETH, IpeacTaBieH 24 HaUMEHOBAHU-
SIMM TIPOJYKIIMHM B OCHOBHOM HCIIAHCKOTO IMPOUCXOKJICHHUS
(70,8 %) B OyThUTKAX H3 3eieHOro (62,5 %) 1 OECI[BETHOTO
(8,3 %) crekima, nonudtuiaeHrepedranara (16,7 %) u B xe-
ctaHbIX Oankax (12,5 %) nmpenmymecTBeHHO 00beMoM 0,5 1
(51,7 %) 1 0,25 11 (27,6 %); 13 HUX HEpaPUHUPOBAHHBIX OJIHB-
koBbIX Maceln Extra Virgin Olive Oil — 75 %, padunuposan-

HbBIX 0JuBKOBBIX Macen Olive Oil — 16,7 %, Macen u3 BbIXKHU-
Mok Olive — Pomace Oil — 8,3 % psIHKa.

2. CpaBHUTEIIbHBIA aHAIU3 LIECHOBOM MOJUTHUKHU MOKA3all,
4yT0 Macia kareropun Extra Virgin Olive Oil (Borges u Sitia)
osutn noposke, gem Olive Oil (Fillippo Berio) B 1,2—1,5 pa3a,
o cpaBHeHuIo ¢ Olive — Pomace Oil (Olivesco) B 2,7-3,5 pasa.

3. MapkupoBka HepaQUHUPOBAHHOTO OJIMBKOBOTO Macja
Extra Virgin Olive Oil ToproBsix mapox Borges u Sitia, pa-
¢uruposannoro macna Olive Oil Toprosoit mapku Fillippo
Berio Oblma TONHOW M COOTBETCTBOBaJA TPeOOBAaHUSIM
I'OCT 51074-2003, TP TC 022/2011, TP TC 024/2011 u TP
TC 005/2011. IorpeOuTenbckas MapKUpOBKa Macia U3 Bbl-
xuMok Olive — Pomace Oil Toprosoii mapku Olivesco HyX-
JaeTcsi B MCHPABICHUN MTyHKTOB HAUMEHOBAHHS M COCTaBa
MPOYKIIHH.
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Tabnuna 4
PesynbTaThl pU3MKO-XMMNYECKNX NCIBITAHNIT OMMBKOBbIX Macen (X + m ; n = 3)
TpedoBanuss CODEX STAN
33-1981 u TP TC 024/2011 pas Pe3yabTars! AJ151 MacJia 0JIMBKOBOT0
- MAacJia 0JJHBKOBOI0
OKa3aTeib
Hepa- | Papunu-| . HepadunupoBaHHoro Paguuupo- | . o mon
¢unupo-| posaH- JKUMOK BaHHOI'0
BaHHOI'O | HOro Oobpazen Ne 1 | Oopazen Ne 2 | Oopazen Ne 3 | O6pasen Ne 4
OTHOCHUTEb-
Hasl MJIOTHOCTh 0,910-0,916 0,913 £ 0,017 0,914 + 0,015 0,912 £ 0,016 0,914 + 0,015
(20 °C), r/em?
ITokaszarens mpe- 1.4677-1.4705 1,4680— 1,4677 + 1,4675 + 1,4673 + 1,4680 +
aomiueHus (n*°)) ’ ’ 1,4707 0,0006* 0,0003** 0,0004** 0,0009%*
LpeTHOE THCIO, He Gotee 15 15 10 5 5
MTI uoga
Kucnaornocts
B IIEpecyeTe Ha He Gonee He 6outee 1,0 0,035 + 0,035 + 0,030 + 0.035 = 0.009%**
OJICHHOBYIO KHC- 0,8 0,004*** 0,009%** 0,006%** ’ >
noty, /100 T
Kucnornoe unc- | He Gonee 0,070 £ 0,071 £ 0,060 + "
0, mr KOH/r 16 He Gonee 2,0 0,004** 0,009%+ 0,006+ | 0-070=0,009
ITepexucnoe unc- | He Gonee He 6outee 15 052+ 0,02%%% | 0,51 +£0,02%%% | 049 = 0,02%%* | 0,54 + 0,02+
JI0, MOKB/T 20
IIpumeuanue: * p < 0,05; **p < 0,01; ***p < 0,001.
Table 4

The results of physico-chemical tests of olive oils (Xt m ; n = 3)

CODEX STAN 33-1981 and TR
CU 02472011 .requg'rements for Results for olive oil
Indicator olive oil
Unrefined | Refined From Unrefined Refined From pomace
pomace | Sample No. 1 | Sample No. 2 | Sample No. 3 | Sample No. 4

Relative density 0.910-0.916 0.913+0.017 | 0.914=0.015 | 0.912+0.016 | 0.914+0.015
(20 °C), g/sm
Refractive index 1467714705 1.4680— 1.4677 + 1.4675 + 1.4673 + 1.4680 +
n’’,) ‘ ) 1.4707 0.0006* 0.0003** 0.0004** 0.0009*
Color f”””.’ber’ No more 15 15 10 5 5
mg of iodine
Acidity in terms
of oleic acid, Noomgore No more 1.0 000%15*::* 000%395*1:* 00&)%36(3" ;I:* 0.035 + 0.009%%
2/100 g ) ) ) )
Acid number, mg | No more No more 2.0 0.070 0.071 0.060 +
KOH/q 16 0.004% 0.009%%* 0.006%x | 0.070+0.009%
Peroxide number, | No more No more 15 0.52 £ 0.02%%% | 0.51+0.02%%% | 0.49 % 0.02%% | .54+ 0.02%*
mEq/g 20

Note: *p < 0.05; ** p < 0.01; *** p < 0.001.

