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1. BACKGROUND

2025 has been a pivotal year in cohdating the Association effortséo showcase the

value of Extra Virgin Olive Oil (EVOO) In a context defined by the need to distinguish real
EVOOquality and protect both the producer and the final consumer, QvExtra! has
strengthened its role as a benchmark in control, certification and promotion of premium
EVOO.

This Annual Report bringgether transparently the main actions and activities that took
placethis year, as well as the functioning of our SIQEV seal, a seal of quality based on
demanding analytical criteria and s@fionitoring system throughout the best before
date.

Image from 2025 General Assambhtospes Puerta de Alcaldotel.

1.1. Introduction

QvExtrallnternational in a private norprofit Association ieated by Extra Virgin Olive
Oil (EVOO) producers.

All of them havelte same goals, such as guaranteeing to the final consumer the finest
EVOO in packaging bearing the SIQEV Bealseal ensures EVOO is consistent with the
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quality gated on the label.

To this end, QvExtrgdrovides contact and knowledge exchange among its members,
GNFAYyAy3a GKSY (G2 SyKFIyOS (GKSANI 9+hhQa | dzt
Association.

Moreover, QVExtra! has establishemelf as a reliable and truster resource for the
consumer, agvidences ty its own reputation and institutional recognition of the SIQEV
seal.

As addedvalue, QvExtra! collalvateswith other InternationalAssociatios to defend

and promote the authenticity of Extra Virgin Olive Oils. Our aim is to hasatime use

of SIQEV seal and, additionally, to make it recognised and valued internationally as a
benchmark of indisputable quality for producers and consumers worldwide, based on
shared Quality Codes and Controls.

A prime example of this is our relationship with Ceq Italia. We have formed an alliance
to unify the SIQEV quality seal and its established requirements, both physicochemical
and organoleptic

QvVExtra! also collaborates with Public Administrations to posEW®Cas a reference

and guide in the olive sector. We guarantee its quality and authenticity through controls,
training, promotion, regulations and all the necessary official means

1.2. Mission, vison and values

v @9 E linssi¢h &0 build and maintain a unifying and inclusiemvironmentfor
open andpermanentcontact between EVOO producers, packers and consuniées.
use quality and differentiation as strict membership critexrainformingpeople about
both the organoleptic characteristics andethutritional and healthproperties of
authentic olive juicethereby ensiring that allparties involved have accg$o accurate
and relevant information

QvExtralision is:
- To be a benchmark for the sector of EVOO producers, packers and consumers
through consolidated internationaiecognition of the SIQEV quality seal
- To develognnovative projects and offer toguality services.
- To build an efficient, flexible and transparent organisation.
- To achieve stabléalanced and sustainable financing

QvExtra! stands out for the following fundamentalues
T Member Focuss6 S A GNAR @GS (G2 &l GA&aFe& 2dzNJ YSYO SNA
requests and exceed their expectations.
1 Consumer Focusve are dedicated to satisfying and training the consumer.
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1 Integrity: we defend honesty, credibility and equity as our core values.

1 Product Quality:the quality of our products certified with the SIQEV seal is
fundamental.

1 Teamwork:we promote collaboration among our members, bringing out the
best in everyone and assuming responsibility to achieve a conubm@ttive

1.3. Objectives

In addition to those mentioned previously, QvExtra! has as well the follovbjegtives:

o To issue monthly reports of the market situation and QvExdrdivities to keep
the member informed, not only of the sector but also from the action taking
place by theAssociation
To hold annual training sessions exclusively for members.
To recruit new members to QVEXxtra!
To promote the use of the seals among members.
To train and inform the consumer, providing simple tools to distinguish, value
and appreciate authenticity and physical and sensory characteristics of the
Associatio®d 9+hh GKNRdzZAK GKS {Lv9x &SIt o

O O O O

2. SIQEV TRADEMARK

The International Seal of Quality for Extra Virgin Olive Oil (SIQEV) is a certification that
ensures the unquestionable quality of the EVOOs that display it, confirming a minimum
antioxidant content and compliance with demanding physical, chemical and
organoleptic standards until their bediefore date.

Using the seal is subject to strict compliance with the set requirements and passing the
tests carried out by the independent international certifier SGS.

In 2025,a total 0f2.415 million SIQEV sealgre issued Thisrepresentsanincrease of
32%compared tathe previous yearTlesefiguresreflect boththe member organisation
commitment to excellence an® 2 y & dav&Sexehc@ forquality accredited bBIQEV.

The graph blow showsthe upward trend in the use dBIQEV seal consumptiomer the
years
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Figurel. Historical trendsin the consumptiorof SIQEV seal

2.1. Quality Parameters
SIQEV is awarded to EVOO that meets the physical, chemical and sensory requirements
agreed by theAssociationThese parameters are listed in the following table and comply

with 10C regulations and R(EEC) 2568/91 and subsequent amendments.

