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- Olive Oil Analysis -

For mr KOKKINIS IOANNHS

Acidity (% w/w oleic acid).......: 0.25 (max 0.8)
Peroxide Value (meq O,/kg)....: 11.9 (max 20)
Absorbance in UV

Kaso: consnivmeaimsasmnvinsssssssmsny 1549 (max 2.50)
o e (max 0.22)
BRIl e e o i T s :0.16

Delta K { sz'( K26(,+ K:u)/z} = 0 (max 001)
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"
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