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START OF CERTIFICATE ANALYSIS

ANAAYZH AEITMATOX AAAIOY /OLIVE OIL ANALYSIS

S.C: AA-5-49-19

I.LD: MAPABEAIA XPYXOYAA / MARAVELIA CHRYSOULA
Koduog Asiypatog /Sample labeling : Madoén 23°/20kento/23C° — mix23’ / 20min/23 C°

ADDRESS : NedmoAn Aaxwviog/ NEAPOLI - LAKONIAS

Date of issue  : 25/1/2019
Incoming Date :24/1/2019
Sample taken from: Owner

Bottle of : PET 0.5 1t.

Oil analysis for:

SAMPLE LIMITS | MEASUREMENT
RESULT (1) UNITS
Acidity 0,26 M 0,80 |% g/100gr
(%as oleicacid)
K 270 0,095 M 0,220 -
K 232 1,605 M2,500 -
DK -0,003 M 0,010 -
Peroxid 6,35 M 20,00 Meq O2/Kg
value
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END OF CERTIFICATE ANALYSIS




CONCLUSION : (1) Regulation EU 1989-2003 on extra virgin olive oil.

OPINION: The sample is characterized as: Physiologic for Extra virgin olive oil
according the regulation of 2568/91 of EEC, (with later changes and additions) for the
above measurements.
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