V Physicochemical Characteristics

SIQEV

i A SIQEV
ORGANOLEPTIC TH Certification
UNITS Best Before | ANALYSIS METHC(
(MANDATORY) Date Date
(Packaging)

- g Oleic IOC/T.20/Doc. No

Acidity acid/100g oil K noo K ndn 34/Rev.1- 2017
. mequivO2/kg IOC/T.20/Doc. No

Peroxides ol KoM KoMP a5/Rev.1- 2017
IOC/T.20/Doc. No

K270 Koner K TOH g pev.5 2019
IOC/T.20/Doc. No

K232 X HOn KOHPT ) 9/Rev.5 2020
IOC/T.20/Doc. No

Y Kon@ns K AONI g Rey5 2021

Moisture % X nodwm X ndwm ISO 662:2016
IOC/T.20/Doc. No

Waxes (C42+C44+C46) mg/kg X mMnan X mMnan 28/Rev. 4- 2024
. . IOC/T.20/Doc. No

0,
Oleic Acid % > 65 > 65 33/Rev 1- 2017
Impurities % X ndn X ndn ISO 663:2017
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IOC/T.20/Doc. No

Ethyl Esters mg/kg X wmn X 31-2012
Organic=0 fFor Organic=0/ Fol
mg/kg conventional EC conventional EC

limits for olives limits for olives

Multiresidue (Detail in
observations if >0)

Polyphenols
"hydroxytyrosoland its mg/kg X HpAN X
RSNA DI GA¢

IOC/T.20/Doc. No
29/Rev.1- 2017

Tabk 1. Physicochemical characteristics

V Multiresidues
RECOMMENDEMRBSENCE OF MULTIRESIDUES AT EQUIPMENT DETECTION
LIMIT < 0,01
MANDATORYIMIT IN OIL = LIMIT IN OLIVE (EC N° 396/2005)

V Organoleptic Characteristics

ORGANOLEPTIC PANEL TH SIQEV Certificatio SIQEV
i [}
(MANDATORY) Date (Packaging)| Best Before Date| ANALYSIS METHO

I0C/T.20/Doc. No 4, 5

Panel Test X .0n 6. 14, 15

Tablke 2. Organoleptic characteristics
2.2. Analysis

QVExtrd has a simple and effective system for authorizing brands orbsabds
interested in carrying the prestigious SIQEV seal.

Members must requegtreviousauthorisation for any batches on which the seal is used,
submitting the required documents by QvExtra! and the analysis related to the quality
requirements. The SIQEV use is authorised upon their confirmation of compliance.

To assure an appropriate implementation of the QvExtra! quality model, analyses must
be performed by laboratories that comply with the 1$TD25standard. It is an essential
requirement that the laboratory reports the results including measurement uncertainty
whenever maximum limits are surpassed. This allows an accurate determination of
whether the requirements are effectively not met or if thesults fall within the
acceptable range.

If the sample is nowompliant, the results are sent to the QvEXtemd SIQEV Expert
Committee. Within 72h, they must determine the possible cause of thatammpliance
and notify the member. Thus, they can provide the necessary documentation and
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allegations to the Committee. After investigating the cause, the Experts Committee will
decide whether the issue is considered a minor or a serious offence.

In case of a minor misconduct, where there is no clear breach of the standard but queries
regarding a parameter exist, the member will be guided on how to prevent a recurrence.

In the event ofserious misconduct, QvExtra! Boaofl Directors will decideon the
associate's continued membership in tAssociationin the event oftermination, the

brand will be removed from thAssociatio®a $So60aAlGS | yR a2 OAl f
this last case has never happened.tihe event ofan inspectionby an officialbody
regarding SIQEV EVOO, the member must inform QvExtra! of the outcome.

2.3. Self-Monitoring System
Member companies sign a documemommitting to complywith QvExtra! quality
requirementsand the internal selfmonitoring protocol. Thisensures thatthe same

brandname cannot beised interchangeably for both SIQEV EVOOs aneBiQRV oils

Randominspections conducted at source and at point of sale guarantee the proper use

2F {Lv9+t YR Sy&ddNB (KFi SFtARFGSR 9+hha

from bottling to bestbefore date.

These controlhavebeen contractedby SGS, a international certification body, which
oversees sample analysis and management to executenseiftoring of EVOOSs bearing
the SIQEV seal.

3. ASSOCIATION ORGANISATION AND STRUCTURE

3.1. Board of Directors

The QvExtraBoard of Directors is the associated 3I2 SNy Ay3I 062Re P

YSi

02

¢

ddzLILR2 NI SR o0& VO@OEGNI HQA YI VRY®USyHs yi Slide 1

marketing and finance departments.

