
Kakkavos estate is located in the area of ‘’Mesokabos’’ in
Messolongi ,in a distance of about five kilometers from the
city (of Messolongi).

Its name comes from the medieval age word ‘’Kakkavos’’
of our language-other type of kakkavi-as our byzantine an-
cestors called the partridge, the beautiful bird which existed
until the beginning of the past century. 

There is an area of 400 acres and stretches  in the slopes
and among the lower hills of the last mountains of the cen-
tral part of the mount Arakynthos or Zygos, a place with a
wonderful view to the east. The visitor’s eyesight  spreads
from the deep green field and the city of Messologi up to far
away, the Patraikos  bay and Peloponnese, so as to end up
to the Ionian Sea with the islands  of Kefallinia and Zakyn-
thos in the deep horizon.     

The olive oils of the company of the Kakkavos estate offer
products of high quality. The up-to-date cultivating method
which we follow as well as the careful collection of olives,
are processes which are constantly supervised and checked
by our agriculturists and our scientific associates. 

The fast shipping of the collected olives to the oil press
in combination with the cold extraction method which we
choose, bring in our plate a product of high nutritional value.

Moreover, it is a product of integrated management  and
it has a certification from Global Gap.

Yet, the thing that ‘’rises the level up’’in the already qual-
ity  and certified product, is that the olive trees of our estate
grow in sloping semi-mountainous stony ground, in an alti-
tude which varies (from 80 up to 140-150 meters) at the
slopes of Arakynthos. This is the specific declivity of the
ground which allows the combination of the semi-mountain-
ous climate with the benefits which offer the transfer of valu-
able components for health (such as iodine), through the
aura of the sea to the olive trees from the sea lake of Mes-
sologi , which is close to the estate.

This, automatically, converts the product which we sug-
gest you into an excellent one.

B E C A U S E  A L L  T H E  O L I V E  O I L S  A R E  N O T  T H E  S A M E . . .  

A few words about our estate and our olive oils...

O l i v e  o i l - T h e  l i q u i d  g o l d

The olive oil and especially the extra virgin oil, is not a sim-
ple food. It has got pharmaceutical characteristics. There is a
medically proven relationship between olive oil and the benefits
for human health.

The extra virgin oil helps in the protection of cardiovascular
system. Since the ancient times, the beneficial effect of olive
oil for the human body was widely known. In the Hippocratic
code, at least 63 pharmaceutical uses of olive oil are referred.
Dioskouridis and Demokritos suggested the use of olive oil.

The extra virgin oil has a wide range of natural ingredients.
These chemical compounds have proved that they have antiox-
idant characteristics. The extra virgin oil contains 2 bioactive
phenol derivatives oleokanthal  and oleacein, polyphenols
which have beneficial pharmaceutical characteristics for human
health. We must not confuse the existence of polyphenols  in
oil with the compounds which have literally pharmaceutical ac-
tion. Oleokanthal constitutes a bright example which inhibits
the same enzyme as aspirin and other medicine (non-steroid
anti-inflammatory medicine). The consumption of an amount
of 40 ml olive oil per day equals 250 mg of the medicine ibupro-
fen. The oil has such anti-inflammatory action which is identi-
cal to the classic prescribed medicine. Oleokanthal  is a natural
non-steroid anti-inflammatory medicine which has the ability
to protect from the creation of thrombosis, and consequently,
from the danger of heart attacks and strokes.

Use:
• the consumption of extra virgin oil is recommended to be

done in moderation (2-3 spoons per day).
• the choice of olive oil has to be done carefully
• the bottling of olive oil is better to be done in dark-

coloured containers. For its storage, we prefer places which
are away from the sun radiation or other sources of heat ,
also we must prevent  the frequent contact of olive oil with
the air. 

The olive oil contains substances which lead to longevity. 
These are: 
Vitamins:

1. Vitamin A: it helps in the restructuring of skin( through
the production of elastin and collagen), in the reduction of
wrinkles and in the anti-aging process.

2. Vitamin K & D: they have intense antioxidant  charac-
teristics and they protect from the free radicals and the oxida-
tion of cells (which lead to the premature aging).They are good
for: face, nails, hair, whole body.

Fatty Acids: 

• Oleic (Ω – 9) (73%): it acts against oxidation.
It helps:
a) In the reduction of the danger of heart diseases
b) In the control of the prices of cholesterol
c) In the reduction of the overall level of cholesterol
d) In the reduction of “bad” cholesterol(LDL)
e) In the preservation or increase of “good’” cholesterol( HDL)

• Linoleic acid (Ω – 6) (9%): it is necessary for children’s
nutrition. Breast milk  contains exactly the same percentage of
fatty acids.

• Linoleic (Ω – 3) (0,3%): it is a necessary nutritional ele-
ment, it helps in the improvement of blood circulation and in-
creases the flow of blood.

