
Product Name Olive Pomace Oil Kosher Spain

Inci Name Olea Europaea Fruit Oil

EINECS Number 232-277-0

Cas Number 8001-25-0

Best Before Date June 2025
Batch Number

Certificate of Analysis
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4510505

Country of Manufacture Spain

Parameter Result

Appearance
Yellow to green oily liquid, with no cloudiness 

or sediment

Odour Characteristic
Peroxide Value (meq O2/ kg) 0.6
Free Fatty Acid ( % as oleic) 0.20
Acid Value 0.40
Myristic Acid : C14:0 0.02
Palmitic  Acid : C16:0 13.45
Palmitoleic  Acid : C16:1 1.26
Margaric Acid : C17:0 0.09
Stearic Acid : C18:0 2.85
Oleic Acid : C18:1 68.63
Linoleic Acid : C18:2 11.79
Alpha Linolenic Acid : C18:3 0.78
Arachidic Acid : C20:0 0.45
Eicosenoic Acid : C20:1 0.28
Behenic Acid : C22:0 0.18
Erucic Acid : C22:1 0
Lignoceric Acid : C24:0 0.08
Brassica Sterol 0
Campesterol 3.30
Cholesterol 0.10
Stigmasterol 1.5
Delta7 – Stigmasterol 0.40



ALLERGEN DECLARATION 

Version Number 3 Revision Date 22/03/2023 

PRODUCT IDENTIFIER 

Product Name Olive Pomace Oil Kosher Spain 

INCI Name Olea Europaea Fruit Oil 

From The 7th Amendment to the Cosmetic Directive of the European Union (EU) – Annex III 

26 Fragrance Allergens 

Annex III Ref: Material: Cas No: Total Allergen Inclusion Level (%) 

67 AMYL CINNAMAL 122-40-7 0 

68 BENZYL ALCOHOL 100-51-6 0 

69 CINNAMYL ALCOHOL 104-54-1 0 

70 CITRAL 5392-40-5 0 

71 EUGENOL 97-53-0 0 

72 HYDROXY-CITRONELLAL 107-75-5 0 

73 ISOEUGENOL 97-54-1 0 

74 AMYLCIN-NAMYL ALCOHOL 101-85-9 0 

75 BENZYL SALICYLATE 118-58-1 0 

76 CINNAMAL 104-55-2 0 

77 COUMARIN 91-64-5 0 

78 GERANIOL 106-24-1 0 

79 HYDROXY-METHYLPENTYLCYCLOHEXENECARBOXALDEHYDE 31906-04-4 0 

80 ANISE ALCOHOL 105-13-5 0 

81 BENZYL CINNAMATE 103-41-3 0 

82 FARNESOL 4602-84-0 0 

83 BUTYLPHENYL METHYLPROPIONAL 80-54-6 0 

84 LINALOOL 78-70-6 0 

85 BENZYL BENZOATE 120-51-4 0 

86 CITRONELLOL 106-22-9 0 

87 HEXYL CINNAM-ALDEHYDE 101-86-0 0 

88 LIMONENE 5989-27-5 0 

89 METHYL HEPTIN CARBONATE 111-12-6 0 

90 ALPHA-ISOMETHYL IONONE 127-51-5 0 

91 EVERNIA PRUNASTRI EXTRACT 90028-68-5 0 

92 EVERNIA FURFURACEA EXTRACT 90028-67-4 0 
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COMMISSION DIRECTIVE 2007/68/EC of 27 November 2007 amending Annex IIIa to Directive 200/13/EC of the European Parliament and of the Council as 
regards certain food ingredients. 

14 Food Allergens 

Annex IIIa Ref: List of Allergens Allergens Present in 
Product 

Possible Presence by 
Contamination 

Present in Factory 

1 Cereals containing Gluten No No Yes 

2 Crustaceans No No No 

3 Eggs No No No 

4 Fish No No No 

5 Peanut No No Yes 

6 Soya No No Yes 

7 Milk No No Yes 

8 Nuts No No Yes 

9 Celery and Celeriac No No No 

10 Mustard No No Yes 

11 Sesame No No Yes 

12 Sulphur Dioxide and Sulphites No No No 

13 Lupin No No No 

14 Mollusc No No No 

Disclaimer: This does not certify the material as Food Grade, please reference the Food Grade statement. 