PERSON POSITION COMPANY ‘

vVExtralReport2025 8
Q p



“?!
Q E«

“QVEXTRA!

Ms. Soledad Serrano Lépez President Beloyana, S.A.
Mr. Juan de Dios Garcia Casas Vicepresident Venchipa, S.L.
Mr. Rafael Alonso Barrau Secretay Rafael Alonso Aguilera, S.L.
Mr. Rufino Garciguirés @rcia Treasurer Oleo Quirés S.L.
Mr. Alfonso Serrano Garcia Marketing Almazaras de la Subbética, S.1
Ms. Angela Martinez Sagrera Board Member Molino del Genil, S.L.

Mr. Alvaro Olavarria Govantes Board Member Oleoestepa, SDAD. COOP. AN
Mr. Eusebio Garcia de la Cruz PascL Board Member Aceites Garcia de la Cruz, S.1
Mr. José Antonio Peche Marindzaro Board Member Casas de Hualdo, S.L.

Ms. Judit March Solé Board Member Olis Solé, S.L.
Mr. Manuel Heredia Halcén Board Member Cortijo de Suerte Alta, S.L.
Mr. Miguel Boras Cabacés Board Member Olealsa, S.A.
Mr. Rafael Galvez Laparte Board Member Luque Eoldgico, S.L.
Mr. Rafael Muela Rodriguez Board Member Almazara de Muela, S.L.
Mr. Raul Mora Bermejo Board Member Olivapalacios S.L.
Ms. Rafaela Ortega Torres AIte'\rAnear:]ebS:)ard Almazara Deortegas, S.L.

Tablke 3. Membersof the Board of Directors

3.2. Members

QVExtra! is an associatiohat bringstogetherall organizations committed to the active
promotion of EVOO. It currently comprises 32 companies which, together, own more
than 130,000 hectares of olive grovdts members have been recognised with the

a S O 0 2 Naestigodgikteinational awards.

D> "N
ORO ﬁ Finca Duerpas
DEL DESIERTO :
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QVExtralas a norprofit organisation, is supported by 15 honorary members, appointed
in recognition of their contribution to the extra virgin oil sector across various fields:
science, medicine, public administration, gastronoety,

Mr. José Maria Penco, AEMO

Ms. Brigida Jiménez Herrera, IFAPA

Ms. Anunciacion Carpio Duefias, IFAPA

Mr. Juan Pefamil, MERCACEI

Mr. Firo Vazquez de Parga, EL OLIVO

Mr. Juan Ramén Izquierdo, MAPAMA

Dr. Pérez Jiménez, Univaysof Cordoba

Ms. Maria Gémez del Campo

M. José Miguel Herrero, Directof Industly MAPA

Mr. Francisco Casero Rodriguez, SAdLdation

Dr. Fernando Lopez Segura, Cérdblaspital

Dr. Miguel Angel Martinez, Univessof Navarra

Mr. Periko Ortega, Chef Recomiendo

Dr. Ramon Estruch, Hospital Clinic Barcelona

= =4 4 4 a4 4 a4 -4 A A -2 -2 -2 -2 -

Dr. Jose Juan Gaforio, Universif Jaén

QvExtraReport2025 11



3.3. SIQEWBrands

To use the SIQEV Quality Seal on a member's brand dorand, all EVOO labelled
under that brand must comply with the quality parameters established by the
Association SIQEV is a recognition of excellence and a guarantee of quality for the
consumer, which numerous brands already display on thetkages

QvExtraReport2025 12



3.4. Why Become a Member?

Benefis of becoming a member avExtral

1 The use of SIQEV quuliertificate Partner brands and subrands may use the
SIQEV seal on their bottles, a highdyuable marketing tool for promoting Extra
Virgin Olive Oils (EVOOSs) in baoidtional and international market The seH

QvExtraReport2025 13
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monitoring carried out by SGS underpin&k S &SI f Qa
throughout the bestbefore period.

Belonging to the most awaedi and exclusive associatioBeing part of QvEXxtra!
means joining a community that promotes the highest quality EVOOs and
continuouslyimproves bynetworkingwith like-minded producers

Participation inexclusivebusinessonferencesMembershave access tevents
and conferenceslesignedto strengthenrelationships, share experiences and
foster collaboratiorand foster collaboratiommong producers.

Specialised traininglt offers courses andvorkshopsare offered on quality
production and the international commercialisation of pkaged EVOOs,
promoting the professional development i§ members.

Monthly market reports Each month, dtailed information is provided on
producerprices consumption, productiorrainfall, an overview of the sector and
initiatives undertaken by thassociation.