Polyphenoles

• Oleiocein and oleokanthal: they have intense antioxidant
action which:

a) protects heart (since it acts against oxidative stress)
b) Prevents the non-oxidation of blood and the cells
c) helps in the anti-aging

• tyrosol/ hydroxytyrosol

• vitamin E (A-tokoferol): it has antioxidant action which
helps:

a) in the preservation of the health of heart
b) in the prevention of premature  aging
c)in the protection of degenerative illnesses (e.g Alch-

heimer)

Vitamin Α

Vitamin Κ & D

Fatty acids 

Oleic (ω9)
Linoleic (ω6)

Linoleic (ω3)

Extra
virgin

oil  

Antioxidants
(polyphenols)

Oleokanthal/oleacein
Tyrosol/hydroxytyrosol
Vitamin Ε (Α-tokoferol)

It is recommended to consume 2-3 tablespoons  of olive oil per day. 
The combination of all these substances makes the olive oil 

the best and the least expensive superfood.

Τhe early harvest olive oil of our company belong to the category of BRONZE STANDARD OF EXCELLENCE DIPLOMA. 
The one of the two has gained honourable distinction in the category of SILVER STANDARD OF EXCELLENCE DIPLOMA

(Olympia, 3/6/2016-The Olympia Health and Nutrition Awards Committee). 

According to the results of chemical analysis, the olive oils of our
company contain oleocanthal  above the level of the average of
samples of nationally sampling oils. 
As a result, the specific oils, particularly the early harvest olive
oil  Kakkavos estate as well as the early harvest olive oil  Green
from Greece Kakkavos estate belong to the category of oils which
protect from the οxidation of lipids of blood (regulation 432/2012

of European Union) as the consumption of 20 gr from the ana-
lyzed sample contains 10,00 derivatives of tyrosol and hydroxy-
tyrosol (5 mg). 
We have to remind that the substances of oleokanthal και olea-
cein contain important action and they have been attributed ben-
efits: anti-inflammatory, antioxidant, health protecting and
neuro-protective .

European law recognize the benefits of the use of quality olive
oil for human health, because of the (high) prices of phenols
which contains. According to the European regulation  432/2012
as for the claim of health for olive oil, the olive oils which over-
come the limit of 250 mg/kg in phenols  are awarded with an ho-
nourable distinction . There are three honourable distinctions: 

1) BRONZE STANDARD OF EXCELLENCE DIPLOMA : included phenols
from 250-500 mg/kg, 
2) SILVER STANDARD OF EXCELLENCE DIPLOMA: included phenols
from 501-1000 mg/kg, 
3) GOLD STANDARD OF EXCELLENCE DIPLOMA: included phenols
over  1001 mg/kg

Health Claim 

Law and honourable distinctions



E x t r a  V i r g i n  o l i v e  o i l

Kakkavos estate
Extra Virgin olive oil

Origin: Mesologgi
High content in

monounsaturated fat
Cold extraction

It is extracted in less than 27ο C 
Acidity ≤o,40 %

Acid (lim 0,80 %)

Kakkavos Estate Ι.Κ.Ε.
NR Antiriou - Agriniou, P.C. 30200 - Τel.: +30 26310 55050 | mob.: 697 460 0400
www.ktimakakkavos.gr | e-mai:info@ktimakakkavos.gr

Α. Extra Virgin Olive Oil

Oil produced by the olives only by mechanical means or
other natural processing, under conditions which do not
cause any change of oil and which has not undergone other
process. Acidity does not exceed 0,8 g per 100g (acidity
≤0.8%) and its other special characteristics are ,according
to the standards of its category, extra virgin.

Β. Virgin Olive Oil

Oil produced by the olives only by mechanical means or
other natural processing, under conditions which do not
cause any change of oil and which has not undergone other
process. Acidity does not exceed  2 g per 100g (acidity ≤2%)
and its other special characteristics are ,according to the
standards of its category, extra virgin.

C. Olive Oil

Refined oil (as a result of chemical processing)which con-
tains short percentage of natural juice of olive tree (virgin
oil),usually 20-30 %. Its acidity, after its chemical process-
ing, is usually low, but it does not have to exceed 1,5% (acid-
ity in acid oil ).It is standardized under the label <<olive
oil>> on the packing, which is possible to mislead the con-
sumers.

Olive pomace oils
a) Unrefined olive pomace oil : olive oil which is pro-

duced by refining the core of the olives using soluble 

b) Refined olive pomace oil: olive oil which is produced
by refining (chemical process) olive pomace oil

c) Olive pomace oil:  oil which consists of a mixture of
refined olive pomace oil and virgin olive oils

All the above-and other more which are not referred
here-are products of olives from olive tree. All are different
kinds of olive oils, their difference though, is in their quality
and their way of production.

Realizing this, you are aware not only of what you buy
but also of what you eat……

A  f e w  w o r d s  a b o u t  o l i v e  o i l …

Green from Greece  
Silver distinction-Silver Standard of Excellence Premium

Early harvest olive oil/extra virgin olive oil ultra premium E.V.O.O
Variety: corona, Origin: Mesologgi

High content in monounsaturated fat
Cold extraction Extracted in less than 25ο C 

Acidity ≈0,22 %
Acid (lim 0,80%)

Total polyphenols: 674 mg/kg
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Early harvest olive oil
–Kakkavos estate
Early harvest olive oil/ 
extra virgin olive oil
Origin: Mesologgi
High content 
in monounsaturated fat
Cold extraction
Extracted in less than 25ο C 
Acidity≤0,35 %
Acid (lim 0,80%)