DISCLAIMER: This information relates only to the specific material designated and may not be valid for such material used in combination with any other 
materials or in any process. Such information is, to the best of the company's knowledge and belief, accurate and reliable as of the date indicated. However, 
no warranty guarantee or representation is made to its accuracy, reliability or completeness. It is the user's responsibility to satisfy himself as to the suitability 

of such information for his own particular use. 
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Date: 22/03/2023 

Re: CMR Statement – Olive Pomace Oil Kosher Spain 

To whom it may Concern 

We can confirm that the Olive Pomace Oil Kosher Spain (Olea Europaea Fruit Oil) is not 
classified as carcinogenic, mutagenic or toxic to reproduction. 
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Olive Pomace Oil Kosher Spain 

Manufacturing Flow Chart 
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Date: 22/03/2023 

Re: GMO – Olive Pomace Oil Kosher Spain 

We can confirm that the Olive Pomace Oil Kosher Spain (Olea Europaea Fruit Oil) is not 
produced from a raw material that has been genetically modified. 
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MATERIAL SAFETY DATA SHEET 
According to EU Regulation 2020/878 

SECTION 1: IDENTIFICATION OF THE SUBSTANCE/PREPARATION & THE COMPANY/UNDERTAKING 

1.1 PRODUCT IDENTIFIER 

Product Name Olive Pomace Oil Kosher Spain 

Biological Definition Olea Europaea Fruit Oil is the fixed oil obtained from the ripe fruit of the Olive, Olea Europaea L., Oleaceae. 

INCI Name Olea Europaea Fruit Oil 

Synonyms & Trade Names - 

CAS Number 8001-25-0 

EC Number 232-277-0

EINECS Number 232-277-0

REACH Status Exempt – Annex IV & V 

1.2 DETAILS OF THE SUPPLIER OF THE MATERIAL SAFETY DATA SHEET 

Company Madar Corporation Limited 

19 - 20 Sandleheath Industrial Estate, 
Fordingbridge 
SP6 1PA 

Emergency Telephone Number 01425 655 555 
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SECTION 2: HAZARD IDENTIFICATION 

2.1 CLASSIFICATION OF THE SUBSTANCES OR MIXTURE 

The product does not meet the criteria for classification as hazardous in accordance with Titles I and II of Regulation (EC) No 1272/2008 and further 
amendments, nor to those having recognised exposition limits. 

Classification (EU 1272/2008) Not classed as a hazardous substance. 

2.2 LABEL ELEMENTS 

Label in accordance with Regulation (EC) No 1272/2008 

GHS Label: None 

Signal word: None 

Contains Contains no hazardous substances 

Hazard Statements: None 

Precautionary Statements: None 

Supplementary Precautionary 
Statements: 

None 

2.3 OTHER HAZARDS 

PBT or vPvB according to Annex XIII No additional data available. 

Adverse physio-chemical properties No additional data available. 

Adverse effects on human health No additional data available. 

SECTION 3: COMPOSITION/INFORMATION ON INGREDIENTS 

3.1 MIXTURE 

100% Olive Pomace Oil 

SECTION 4: FIRST AID MEASURES 

4.1 DESCRIPTION OF FIRST AID MEASURES 

Inhalation Remove to fresh air and seek medical attention. 

Ingestion Edible oil, food grade. 

Skin Contact Wash with soap and water 

Eye Contact Flush with plenty of water or eye wash solution for 15 minutes. Get medical attention if irritation persists. 

4.2 MOST IMPORTANT SYMPTOMS. BOTH ACCUTE AND DELAYED. 

No additional data available. 

4.3 INDICATION OF ANY IMMEDIATE MEDICAL ATTENTION AND SPECIAL TREATMENT IF NEEDED 

No additional data available. 
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SECTION 5: FIRE FIGHTING MEASURES 

5.1 EXTINGUISING MEDIA 

Suitable: Use water spray, fog or foam in case of large fire. 

Not suitable: Do not use water jet. 

5.2 SPECIAL HAZARDS ARISING FROM THE PRODUCT 

Emits toxic fumes under fire conditions. 

5.3 ADVICE FOR FIRE FIGHTERS 

High temperatures can lead to high pressures inside closed containers. Avoid inhalation of vapours that are created. Use appropriate respiratory protection. 
Do not allow spillage of extinguish fire will be poured into drains or watercourses. 