Brand promotionv @9 E labtivea@idimediaand wetsite presencehelps to
increase thevisibility of partner brands and improve theiroonmunication
channels.n addition,giveaways of EVOO batches from different members are
regularly organised.

Join initiatives at trade fairs and conferenc@$ie association participates in
industry-specific events to help promotand raise the profile of its members.

Active_community All partners are part of awhatsApp groupvhere relevant
informationis shared, questions are answered and a warm, friendly atmosphere
is fostered.

Persondised support and ongoing assistancéhe associatiomffers adviceon
export matters, legislationand resolution of sectorspecificissues supporting
member at every stage.

QvVExtraReport2025 14
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3.5. Howtojoin?
Admission Criteria

The general admissioronditions in QvExttaare being an EVOO producer (owning an

2t A0S ANRBYSS | YAttt YR I OoNIYRO YR aKINRARY
not own a mill, it is a fundamental requirement that their olives are processed in a
VOIEGNIH YSYOSNRE YAttt o

To carry out its activities,he Associatin is funded by various resources such as

donations, subsidies and bequests, as well as membership fees and the purchase of the
sealsestablishedhe following way:

1 Entrance Feelp n nexd. VAY
1 Annual Fee basedn the kilos of milled olives annually, being tiénimumfee
2T ™ EexclnVAT.

Annual Olive Milling(kg) Annual Fee
0¢ 1,000,000 Kg lonn €

1,000,000¢ 5,000,000 Kg lnpn €
> 5000,000 Kg 16nn €

Tablke 4. Annual Fee based on thélos ofmilled olivesannually.

§ Variable Annual Feee Tnnk &SI N 6SEOft® +!1 ¢vd ¢KA&a ¥F
consumption of 20,000 seals. If consumption is lower, the difference will be
charged at the end of the year

The addition of a newnemberissubject to approval in the Board of Directors. The party
interested must complete and sign the following document to apply for a membership

QvVExtraReport2025 15
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MEMBERSHIP APPLICATION FORM FOR THE ASSOCIATION

QVEXTRA!
M/ VITS IVISS/IVIS oo cencusensser o eessersss sersnssnssmsssssnssns ses ssnsns sns smsssseme e snaanenns. FESIAING 0 the city of
.......................... on street .. With the ID number e acting
as the legal representative of the company .., with the CIF... . and head
OffiCE 8L i e s s e by virtue of a power of attorney or deed on the day
OF e Protocol . ————— public notary ...

appears before the association and states:

1. That the applicant company carries out the industrial activity of producing EXTRA
VIRGIN OLIVE OIL.

2. That the applicant company is interested in the objectives of the association, in
expressly and faithfully accepting such objectives, regulations, quality
requirements, and controls of the association, including the rights and
obligations that derive from being a member, and states that the applicant

company is familiar with such regulations.

3. The applicant company states that it has obtained the prior express agreement
of the competent body for the purpose of authorising the application, and
accepts the obligations and responsibilities that derive from it and, if applicable,

the incorporation as a member.

Therefore, | hereby solemnly request the incorporation of the company | represent into
the Association for all intents and purposes of its authorisation by the competent body.

L (5] [N + | SUSRPDTRSRRSSPRPIDe. o P

(Name of the Company)
Full name of the legal representative of the Company
Signature

Company stamp

QvExtralReport2025 16
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4. 2025 MILESTONES & ACTIVITIES

Throughout 2025, QvExtrahas experienced a year of remarkable activity because of the
development of various projects and the implementation of actions in the institutional,
technical and communicative fields. All these initiatives have been aimed at promoting
the quality of EVO, encouraging Health Claims and increasing the national and
international visibility of the SIQEV brand.

The Association has strengthened its position in strategic forums, media and social
networks, consolidating itself as a benchmark within the Olive QOil

4.1. Progects

The projects that QvExtra! have been working on throughout the year have mainly been

4.1.1. Health Claims

In 2022, the Association started a groundbreaking project aimed at obtaining a health

Of FAY I dziK2NAASR o6& (KS 9dzNRPLISIY C22R { I TSI
2F | SFHfOGKé dzyRSNJ ! NI AOES wmn 2F wS3dzZ I GAzYy
messages such as "Lowers cholesterol”, "Lowers high blood pressure" or "Reduces the

risk of coronary heart disease" in the labelling of EVOOs. These statements would be

aimed at informing the final consumer about EVOO properties, granting product
recognitian according to its characteristics.

The use of this type of labelling will be restricted meeting strict nutritional quality
standards. These must be aligned with the certification criteria established by the
Association.

The technical file alongside Dr. Maria del Carmen Millan (CSIC) and the Association's
scientific committee was submitted in May 2024. It included more than 4,500 research
papers and 500 company analyses.

