XHMIK!

AOI'TKO EPTAXTHPIO
KONITANTINOXZ A@. TAKKAX
AGANAZIIOL KON. IAKKAX

KANAKAPH 120 — THA 2610 273761 — FAX 2610 274142

IMATPA

TENIKEY ANAAYZIEIX
Tevkiv xm Oivov
Tpogpiuwv
(8hma-Podmopa-yilara xix)
Y3 duov-Bropmuavixiov vidv

E®EXEIX ITO I'EN. XHMEIO TOY KPATOYE

Date 16/12/2023

- Olive Oil Analysis -

Acidity (% wi/w oleic acid)... ...
Peroxide Value (meq O./kg)... .

Absorbance in UV
K27a.

For mr KOKKINHS GIANNHS

0.30
1.9

:1.44
:0.20
:0.20
:0.20

Delta K ( Koror( Kass+ K2} =0

OLIV OIL

(max 0.8)
(max 20

(max 2.50)
(max 0.22)

(max 0.01)

Organoleptic Assessment............. Fruity with no Defects

The above analytical data for the specific sample that has been examined are within
limits of European Commission Regulation (EEC) No 2568/91 for "Extra Virgin

Olive oil"

- The Analyst -

ABANALIO muuz

KANAKAPR 120-N *THA.273.7481
A" A0Y NATPON




