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I EXN KH International Olive 01l Coundil
CHEMICAL TESTING LABORATORY RECOGNIZED
NIKI

XHMIKOTEXNIKH CHEMICOTECHN
ANAAYTIKA EPTALTHPIA EAETXOY MOIOTHTAE ANALYTICAL ENVIROMENTAL QUALITY CONTROIL
NEMBAAAONTOL-NEPON-TPOMIMON. EAABOYT LABORATORIES WATER-FOOD-SOIL
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MEAATHE CLIENT EIMITPONMAKH A®OI O.E-EAIA EYPOQKPETA
Ya' dym Attention to k EINITPONAKH
ApOpog ExBeong Test Report number 2330-20-05239
Hp/via "Exéoanc Date Reported 06/07/2020 |
Meprypag Aciyparog Sample Description EAATOAAAO
Kwéikds Aciyparog Sample Code 20-05239
Zvekevasia Asiyparoc Sampling container Mhaarikrg @uikn (Plastic Bottle)
Astyparolnyia Sampler NMEAATHE (CLIENT)
Metapopa Aeiyparog Sample Transport Melarg (Client)
Hp/via deryparoinyiag Date of sampling 06/07/2020
Hp/via napaiapijc Date of sample received 06/07/2020
Kardoraon Aciyparog Condition of sample received Kavoviki) (Normal)
‘Evapin Avaivong Start of Analysis 06/07/2020
HMeparmen Avalvonc End of Analysis 06/07/2020

AMMOTEAEZMATA EEETALZHX
TEST RESULTS

Anotéheopa Movadeg Av?upp:::d- Opua [*#] MéBodog

Mapaperpor Parameters Reportin :
Result Units POTUNE | Limits [*%] Method

Limit (RL)

XHMIKH ANAAYIH-CHEMICAL ANALYSIS

O&imra (g ehaixd ofb) | Acidity (as oleic acid) 0.35 % (Wiw) = E%éﬁ;ﬁéﬁ:“ﬂilﬁ&
ApiBuoc YnepoZewdiav | Peroxide Value 8.2 mEq 02/kg - el e
K 232 K232 1.74 - e
K 268 K 268 0.13 s ELL:?I?%?N&?SJ}I{; i
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OPTANOAHIITIKH AZIOAOTHIZH EAAIOAAAQY - ORGANOLEPTIC EVALUATION

; In House method based on
* | Dpovrdde - Fruity Fruity 38 M i EU 2568/91 (Annex XII)
| Do Biter 25 Mb : B 2568151 (Annek X1
* | Mévrico Pungent 28 Mp : l‘ég‘;‘;ﬁsﬁ:‘m:ﬁfl?;
* | EMdrtopa Defect 0.0 Md . 'Eﬁ'ﬁ?sﬁ?‘{ﬁfﬁiﬁ?

Ta epyactipie civar Srwmarevpéva kard EAOT EN ISO/IEC 17025 (EXYA, Motoromtiké Awanioreveng 46/27-11-2001). The laboratories
are accredited according to ELOT EN ISO/IEC 17025 (ESYD, Accreditation Certificate 46/27-11-2001).

O1 pn Awzmotevpéves dokipés oupPoiiCoviat pe 1o ovpufodo (*). Non Accredited tests are represented by the symbol (*).

[**] Opua pacer Kavoviepoy EOK 2568/91 dnu tporonouifnke Kat woyber péxpt afjpepa yia 1o eEapetikd mapbivo ehaiohado.
[**] Limits according to European Directive EOK 2568/91 as in force concerning extra virgin olive oil.
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Dugy g Traymidisn an (Spantidaki Maria)

-~ Yok G Xnpod TMH"‘“"; Edanohabou - Tpoglpav Xupukog MSe- Texvikny YredOovn Epyaompion
_ (Chemisi — Head of Chemical Department of Olive Oil - Food) (Chemist MSc - Technical Manager)
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