Later, in 2025, the EFSA highly valued the scientific characterization of the EVOO
components presented. However, it requested additional evidence before authorizing
the health claim. The main reasons cited were the insufficient duration of the studies
provided, with a minimum time span of eight weeks approximately, and the failure to

QvVExtraReport2025 17



establish a specific mechanism by which the product influences the cholesterol
reduction.
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After this feedback, QvExtrés pushing ahead to set the criteria for a Clinical Trial that
will last 12 weeks, so far, the largest study linked to the Extra Virgin Olive Oil. It will
involve scientists such as Dr. Ramon Estruch, Dr. José Lopez Miranda, Dr. Montserrat
Fit6, Dr. Migel Angel Martinez, Dr. Miguel R«anela, Dr. José Juan Gaforio and Dr.
Maria del Carmen Millan as coordinator

4.1.2. Unification of SIQE\Geals

In 2025, the SIQEV brand reaffirms its position as the international credibility standard

QvExtralReport2025 18
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for Extra Virgin Olive QOil, strengthening its global presence. Promoted by QvExtra! and
CEQ ltalia, this project comes from both associations' decision to combine their two
quality labels after years of working together. Together, they want to encourage
excellence in the industry and boost its impact.

This new visual identity comes with the harmonization of physicochemical and
organoleptic requirements, which far exceed the requirements of current Community
regulations. The extra virgin olive oils certified under the SIQEV brand undergo rigorous
analytical and sensory controls. These verifications are performed annually through
external audits carried out by SGS directly at the points of sale. This ensures compliance
with the established parameters up to the bdstfore date.

This strategy provides consumers with the guarantee of purchasingdoiglity extra

virgin olive oil and seeks to consolidate the SIQEV brand as an international benchmark,
open to the incorporation of other countries who share the commitment to excedlenc

in EVOO production.

4.1.3. Restyling SIQESeal

QVEXxtrd has revamped the image of its iconic SIQEV quality seal, adding two new
versions that clearly reflect its Spanish and European origins. This update represents a
major step forward in the consolidation and visibility of the seal. It provides an identity
that is strongly aligned with the geographical scope of the QvEXxtra! project

" w 0 Registrado / Registered 03/102025
R EUVIPO Registrado / Registered 03/102025 R qupo o

No 019179799 No 019170543

El Director Ejecutivo / The Executive
Director

-0 A

Joto Negréo o suipa.euro Jodo Negréo

Both seals, registered with the EUIPO (European Union Intellectual Property Office),
certify compliance with the most demanding requirements set by the Association to
obtain SIQEV EVOOs, which are considered superior extra virgin olive oils. These
standard are based on strict physicochemical and sensory controls, as well as a rigorous
certification and monitoring system, ensuring the highest product quality from source

to its bestbefore date.

QvVExtraReport2025 19
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The EVOOs under the SIQEV label stand out not only for their organoleptic excellence
but also for their recognised health benefits. These oils are especially rich in bioactive
compounds and natural antioxidants, which contribute to reducing-higlod presure

and help prevent cardiovascular diseases, consolidating itself as a cornerstone of a
healthy diet.

With this image revamp, QVEXxtra! reinforces the SIQEV brand's distinctive value as a
quality benchmark in the olive oil sector, making it easier for consumers, specialists, and
professionals to identify. Ultimately, it builds confidence in a mark that esgnts
excellence, rigour, and a commitment to producing premium extra virgin olive oils

4.1.4. Web Restyling

At the end of 2025 QvExtrands the Renewal of its website, marking a significant step
forward in the business strategy of the Association. This update strengthens the core
values of transparency, excellence, innovation and proximity. The new digital platform
positions itself as #enchmark for members, industry professionals, prescribers and
consumers interested in certified extra virgin olive olil.

The websiteywww.gvextra.esincludes an optimized structure, a modern visual design
and a more intuitive navigation, facilitating access to both institutional information and
technical and informative content. These improvements align with the goal of
communicating the Associatiagactivities more effectively, while highlighting member
companies' commitment to quality, traceability, and excellence in the production of
extra virgin olive oil.

Key resources and new features include access to the QvExtra! Annual Report, which
details the Association's activities, objectives and strategic initiatives. Furthermore, the
site provides comprehensive information on the SIQEV brand (the industry'syquali
benchmark) outlining the strict physicochemical and sensory parameters required, as
well as the certification and control processes. Finally, an updated directory of member
brands allows for the easy identification of producers committed to QvExtratistals,
offering direct access to relevant product information and direct access to relevant
information about their products
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4.2. General Meeting and Board of Eictors

QvEXxtra! held its General Meeting ofiBebruary at the Hotel Hospes Puerta de Alcald,
in Madrid, where the members met to address and discuss the important challenges
of the Association

On 23! June, an online Open Board of Directors took pléegortant issues within

the association were discussed, such as the Health Claim, th€o&ference on
Nutritional and Health Labelling of EVOOs in the EU, and the unification of the SIQEV
seal with CEQ Italy
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4.3. Conferencs, Comgressesand Industry Eents

4.3.1. Jornadas y congresos

Throughout 2025 QvExtrahas actively participated in numerous conferences,
congresses and meetings, both national and international.

