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XiNiadeg xpdvia thpa to eaidhado
Xpnoiporoleital wg Baciké otoixeio

NG Heooyelakrig Siatpo@rg, yia Tty
mapackeur) kKaAAUVTIKGY alAd Kkal oav kadoipn
UAn oto Auxvdpl kal oto kavtihi. Amé v
apxaiétnta €iXe avayvwpIoTel n TOAUTIHN
aia Tou ehaidhadou. O id1og o Opnpog to
eixe amokaAéaoel “uypd xpuode!” eva Kool
amé Toug peyaAitepoug yIatpous Tng
apxaiétntag, 6mug o Immokpdtng, o faAnvdg
Kkar o Aiookoupidng eixav avagepOei

OTIG EUEPYETIKEG 1810TNTES TOU eAaloAddou
yla TV uyeia.

Emotnpovikég peréteg amédei§av tn Betiki
emidpaon tou ehaloAddou otny uyeia

Kal GUYKEKPIUEVA TIWG N UYEia TwV KaToikwy
s Kprjtng, mou mapadooiakd katavdAwvav
peyalitepeg moodtnteg ehaioAddou,

ftav kaAUtepn og oxéon pe toug MAnBucpoug
AA\WV XWPWV TTOU CUPETEIXav otV €peuva.
211G Mepioodtepeg mepIoxEG Tng Kprtng

T0 eAaidAado mou mapdyetai eival E=TPA
IMAPOENO, &nAadr pe o&utnta amd 0,1 €wg
0,8, pe amaAé dpwya, yevon vwmou @poutou
Kal Y€ TOAUTIA YIa THV UYEia ouoTtatikg

Kkai reayives.

DIAAH 250Ml 500ML | 750M

METAAAIKO | 050 LT 3LT 5LT




Olive oil has been used for thousands

of years now as a basic ingredient of the @
Mediterranean diet, for cosmetics, as well as
combustible material in oil lamps and vigil
lights.The great importance of olive oil had
been recognized since antiquity.

Homer himself had characterised it

“liquid gold”, whereas some of the greatest
physicians of antiquity, for instance
Hippocrates, Galinos and Dioskorides had
referred to the beneficial properties of olive
oil for health.

Scientific studies have confirmed the positive
effect of olive oil on health.

More particularly, the residents of Crete,
who would traditionally consume greater
quantities of olive oil, were healthier
compared to the populations from other
countries that participated in the study.

In most areas of Crete, the olive oil
produced is EXTRAVIRGIN, with acidity
levels ranging from 0.I to 0.8, mild scent,
taste of raw fruit and ingredients and
vitamins that are important for our health.
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BoT y»e TbicAYM NET OIMBKOBOE Mac/o
1CMONb3yeTCA B Ka4ecTBe OCHOBHOIO
3/1eMeHTa CpefM3eMHOMOPCKON ANeTbI, AnA
NPOU3BOACTBA KOCMETHKI U KaK roproyee
BELLECTBO ANA Mac/IAHbIX laMn 1 lamnag.
HeoLeHMOe 3HauYeHVe 0IMBKOBOIO Macsa
npu3HaHo ¢ gpeBHocTn. Cam fomep Ha3biBan
€ro «KUAKUM 305I0TOM», @ HEKOTOPbIE 113
BeNMYaLUMX Bpayell JPeBHOCTY, TaKMe Kak
[mnnokpar, laneH n [jnockopug, onucoizanu
none3Hble CBOMCTBA ONIMBKOBOrO Macsa Ans
3040pOBbA.

B pe3synbTate HayyHbIX UCCnefoBaHuii 6bino
[OKa3aHO MONOXUTENbHOE BANAHME
O/VBKOBOTrO Mac/na Ha 340poBbe. B xoge
NCCNeoBaHuMi, B YacTHOCTH, 6biNo
06Hapy»KeHo, UTO 300poBbe XuUTenein Kputa,
TPaAMLMOHHO noTpebnsatoLwyx 6onbLiee
KONIMYeCTBO ONMBKOBOrO Macsa, yyLle ro
CPaBHEHMIO C HaceneHnem Apyrux CTpaH, B
KOTOPbIX NPOBOAWANCH UCCNEN0BaHMA.

