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Sample code: 873-2024-00062899
Date of Testing : 08.11.2024-18.11.2024
Sample information:
Responsible for sampling Clhient
Sample description OLIVE OIL SAMPLE
Reception date 08112024
Sampling Date 07.112024
Sample Tenpenature Acceptable
Quantity Pieces 1
Condition of sanple Acceptable
Parameter Method Unit LOD Result T
Acidity 2 cleic acid COIT20Doc.34 (CE-7.0-111) % (w'w) 0.01 0.0 A
Parcxids 12 COYT20Doc.35 (CE-7.0-112) meqO2ks 05 855 A
Spocial Abserpsion CoefScis (AK) COYT20Doc. 19 (OE-7.0-113) 2,009 A
Abscrption CoofScient for 3=232am (K 232) COIT20Doc. 19 (CE-7.0-113) 196 A
Absorprion CoafSciest for 1=268zm (K 265) COYT20Doc. 19 (CE-7.0-113) 00 A
Notez: TT: Type of Test
A: Tost with the acrednition cope
N Tox out of the accreditnSon cope
SA: Subcontracted accredited %at
accredined et
LOD: Limxt of detection
LOQ: Lizmiz of qanms
Rasult botasen LOD aad LOQ: < LOQ
Uklos: otharwise stased in $6 no%s, the place of the tests parformance i3 workplace of amalytical bb 3 Exrofing Atheas Analyuis Laboratories.
This hs 2 sigmatere and muy 2ot be reproduced withous the written approval of the biboratery, except i &l Page 12

amalytical repert
The resulns apply to the sample tested a3 recatved.

Tho Decision Rude applied by the baboratory is stxted oo £ company's website waw argtiia .
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Toanna Zovotli Pavios Nisianakis
Analytical Services Manager Scientific & Technical Director
END OF ANALYTICAL REPORT
This amalyzical report bas 3 signatire and muy 2ot be reproduced withous the written appeoral of the Isboratery, except i Sl Page 22

Tho results apply 1o the sampls teated, a3 recaived.
The Decisica Rade applisd by the laboratory is stated on 6 company’s websits warw erpstia .
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Expertise in Olive Oil Testing since 1993 et tetian
Registration number: 7833701000 0112/2023 - 30v11/2024

Head Office: Sfakion str. 50, 12131 Peristeri - Athens Greece tel. +30 2105910620 fax. +30 2105311580 e-mail: info@multichromlab.com
Branch Office: George Vasilakis str. 143 and Diomede, 71410 Herakleion, Crete Greece, tel. +30 2810260728 e-mail: labcrete@muiltichromlab.com

CERTIFICATE OF ORGANOLEPTIC ASSESSMENT No: P-118241-s Date of issue: 21/11/2024
CUSTOMER: VALSAMIS VASILIOS PHONE: £020005434
MULTICHROM.LAB CODE No : F-118241 Date of analysis (from): 12/11/2024
COMMODITY ACCORDING TO (to): 21/11/2024

CUSTOMER: EXTRA VIRGIN OLIVE OIL

. [N A
RECEIVING DATE: 12/11/2024 SAMPLE CONDITION: NORMAL

SEALS: None SAMPLING BY: CUSTOMER
DATA:
RESULTS
Determination Method Unit Result Limit*
Sensory Evaluation (Median Values) COUT.20/Doc.No15/ s = =
Rev.10/2018

Defects (Md) 0,0 =0
Fruitiness (Mf) 49 >0
Bitter 36 -
Pungent 45 -

From the above characteristics and according to E.U. Reg. 2104/2022 the sample is classified in the category of Extra Virgin Olive Oil.
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Dxm»(ﬁ/os Salivaras Emmanuel Salivaras, M.Sc.
Deputy Panel Leader Panel Leader
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World Olive Center for Health

76 Imittou St. Sth floor Athens:  13/11/2024
11634, Pagkrati, Athens )

Tel: 2107010131 Cert. Num: C2425-00228
info@woridolivecenter.com

Brand Name: enipeas evoo Analysis Date:  08/11/2024

Owner: VN.SAM&SVASILg
Variety: KORONEIKI
Origin: AGIOS GEORG
Harvesting Period: OCTOBER 20 Bhoduction Dete
Oil Mill:
Chemical Analysis

102 mgKg

69 mg/Kg

mg/Kg

mg/Kg

25 mg/Kg

Total tyrosol derivatives OL'VE " 520 mg/Kg
Total hydroxytyrosol derivatives 363 mg/Kg
Total polyphenols analyzed 883 mg/Kg

The daily consumption of 20 g of the analyzed olive oil provides 17,65mg of hydroxytyrosol, tyrosol or their
derivatives.

Ofive oils that contain >5 mg per 20 gr belong to the category of oils that protect the blood lipids from oxidative
stress according to the Regulation 432/2012 of the European Union.

It should be noted that oleocanthal and oleacein present important biological activity and they have been related
with anti-inflammatory, antioxidant, cardioprotective and neuroprotective activity.

The chemical analysis was performed at the National and Kapodistrian University of Athens according to the
method that has been submitted to EFET and published in J. Agric. Food Chem. 2012, 60, 11696, J. Agric. Food
Chem. 2014, 62, 600 & Molecules 2020, 25, 2449.

The results relate to the analyzed sample.

*Oleomissional+Oleuropeindial **Ligstrodial+Oleokoronal

Magiatis Prokopios




