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OLIVAL DA RISCA EXTRA VIRGIN OLIVE OIL is an excellent olive oil with a 

fruity flavor, produced from several native olive varieties. 

 

 

 

 

 
 

 

 

 

 
 

 

 

TYPE Extra Virgin Olive Oil 

PROCESS 

CHARACTERISTICS 

The superior category olive oil OLIVAL DA RISCA 

EXTRA VIRGIN DEMETER is obtained from olives 

and it is extracted directly, solely by mechanical 

means in the RISCA GRANDE oil mill using the latest 

technologies (exclusion of oxidation) with olives 

from Spain.  

The olive oil is filtered and bottled in a 10 L bag in 

box and a 3 L bag in tube. 

 

REGION Portugal/Spain 

OLIVE VARIETIES Arbequina 

FORMS OF 

CONSUMPTION  

- 

PRODUCT 

CHARACTERISTICS 

Free Acidity: 0.13 % Oleic acid 

Peroxide Value: 6.2 (meq. O2/kg) 

K232: 1,92 

K268: 0,13 

 K: 0,00 

Waxes: 60,0 mg/kg 

FAEE: <2 mg/kg 

SENSORIAL 

CHARACTERISTICS 

 

 

NUTRITION FACTS 

Medium fruity, well balanced in bitter and spicy. 

 

Nutrition Facts 
100ml contain ca.: 

Energy 3400 kj / 813 kcal 

Fat 
 of which 

92 g 

-Saturates 12 g 

-Mono-unsaturates 72 g 

-Polyunsaturates 8 g 

Carbohydrate 
 of which: 

0 g 

-Sugars 0 g 

Protein 0 g 

Salt 0 g 

Vitamin E 20 mg* 
 

      *167% of the Daily Reference Intake 

 

TARGET AUDIENCE / 
POINTS OF SALE 
 

• Retailers of organic and gourmet products 

• Wholesale 
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INGREDIENTS  

Olives (100%) 

BEST BEFORE December 2025 

STORAGE Store the oil in a dark place and at room temperature. 

RECOMMENDATION Subcontracted transport at room temperature. 

 

 

PACKAGING UNIT  

 

Bag in Tube(1) 3l 

Length (mm) 175 

 Width (mm) 112 

 Height (mm) 227 

 
Barcode 

560665100
0946 

Gross Weight (kg) 2,93 

 Net Weight (kg) 2,75 

 UNIT  

  

Bag in Box (2) 10l 

Length (mm) 200 

  Width (mm) 194 

  Height (mm) 330 

  
Barcode 

5606651000
939 

Gross Weight (kg) 9,75 

  Net Weight (kg) 9,15 

 
    

PALLET  UNITS 
Nº OF 

LEVELS 
Nº OF 

BOXES 
GROSS 

WEIGHT 
NET 

WEIGHT 
TARE 

LENGTH 
(mm) 

WIDTH 

(mm) 
HEIGHT 
(mm) 

  (1) 160 4 - 564 507 25 1200 800 1060 

  (2)    72 3 - 727 659 25 1200 800 1100 

           

   
 

 