On 30" January, QvExtra! engaged in tBié Olimerca Conference in Cérdobahere
specialists and institutions discussed innovation, sustainability, profitability and
adaptation of the olive oil sector to market demands

From 30" January to 2 February, the2nd EVOO Festivalas held inPlaza de las
Tendillas in Cordobafocused on highlighting its quality and gastronomic relevance in
which QVEXxtra! actively participated by presenting the SIQEV brand. It included tastings,
live demonstrations, workshops, show cooking sessions and a gastronomic route
dedicated to local EDO. The event included tastings, live demonstrations, workshops,
showcookings, and a food tour dedicated to the local EVOO
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CORTIJO DE

SUERTE ALTA

EXTRA VIRGIN OLIVE OI1
ORGANIC

On 1# March, QvVExtra!
participated in theWorld Olive
Oil Exhibition (WOOEeld at
IFEMA Madrid. The Association
visited the stands of several
members, who are professionals
dedicated to excellence in Extra
Virgin Olive Oil. This event, a
benchmark for the olive oll
sector, provided an overview of
y the latest innovations and
featured tastings, conferences and business meetings that underlined the importance
of quality and sustainability in the industry's main product

13:00 H. TOLEDO EN VERDE Y ORO. CATA CON MARIDAJE GASTRONOMICO

Carlos Maldonado, jefe de cocina del S, CON UNEé Michelin

Almudena Avila Zamorano, 1
Gonzalo Vadillo Delgado, re

Enrique Vivas, departa

:

Rufino Garcia, CEO de Ole
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On8™" April, QvExtraand several of its members participated in theé3&dition ofSalon
Gourmetin Madrid. This fair is recognized as Europe's leading event for premium food
and beverages. The program offered numerous activities, including contests, tastings,
culinary demonstrations and lectures. It has established itself as an essential meeting
point for the fine food sector, thanks to its international reach and its role in showcasing
innovations and trends.

HimazarasSubbitica

Likewise, as an observer entity of the International Olive Council, QvExtra! attended to
its 64" and 65" meetings of the Council's Advisory CommitteEhese were held in
Ubeda (Jaen) on ¥3May during the Expoliva trade fair and later in Madrid orf' 28
October, respectively.

The first meeting analysed the position and challenges of the olive oil sector, as well as
sustainable development strategies. The second meeting was a strategic forum where
producers, industry, and trade could discuss priorities for the olive oil ané table
sector, considering record production and future challenges.
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Expoliva held in Jaen from #4to 17" May, is a perfect opportunity to connect with
other professionals in the sector and share innovative and sustainable initiatives. It was
the setting for theScientifieTechnical Symposium

on "Olive Oils and Human Health: Healthy
Allegations”, of which QvExtra! was actively
involved
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= In May, as part of the
initiatives  for the
HORECA channel, a
guided tasting was
held at Makro's
. headquarters, where
regional product

managers from
across Spain learned
about the

significance of the SIQEV seal

On 29" September, the 3 Conference on Excellence in Nutritional Labelling and
Health Claims in EVOQWVas held in Madrid. It was an event that brought together
institutional representatives, scientists and professionals from the olive sector to discuss
the evolution and challenges related to the quality, labelling and Health Claims of Extra
Virgin Olive @s. During the opening, the CEO of the International Olive Council, the CEO
of AESAN and the general secretary of MAPA spoke and highlighted thé @uE&xira!

in improving the quality of EVOO and the goals made in terms of labelling, as well as the
importance of continuing to work together to keep developing Health Claims.

The program featured a presentation comparing the process of obtaining Health Claims
in Europe and the United States. This was followed by two round tables. The first panel
analysed the importance of labelling and its impact on brand image, while the gdecon
addressed the health claim submitted by QvExtra! in 2024 and the Clinical Trial Project.
These sessions included the participation of renowned scientific and medical experts.
The day ended with a motivational speech and a closing institutional event

The meeting emphasised how important it is for the olive oil industry, the scientific
community and public authorities to work together to improve health, quality and
communication around the value of extra virgin olive oil, while also sharing knowledge
and networking among participants. For this edition, alongside sponsors and
collaborators, a grant was awarded by the IOC for annual promotional programmes in
its member countries
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Subsequently, on #0October, QvExtigarticipated in the round tabl&Health on the
Label: Communicating Benefits Based on Evidertbat was held at thel 0" Edition
of the First Oil Festivdked in Toledo by the company Aceites Garcia de la. Cruz
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4.3.2. Industry Events

