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Fatty acids overview

Fats Origin can
be animal or
vegetable. Each
of them is
composed by a %
of saturated fats
and a % of
unsaturated fats.
The % of
composition of
saturated and
unsaturated fats
is opposite in
animal and
vegetable fats

[ Fats

Vegetable Fats

9 calories per
gram

M

Saturated Fats
10%

The unsaturated fats
can be
monounsaturated or
polyunsaturated
The human body
doesn’t sintetize
monounsaturated
fats. Oleic Acid is a
monounsaturated
fat.Then fats can be
taken only through
feeding or
consumption of
other fats

Unsaturated Fats
90%

Mono Unsaturated
60%/80%

Poli Unsaturated

20%/40%
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Actually the Oleic acid
is the only
monounsaturated fat

that is present in the
mother milk.




The healthy side of olive oil

Olive oil has a fatty acid composition
similar to mother’s milk: low in saturated
fatty acid, reach in unsaturated fatty acid.
In olive oil, like in mother’s milk, oleic acid
has the higher concentration respect to
other acid. Olive oil contain also
antioxidants and vitamins.




What can we
do more for

our kids!?

Extra virgin olive
oil is the best
product to achieve
health benefit but...
Has a strong taste,
often bitter and
pungent.

Olive oil... Has a
delicate taste but...
Isn’t reach in
healhty substancies




We can do the
best for them

CASA OILIO SPERLONGA
planned to integrate the
already remarkable
nutritional properties of
olive oil with substances
compatible with the natural
structure of food and proven
nutritional properties of
prevention.




...And
we did it!!

CASA OILIO SPERLONGA
has developed an olive oil with
the healthy characteristics of
the extra virgin but the good
taste of the olive oil...

5% of high polyphenols
extra virigin olive oil

Vitamin A
Vitamin E
Vitamin D3




Vitamin A is an excellent treatment for the
sight, promotes bone growth and protects
and maintains healthy skin.

Vitamin E stops the production of free
radicals which can damage cells and
contribute to the development of
cardiovascular disease and cancer. In
addition to its activity as an antioxidant, it is
involved in immune system.

Tha main role of Vitamin D3 is to help the
calcium to fixate the bone. It is able to act in
other districts as muscles, eyes, heart, lungs,

or on cell proliferation, because its receptor
is present everywhere in our body.
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Help the growth
Support the life

Defend the future
OF YOUR KIDS

with

KIDDY
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CASA OILIO SPERLONGA S.PA.
Via Madonna delle Grazie, 54 — 04015 — Priverno (LT) — Italy
Ph.+39 0773 1705171 — Fax +39 0773 924498

www.sperlonga.com

info@sperlonga.com


http://www.sperlonga.com/

