Extra Virgin Olive Oil
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Why use Extra Virgin Olive Oil?7 Why from us?
Cold Hard Facts

Less than 0.34% of free
fatty acid
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Australian government
certified
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100% of the bottle’s
contents is Australian grown
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Our ol is cold pressed

using a centrifuge, without
any heat or chemical
assistance within 6 hours of
harvesting using the latest
extraction technology.
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The 2013 vintage extra virgin olive ol won many awards in New York and
Tokyo 2014 and is amongst the best olive oils available in town according to
many Master Chefs in Australia and Executive. Chefs in Macau & Hong Kong.
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Why use Extra Virgin Olive Oil7? Why from us?
Nature's Blessings

Qur oll is natural, pure
and nutritionally healthy
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The original olive trees are
from Spain, ltaly, Israel and
Greece. They have been
planted into Australia to
produce over 4 milion
tonnes of oll annually.

FERIBRIZRE LA,
AR - LI - #whE
RSB ERRNEEF
DELEG 4 BB -

Has a subtle herb and
tomato aroma, well
balanced for all types of
national cuisines
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Attractive non-bitter taste,
holds the aroma & is not
sticky. Tastes great on
the lips!
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The oll originates from the Riverina district of New South Wales, Australia
where there is clean air, fertle soll and abundant water supply
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Here at Enjoi, we love our oil and we love you!
A healthy oil for a healthy life!



The Benefits of our Extra Virgin Olive Oil (EV/00)

IX.

= 0% sugar,
carbohydrates,
sodium

IX.

=<0.1%
trans fat

IX.

The Cold Hard Facts

Each 100ml spray bottle contains 0% sugar,
carbohydrates and sodium, supporting all your health
needs
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It contains less than 0.1% of trans fat, and is free from
cholesterol, providing you a healthy oll for a healthy life.
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very high in anti-oxidants
(polyphenols + Vitamin E) +
76% Monounsaturated fat (omega 9)

Enjoi's EVOO contains anti-oxidants and vitamin E
which protects skin cels from oxidation, as well as
monounsaturated fat, the healthiest dietary fat required
for the body, all of which are vital to keeping a body
healthy and pumping, making it the healthiest oil available.
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A 100ml spray bottle of Enjoi EVOO if kept cool
& away from light wil last in good condition for 3
months
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The small bottle can be refiled multiple times, and
can be taken anywhere you are eating or cooking,
so use the oll quickly and call us for a refil or a
container of oll.
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IX.

= 3 months
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Here at Enjoi, we love our oil and we love you!
A healthy oil for a healthy life!



The Benefits of our Extra Virgin Olive Oil (EV/00)

IX.

= 3,014 years
of healthy ol
healthy life

~

Nature's Blessings

Civiizations have lasted for more than 3,014 years
consuming pure, fresh extra virgin olive oil (EVOO),
because consumption results in the low rates of blood,
heart, liver and cancer diseases.
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Enjoi's EVOO has high antioxidant levels which softens
the skin, helps to sooth, repair some common skin
diseases such as psoriasis. It is also good for minor
burns and dandruffsk, it even delays the process of
aging of body cells. It is wonderful on most skins with
its deep heat, it is not  “olly” and has fast absorption.
Delightful to drink, drizzle over all foods and apply to
the body.
* Apply to a small area of the skin before using to
avoid alergies.
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Enjoi's EVOO can be used for the preparation of high
guiality cuisines and is wonderful to use In marinations.
Pure fresh EVOO has a smoke point of 207°C, so it’s
more versatie than any other ol. Great for panfrying
any fish, vegetables, egg omelets (stays airy, warm

& doesn’t go hard), sealing meats, serious sous vide,
baking muffins & cakes.

It's also great for making sauces/dressings for all salads
Including Salad Nicoise. Just drizzle over any Chinese,
Thai (Thai chicken), Vietnamese or Spanish food for a
perfect finish.
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For deeper explanations on the facts or on olive oll, find us at
www.enjo.comhk or  www.olivebusiness.com
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For further information, please contact us.
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Enjoi Ltd. BREBR A A
Hong Kong: Suite 801, 8/F, Loon Kee Bldg., 275 Des Voeux Road Central, Hong Kong
F B EBLVEHEP 275 SRIEKES# 801 E
Xiamen Enjoi Imp and Exp Co., Lid.
EMREELHOBRAS
Xiamen: Room B103, Building #22, Guanri Road, Xiamen Software Park I, Xiamen, Fujian
B 7: EREETTHRGE_HNEK 22 S B103 E
T. (Office) +852 2468 2801
(Eng) +852 9681 6831 / +86 188 1858 3710
(AA3X) +0592 3362788/ +138 0607 1872
E. info@enjoi.com.hk | W. www.enjoi.com.hk