SECTION 6: ACCIDENTAL RELEASE MEASURES 

6.1 PERSONAL PRECAUTIONS, PROTECTIVE EQUIPMENT AND EMERGENCY PROCEDURES 

No additional data available. 

6.2 ENVIRONMENTAL PRECAUTIONS 

Since the density of oil is lower than water, it will appear on the surface. The oil can be scraped off the surface. 

6.3 METHODS AND MATERIAL FOR CONTAMINATED AND CLEANING UP 

Spillage on soil: Use of absorbent material and wash area with soap and water. May cause slip on floors. 
Spillage on water: Since the density of oil is lower than water, it will appear on the surface. The oil can be scraped off the surface. 

6.4 REFERENCES TO OTHER SECTIONS 

See sections 8 and 13. 

SECTION 7: HANDLING AND STORAGE 

7.1 PRECAUTIONS FOR SAFE HANDLING 

Keep away from sources of ignition and open flames. At times oil-soaked materials may spontaneously combust. No special precautions for safety reasons 
necessary. 

7.2 CONDITIONS FOR SAFE STORAGE, INCLUDING ANY INCOMPATIBILITIES 

Keep material away from sources of ignition (e.g. hot surfaces, sparks, flame and static discharges. Store in hermetic recipients, preferably full, in a cool, dry, 
ventilated area away from sources of heat and direct sunlight. Keep away from incompatible materials (see section 10). 

7.3 SPECIFIC END USE(S) 

No additional data available. 
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SECTION 8: EXPOSURE CONTROLS / PERSONAL PROTECTION 

8.1 CONTROL PERAMETERS 

No national occupational exposure limit values. No national biological limit values. No recommended monitoring procedures. 

8.2 EXPOSURE CONTROLS 

Protective equipment 

Process Conditions No additional data available 

Engineering Measures No additional data available 

Respiratory Equipment No additional data available 

Hand Protection Wear protective gloves. 

Eye Protection Wear protective face protection 

Other Protection No additional data available 

Hygiene Measures Good personal hygiene practices are always advisable, especially when working with chemicals / oils. 

Personal Protection No additional data available 

Skin Protection No additional data available 

Environmental Exposure Controls No additional data available 
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SECTION 9: PHYSICAL AND CHEMICAL PROPERTIES 

9.1 INFORMATION ON BASIS PYSICAL AND CHEMICAL PROPERTIES 

Appearance Oily liquid, with no cloudiness or sediment 

Colour Yellow to green 

Odour Characteristic 

Relative Density @ 20˚C No additional data available 

Refractive Index @ 20˚C No additional data available 

Flash Point (°C) No additional data available 

Melting Point (°C) No additional data available 

Boiling Point (°C) No additional data available

Vapour Pressure No additional data available

Solubility in Water @20°C Insoluble 

Auto-ignition temperature (°C) No additional data available 

9.2 OTHER INFORMATION 

No additional data available. 

SECTION 10: STABILITY AND REACTIVITY 

10.1 REACTIVITY 

No additional data available 

10.2 CHEMICAL STABILITY 

This product is considered as stable in specified storage conditions. Unstable at high temperatures. 

10.3 POSSIBLE HAZARD REACTIONS 

At high temperatures, acrolein may be produced. 

10.4 CONDITIONS TO AVOID 

Strong oxidising agents 

10.5 INCOMPATIBLE MATERIALS 

No additional data available. 

10.6 HAZARDOUS DECOMPOSITION PRODUCTS 

No additional data available. 
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SECTION 11: TOXOLIGICAL INFORMATION 

11.1 INFORMATION ON TOXILOGICAL EFFECTS 

Acute toxicity Non toxic product 

Skin corrosion / irritation No additional data available. 

Serious eye damage/irritation No additional data available. 

Respiratory or skin sensitisation No additional data available. 

Germ cell mutagenicity No additional data available. 

Carcinogenicity No additional data available. 

Reproductive toxicity No additional data available. 

STOT-single exposure No additional data available. 

STOT-repeated exposure No additional data available. 

Aspiration hazard No additional data available. 

Photo-toxicity No additional data available. 

Other information: No additional data available. 

SECTION 12: ECOLGICAL INFORMATION 

12.1 TOXICITY 

No additional data available. 

12.2 PERSISTENCE AND DEGRADABILITY 

Biodegradable. 

