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Office: 52 Nokratees St, Ibrahimia, Suite 3, Second Floor, Alexandria, Egypt

Welcome to our website! Tel: +2034816085 Fax: +2034816085

Mob. : +(20) 1150808699 +(20) 1508110079 +(20) 1141106216 +(20)1115569725

We are happy to have you here and hope
you find what you're looking for



Our collection of Harvest Oasis olive oil
comes in various sizes to ensure we have the perfec
for every individual customer.

Here are all of our sizes :

250ml, 500ml, T1Land 3 L
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Extra Virgin Olive Oil
250 - 500ml - 1L Glass Bottle

Oasis Harvest's extra virgin olive oil boasts the finest aroma and taste. It is the first to
produce juice without chemical refining and is naturally cold-pressed, resulting in low
acidity. Its light green color is complemented by a bold taste and distinct flavor.

The olive tree, a sacred symbol in all major religions, is an evergreen that yields olives
known for their numerous health and nutritional benefits. The oils derived from these
olives are free of harmful cholesterol. Olive oil, the first oil ever produced, has

maintained its esteemed status as a key food source throughout history and across
civilizations.

... It's the ultimate choice for your health.

Ingredients
Extra Virgin Olive Oil — Acidity below 0.8%
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Virgin Olive Oil m . W

250 - 500ml - 1L Plastic Bottle

Oasis Harvest's virgin olive oil offers the finest aroma and flavor. It is the first to yield | |
juice without chemical refining and is naturally cold-pressed, ensuring low acidity. Its - \
light green color is paired with a bold taste and unique flavor.

The olive tree, revered in all major religions, is an evergreen that bears olives with

numerous health and nutritional benefits. The oils made from these olives are free

from harmful cholesterol. Olive oil, the first oil ever produced, has long held its place as emars) Y Olive Ol

a prized food source in civilizations worldwide. AR | ﬁ Olive 0il
1L Net

HARVEST
Virgin

HARVEST

CHOLESTEROL FREE by

... It's the healthiest oil for you.

2L Net

Ingredients
Virgin Olive Oil — Acidity below 2%



Nutrition Facts

m It is rich in omega-9 and also contains a portion of omega-3.

m Has low acidity.

m Packed with a high percentage of unsaturated fats.

M The olive oil's light green color is due to the chlorophyll it contains.

m Free from harmful cholesterol (LDL).
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Health Benefits

m Regular consumption of virgin olive oil helps combat the effects of aging. It is rich in essential acids for the human body and serves as an ideal shield against
aging signs.

H It may also boost 1Q in those who consume it regularly.

m Olive oil helps inhibit the growth of cancer cells and plays a role in fighting cancer-related diseases. \

W Studies suggest that extra virgin olive oil lowers bad cholesterol levels due to its oleic acid content.

-

| It aids in reducing hunger, as it’s a healthy fat, making it easier to lose weight and maintain a healthy lifestyle.

® For diabetics, it can help lower blood sugar levels. S

m It's packed with fiber, unsaturated fats, and antioxidants.

® When applied topically, extra virgin olive oil provides effective pain relief.

m Olive oil is commonly used for body massages, improving skin elasticity and promoting blood flow to major muscles.

.

m It's a rich source of oil-soluble vitamins like E, A, D, and K.

® In cosmetic treatments, it's effective for conditions like seborrheic dermatitis, dandruff, and eczema. It works “
wonders when blended with other oils for massaging dry skin and exfoliating the body with the right salt.

M Regular consumption of olive oil helps protect against diabetes, alleviates rheumatic pain, soothes nerve inflammation, and aids in healing joint sprains.



Storage Information

Cool Dry Storage far from light

Packaging

Glass Bottle
Packed in an inert gas atmosphere

Preferred Used With:

Olive Qil from asis Harvest Perfect for use
in various recipes: marinades and seasonings

Interactions with other foodstuffs

It must preferably be used straight from the bottle.

Related Products

Virgin Olive Oil
Extra Virgin Olive Oil

Other Weights 250ml - 500ml-2L- 1L

Allergens Not Applicable

Why Oasis Harvest Olive 0il?

Oasis Harvest Olive Oil, with its low acidity, boasts a low level of free fatty acids, a key
indicator of high-quality extra virgin olive oil and top-notch olives.

This olive oil is the purest form available, retaining the natural green color of the
olives because it has not undergone industrial processing. It’s the first juice extracted
from the olives through a cold-press method, then filtered and packaged without
alteration.

Oasis Harvest olive oil stands out for its unique taste and flavor, making it the perfect
choice among all olive oil options. It's an experience you’'ll want to repeat time and
time again.
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100% Pure and Natural: Extracted from the finest olive
orchards, our oil is free from additives and preservatives.

Cold-Pressed: Extracted without the use of heat to preserve
the full flavor, aroma, and nutritional value.

Rich in Antioxidants: Filled with vitamins E and K, and powerful
antioxidants that support overall health.

Low Acidity: Ensures a smooth and light taste, perfect for
drizzling, dipping, and cooking.

Versatile Use: Ideal for salads, pickling, stir-frying, and as a
finishing touch to enhance any dish.



Usage Instructions:
Store in a cool, dark place to preserve the oil's quality and flavor. For best results,
consume within 24 months of opening.
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' : Source: \
irgin \
Estlriaglgi}l Proudly extracted from the fertile olive orchards of El-Arish, renowned for producing v
Frstcold-presse high-quality olives.

Why Choose Oasis Harvest Cold-Pressed Extra Virgin Olive Oil?

Quality Assurance: Each batch is rigorously tested to meet the highest standards of purity and
quality.

(P

From Farm to Table: Extracted directly from trusted farmers committed to sustainable practices.
Customer Satisfaction: Highly rated by our customers for its exceptional taste and health benefits.