4. KayecTBO MOTPEOUTENHCKON yMAaKOBKU aHAJIU3UPYe-
MBIX 00pa3I0B OJMBKOBBIX Macesl HAaXOIWJIOCh B IMpeeiax
HOPM, YCTAHOBJICHHBIX JEHCTBYIOUIUMH HOPMAaTHBHBIMU
nokymerramu TP TC 005/2011, TOCT 5717.1-2014, TOCT
32686-2014.

5. OpraHonentuyeckue (CEHCOpPHBIE) MOKa3aTelH BCEX
npod OJMBKOBOIO Macja COOTBETCTBOBAIU TPeOOBaHHUSIM
CODEX STAN 33-1981; ypoBeHb «OTIUYHOTO» KadecTBa
OBLT ompeneneH s Macen Sitia u Borges, «xopormeroy» — mist
Fillippo Berio, «ynoBierBopurenasHoro» — st Olivesco.

6. ITo pU3NKO-XMMUYECKHM IIOKA3aTEIsIM HCCIIEyeMble
MIPOOBI OJIMBKOBOTO Macia OBLIHM MPU3HAHBI KaYeCTBEHHBIMU
1 0e30MacCHBIMU IS TOTPEOHUTENS COMIACHO TpeOOBaHUSIM
TP TC 024/2011, CODEX STAN 33-1981 u TP TC 021/2011.
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7. Jlyuymum oOpasiioM ojnMBKOBOro Macia Extra Virgin
Olive Oil ObLTO MPU3HAHO MACIIO TOPrOBOM Mapku Sitia, mo-
TBEPAUBILICC CBOM CTaTyC 3alUIICHHOTO HAMMCHOBAaHUSA ME-
cra mpoucxoxaeHus (PDO).

[IpakTHyeckass 3HAYMMOCTH IPOBEACHHBIX HCCIIEIOBA-
HUH 3aKJII04YaeTCsl B MOJIYYEHUU CBEACHUU, MO3BOJISIONIUX
MapKeTOJIOraM CBOEBPEMEHHO pearupoBaTh HAa HM3MEHEHUE
KOHBIOHKTYPBI PBIHKa MAacCI0XHPOBOHW MPOMYKIIMH, a KOH-
TPOIUPYIOMINM OPraHU3aLHIM — BBIBOIUTH U3 TOBAPOOOOPO-
Ta PaCTUTECJIbHBIC MacCJjla, KAYCCTBCHHAA U I/IH(I)OpMaLH/IOHHaH
IEHHOCTb KOTOPBIX MO3BOJIAIOT BBOAUTH B 336J'Iy)KJICHI/Ie 10~
TpebuTteneil uiu HAHOCUTH BPE UX 340POBBIO.
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Analysis of the range and quality of olive oil

E. A. Burmistrov!, O. M. Burmistroval', N. L. Naumova**®

'South Ural State Agrarian University, Troitsk, Russia

?South Ural State University (National Research University), Chelyabinsk, Russia
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Abstract. Assortment falsification and low quality of expensive imported food products contribute to the development of mis-
trust on the part of consumers and, thereby, decrease their sales volumes, which impedes the expansion of sales markets and
profit from sales. The aim of the research was to study the assortment and quality of olive oil sold on the commodity market.
The studies used generally accepted test methods: marketing, organoleptic, physico-chemical, statistical. Results. It has been
established that the assortment of olive oils is represented by 24 names of products: mainly unrefined by the production method,
of Spanish origin, in green glass bottles of 0.5 1 and 0.25 1, with a price range of 1 liter from 479.9 rubles. (trademark “Altera”)
up to 1220 rubles. (trademark “Borges”). The labeling of the samples taken for testing of unrefined olive oil Extra Virgin Olive
Oil of the “Borges” and “Sitia” brands and the refined Olive oil of the “Fillippo Berio” trademark was complete and complies
with the requirements of current technical regulations. Consumer labeling of “Olivesco” brand squeezed oil needs to be cor-
rected in the name and composition of the products. The quality of consumer packaging, sensory and physico-chemical (relative
density, refractive index, color number, acidity, acid and peroxide numbers) indicators were within the Russian and interna-
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tional standards. The best example of Extra Virgin Olive Oil can be considered “Sitia” brand products, which have confirmed
their status of Protected Appellation of Origin (PDO). The scientific novelty of the research is to identify the quality of oils for
compliance with the requirements of the international regulatory document — CODEX STAN 33-1981, REV.2-2003, developed
by the Codex Alimentarius and adopted by the FAO / WHO International Commission.
Keywords: olive oil, assortment, quality examination, consumer properties, safety, cost.

For citation: Burmistrov E. A., Burmistrova O. M., Naumova N. L. Analiz assortimenta i kachestvo olivkovogo masla [ Analysis
of the range and quality of olive oil] // Agrarian Bulletin of the Urals. 2019. No. 10 (189). Pp. 54—68. DOI: 10.32417/article 5
db430d777b612.09424240. (In Russian.)
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