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COMMODITY ACCORDING TO 
 CUSTOMER:

Determination Unit Result

RESULTS

Limit¹Method

2568/91Free fatty acid content (as oleic 
acid)

% 0,29

2568/91 -K Coefficients - -

K268 - 0,198

K232 - 1,921

DK - -0,006

2568/91Peroxide Value meqO /kg 5,7

2568/91 -Fatty Acid Composition % -

C14:0 (Myristic) 0,01

7,50-20,00C16:0 (Palmitic) 14,10

0,30-3,50C16:1 (Palmitoleic) 1,00

C17:0 (Heptadecanoic) 0,04

C17:1 (Heptadecenoic) 0,06

0,50-5,00C18:0 (Stearic) 2,77

55,00-83,0075,32

2,50-21,005,07

0,68

C20:0 (Arachidic) 0,47

C20:1 (Eicosenoic) 0,28

C22:0 (Behenic) 0,14

-0,00

C24:0 (Lignoceric) 0,06

trans C18:1 0,02

trans C18:2 + trans C18:3 0,01

The above results concern only the sample we examined. 
Partial reproduction is prohibited without the written permission of multichrom.lab.
n.d. - not detected.
¹Limits according to: EU 2568/91 as in force today, 
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