QVExtréd also attended the following institutional events of the sector, such as the
E— : celebration of the 20"
Anniversary of Grandes Pagos
del Olivar, held in Madrid in June,

to support the entities that
promote EVOO's quality, culture
and defence

The association attended the event celebrating ti@entenary of Fundacion
Patrimonio Comunal Olivarero (Olive Tree Community Heritage Foundatibiaf

took place in Seville in October. QvEktraus shows its support and recognition to the
entities that work for the defence, promotion and visibility of the olive tree and EVOO.
Having this reputation, the association reaffirms its commitment to collaboration
between organizations in the olivel @ector that contribute to enhancing the value of
EVOO, its culture, its quality and, lastly, its economic, social and environmental
relevance

1 PONENCIA MAGISTRAL

X Pimentel Siles, ingeniel:o Agrén
@ 192%-208 40 Qom:'ogrmmﬂfm de Trabajo, editor y &
ANOS DEHISTORS Of Counsel de Baker McKenzie.
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Likewise, thebicentenary of the company Olis Solé, TarraganaOctober 2025 was
an event to not be missed. Itsdeneration heritage dedicated to producing high
quality EVOO proves that knemow and tradition endure over time

In October, QvExtra! participated in the
board "Innovating to boost the
promotion, health, and
internationalization of olive oil" that
1l MeSZ interna cionalizaClQEUEEREURS] the_2”OI Creciendo Junt_as
promocién, la salud y Congress: Leading the transformation

, e eEEREEUE in the olive oil sector, held by Deoleo
Belén Luque Consejera delegada de |
Presidenta de la Asociacion puernas y presidenta dd

Cordobesa de Almazaras
Industriales y directora financiera de

Lugv~_~ “logico
UQ.-

For QvExtra! thaVorld Olive Tree Daycelebrated in Cordoba year after year, is a
mustattend event. A meeting that brought together national and international
institutions to reaffirm the importance of the olive tree as an ancient species, its
cultural, ecological, and economic value, asllvas the global commitment to a
sustainable future for the sector. This commemoration highlighted the role of the olive
tree and its oil in the diet, health and cooperation between producing countries
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and dialogue about the olive sectol
The key issue addressed was "WI
extra virgin olive oil cannot be directl
labelled as a healthy product, despit
its recognized scientific evidence”. Th
participation shows our commitment
to the sector and to an ineasingly
informed and demanding consumer

zzzzz

QvVExtra! celebrated the new international recognitions related wittSHQEV EVOOs
at the Evooleum Galaheld in Madrid
last December. In it, some of our
partners were awarded for the
exceptional quality of their Extra Virgin
Olive Oils. This milestone demonstrates
once again that the SIQEV brand is a
guarantee of excellence, commitment
and continuous workd bring the best
EVOOs in the world to the table

4.4. Media Partnership

In the current year, within the framework of the QvExtra! Healthy Allegation Project,
various partnerships have been made in specialized and generalist publications, such as
Mercacei, Olimerca, Conciso and La Voz de Coérdoba

QvExtraReport2025 30



EL DEBATE = ELConciso. s
» LAVOZ o CORDOBA s o Elsector del aceite de oliva prepara el mayor

estudio sobre el virgen extra para lograr la
etiqueta saludable europea

asociacién QvExtra negocia con la Interprofesional un nuevo impulso al proyecto después de

ncia alimentaria europea pidiera més evidencias de los efectos del producto para reducir
sterol y la hipertensién

b Del laboratorio cordobés al campo: trigo bajo en gluten que resiste la sequia

Soledad Serrana, agricultora y CEO de Finca Duernas
«Saber que de tu gestion
dependen los ingresos de
muchas familias es algo que
quita el sueno»

Rafael Gonzilez

@Broexoms

OPINION

Soledad Serrano: "El desafio
cientifico del aceite de oliva
virgen extra"

Las peticiones de EFSA suponen una oportunidad tnica para el
sector oleicola espafiol, lider mundial en la produccién de aceite
de oliva virgen extra
Soledad Serrano, presidenta de QvExtra!

¥Merc
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CONOCE SIQEV
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Virgen Extra (AOVE

Contejo Oleicols Internacions! (COI
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45. Media Presence

The Health Claim and the 3rd Conference on Healthy Labelling have been the defining
milestones of 2025, achieving the highest media coverage both nationally and
internationally. Out of nearly 100 media mentions, these topics accounted for half of all
headines. It is worth highlighting that QvExtra!'s media appearance has not only been
sustained over the past few years, but continues to grow, as demonstrated by the
following statistics.