B 6onblunHCTBE paiioHoB Kputa
NPOU3BOAUTCA ONIMBKOBOE MACc/o
SKCTPA-KJTACCA, T.e. c noka3saTenem
KucnotHoctu 0,1-0,8, HEXHbIM apomaTom,

BKYCOM CBEXETO M0AA U LEHHbIMIA A/IA
3[10POBbA COCTABNALLMMY 1 BUTAMUHAMU.

BYTbIJIKA 250mn | 500mn | 750mn

BAHKU 0,50 1 30 5




Ar' v kapdid TG KPNTIKAG YNG,
Toug AS@oug Kai TG Koihddeg Tou Srjpou
Mivia-ediadog HpakAeiou,
amnd TG dyoupeg Kal WPIHEG ENIEG
TIou GUAAEYoVTal e Tov Mapadociakd Tparo,
napdyetal to ehaidhado "CRETOLIA'
pe ta 181aitepa XapaKTnpPIoTIKA
Twv ToIKINGY PIAONIGG Kal KOPWVEIKNG.
Me 1t ppovtida Kal To pepdxi
¢ oikoyévelag Kapiwtdkn yivetal
n ene&epyaoia g eNidg, oe alyxpovo
ehaloupyeio, érou tumomolEtal
Kai amoBnkevetal To ehaidhado,
Slatnpwvtag Ta euepyeTiKd yia T uyeia
OTOIXEIT, To dpwHa Kal T Ppeckdda
Tou moAUTIpou autol Swpou

™G KPNTIKAG YNG.

"CRETOLIA" has its origins in the heart
of the Cretan earth, the hills and valleys of
Minoa Municipality-Irakleion. It is produced

from the unripe and ripe olives that are

collected in the traditional way and has
the characteristic features of the Psilolia
and Koroneiki olive tree varieties.

The olives are processed with care and love
by the Kariotaki family in a state of the art
olive-oil press where the olive oil
is standardized and stored, thus maintaining
its beneficial ingredients, the scent and
freshness of this precious gift of the
Cretan land.

Macno "CRETOLIA", obnagatoliee ocobbiMm
XapakTepucTrkamu copToB lNcunonma u
KopoHenKu, Npon3BOAMTCA 113 HE3PENbIX 1
cnenbixX 0NIMBOK, COOPaHHbIX TPAZULIVIOHHBIM
CnocoboMm 13 caMoro cepaLia KPUTCKOW
3eMAK, C XONIMOB Y AOAINH MyHULMNanuTeTa
MuHoac-lMegnaga obnactu MpaknvoHa.
O6paboTka ONIMBOK NPOV3BOANTCA CEMbEN
KapwroTaku, npencnonHeHHo no60oBbIo K
CBOEMy Aieny, Ha COBpeMeHHOI MacioboHe,
rAe ONBKOBOE Mac/10 XPaHWUTCA 1
NPVBOANTCA B COOTBETCTBME CO CTaHAAPTaMM
TaKym 06pa3om, 4Tobbl COXpaHUTb BCe
6naronpuATHblE ANA 300POBbA
COCTaBNALLE, APOMAT 1 CBEXECTb 3TOr0
AparoLeHHOro fapa KPUTCKON 3eMIIN.




Mapdyetal & ocuokeuddetal Produced & packed by: MpounsBeneHo 1 ynakoBaHo:
ané: L. Kapiwtdkne & ZIA OE S. Kariotakis & Co «C. KAPUOTAKMC U KO» OE
Mdpupa, Ajpou Mivda Mediddog, Partira, Minoa Pediados ﬂapT“pﬁ’ MyHuLMnanurer
HpdkAeio Kprjtn Heraklion, Crete, Greece WHoa fleanana,

Tnh.: +30 28910 22824 Tel: +30 28910 22824 O o4

Kiv.: +30 6972 215351 Mob: +30 6972 215351 M06.: +30 6972 215351
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H etaipeia sival motomoinpévn
pe oUotnpa acpdAeiag TPOQiHwy
ISO 22000:2005

The company applies a quality
management system according
to ISO 22000:2005

WWWv;,-’i’”Vﬁ‘u info

Komnanus ceptuduumpoBaHa

Ha cooTBeTCTBYE TPeboBaHNSAM
cuctembl 6e3onacHocTu

nuwesbIx npogykToB 1ISO 22000:2005

EAAHNIKO MPOION
PRODUCT OF GREECE
NPOU3BEAEHO B rPELIK