12.3 BIOACCUMULATION POTENTIAL 

No additional data available. 

12.4 MOBILITY IN SOIL 

No additional data available. 

12.5 RESULTS OF PBT AND VPVB ASSESSMENT 

No additional data available. 

12.6 OTHER ADVERSE EFFECTS 

No additional data available. 
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SECTION 13: DISPOSAL CONSIDERATIONS 

13.1 WASTE TREATMENT METHODS 

Discard in accordance with local and national regulations 

SECTION 14: TRANSPORT INFORMATION 

14.1 UN NUMBER 

UN No. Road Not Regulated 

UN No. Sea Not Regulated 

UN No. Air Not Regulated 

14.2 UN PROPER SHIPPING NAME 

Not Regulated 

14.3 TRANSPORT HAZARD CLASS(ES) 

Not Regulated 

14.4 PACKAGING GROUP 

Not Regulated 

14.5 ENVIRONMENTAL HAZARDS 

Not Regulated 

14.6 SPECIAL PRECAUTIONS FOR USER 

Not Regulated 

14.7 TRANSPORT IN BULK ACCORDING TO ANNEX II OF MARPOL73/78 AND THE IBC CODE 

No additional data available 
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SECTION 15: REGULARTORY INFORMATION 

15.1 SAFETY, HEALTH AND ENVIRONMENT REGULATIONS / LEGISLATION SPECIFIC FOR THE SUBSTANCE OR MIXTURE 

EU Regulations:    Regulation [EC] 1272/2008 including amendments 
 Regulation [EC] 1907/2006 including amendments (EC 2015/830, EC 2020/878) 

15.2 CHEMICAL SAFETY ASSESSMENT 

The supplier has not performed a chemical safety assessment of this substance. 

SECTION 16: OTHER INFORMATION 

Hazard and/or Precautionary 
Statements in Full 

None 

Other Information Complies with REACH guidance for SDS as circulated by ECHA 2011. 

Version 4 

Revision Date 25th July 2022 

Reason for Revision New MSDS to EU Regulation 2020/878 

This information relates only to the specific material designated and may not be valid for such material used in combination with any other materials 
or in any process. Such information is, to the best of the company's knowledge and belief, accurate and reliable as of the date indicated. However, no 
warranty guarantee or representation is made to its accuracy, reliability or completeness. It is the user's responsibility to satisfy themselves as to the 
suitability of such information for their own particular use. 
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SPECIFICATION 

Version Number 2 Revision Date 28/10/2022 

PRODUCT IDENTIFIER 

Product Name Olive Pomace Oil Kosher Spain 

Biological Definition Olea Europaea Fruit Oil is the fixed oil obtained from the ripe fruit of the Olive, Olea Europaea L., Oleaceae. 

INCI Name Olea Europaea Fruit Oil 

CAS Number 8001-25-0 

EINECS Number 232-277-0

ANALYTICAL DETAILS RANGE 

Appearance Yellow to green oily liquid, with no cloudiness or sediment 

Odour Characteristic 

Acid Value ≤4.0 

Peroxide Value ≤10.0 

Free Fatty Acid (% as Oleic) ≤2.0 

Fatty 
Acid 
Profile 

C16:0 Palmitic 7.5 – 20.0 

C16:1 Palmitoleic 0.3 – 3.5 

C18:0 Stearic 0.5 – 5.0 

C18:1 Oleic 55.0 – 83.0 

C18:2 Linoleic 2.5 – 21.0 

C18:3 
Alpha 
Linolenic 

≤1.0 

C20:0 Arachidic ≤1.0 

C22:0 Behenic ≤1.0 

Shelf Life 12 Months 

Each batch supplied is accompanied by a Certificate of Analysis which shall include results for the parameters listed above. However when more data is 
available we will include on the Certificate of Analysis for your information. We cannot guarantee these results for each batch we supply. The information 

contained herein is believed to be true and correct at the time of our response. It is not, and should not be construed as, a guarantee or warranty, or a part of 
our contractual or other legal obligations. Disclosure, reproduction or transmission, in whole or in part, without prior written consent  
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Date: 22/03/2023 

Re: Vegan – Olive Pomace Oil Kosher Spain 

We can confirm that the Olive Pomace Oil Kosher Spain (Olea Europaea Fruit Oil) is suitable
for Vegans. 
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