Media Coverage Trends
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40
3
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0

2023 2024 2025

o O O

m Media Outlets m Total Mentions

Figure2. Media Appearance History from 2023 to 2025

An overview of the most noteworthy news items is presented below, illustrated with
some media appearances

A Healthy Claim and 3rd Conference on Nutrition and Health Labelling for EVOOs
in the EU

¢CACCOMERCIO AGRARIO

de actualidad politica y econdmica agroalimentaria

INICIO INTERNACIONAL HORTOFRUTICOLA ECAAGRI ECAOLIVE INDUSTRIAAUXILIAR DISTRIBUCION GANADERIA EMPRENDE GASTRO Q

Cuenta atras para la resolucion final
de la alegacion saludable para los

AOVS S()licilada pOl‘ Q\'Extrd! Paso adelante de la UE para reconocer que el AOVE combate ciertas e
enfermedades § A== B

Jueves 06 Oe tetrero de 2025, 12260
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= Merc noBee

ASAJs

OV ADTE FORMAGDN SIGUDS GANADERA  ASHAAD

LaEFSAul . IOS , .tes ]a La UE avanza en La alegacién saludable del AOVE

nicie > Consuma Preductos de aén

alegacion saludable del AOVE -

Miércoles 19 de fetrero de 2025, 12350 0226

i Diariode Sevilla =

La UE da un paso decisivo para que en la etiqueta

del aceite de oliva virgen aparezca que reduceel  TT]13
colesterol y la hipertension Ultimos pasos para que la

UE apruebe la alegacion
saludable del AOVE

Presentada por la Asociacién QvExtra!

sducto, una

19/02/2025

Olimerca.- QvExtra! inicid
hace un afio los tramites
burocrétices ante Europa para
la consecucién de la primera
alegacion saludable relativa a
la reduccién de enfermedad,
lo que conllevaria la
posibilidad de etiquetar, en
las botellas de aceites

Byopi-Twis v Empoplons v Emowpn v EENepdksia v Awrpopd v Mokmepdc v Tugavous - Kowwrio v D Q

s
Consulta publica sobre los beneficios Voot oesTCAD0s D0 ,mE T —
del aceite de oliva virgen para reducir el . EA??:;‘;;M‘ 19XUpIoRol UYElag a0 ELaIpETIKG TapBévo

colesterol

consulta piblica ke . . aceite do oliva

opdsa nap:
agioAdys

xEHem

La UE solicita acreditar con mas
estudios los efectos

merca

Saidissalidables delacie III Jornada de Etiquetado Nutricional y
i — Saludable de los AOVEs

X @Esperanzasd
25 de septiembre, en la sede del COI

28/07/2025

Wl Jornada de Eliquetado Olimerca.- El préximo 25 de septiembre, la sede
Anullonete 3:*";5,;{*::"9!3; del Consejo Oleicola Internacional (COl) acogera
la celebracién de una jornada de alto nivel
centrada en las alegaciones saludables del aceite
de oliva virgen extra (AOVE), suimpacto en la
salud y las implicaciones para la industria

alimentaria, el etiquetado y la comunicacién con el
consumidor.

Organizada por la Asociacién QuExtra! con el
respaldo institucional del Ministerio de
Agricultura, Pesca y Alimentacién, la Il Jornada
de Eti do Nutricional y delos

Cata de AOVE seleccién en un stand de Expoliva. Foto: Andrés Garcia

fXin® 4 Cartel de la Jomada | QVExtal  pceites de Oliva Virgenes Extra ya tiene listo su
programa provisional, que reunira a autoridades,

R AN A N A, s e A s o s e i investigadores y expertos del ambito nutricional y del marketing alimentario.

vincular el aceite de oliva virgen extra con la reduccién del colesterol
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|’O | | VCT TECNICA E RICERCA Vv ECONOMIA ENTI E ASSOCIAZIONI LE NOSTRE RUBRICHE v

Olio di oliva e benefici salutistici, i
frantoiani: “Grati alla ricerca!”’

Il presidente dell'Associazione di Puglia elogia il lavoro dell'Universita di Bari Aldo
Moro malgrado I'Efsa non abbia ritenuto sufficienti le prove dei benefici dei
polifenoli dell'extravergine per il mantenimento di normali concentrazioni di
colesterolo HDL

v Agrécapital
= POH EMHIEE MAPOMED EMIAOTHIEIE KAANEFTEIED MPOTOIEAIAA #NAHPOMEE ATPOTON Q
| Eianzei: |
TeAIkd BApaTA VIa TNV EYKPIOH TOU ICXUPICHOU
vyeiag EVOO atré tnv EE

- @a pnopouv va avaypdpouy oto proukdAi «Mewwvet T xoAnotspoAn» kat «MEeIWVeL TNV UREpTaon»

5 deBpounpiou, 2025
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