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CERTIFICATE OF ANALYSIS no: P-128048

Date of lsauwe: 1071172025

MULTICHROM.LAE CODE Mo - P-12E043
COMMODITY ACCORDING TO

RECEIVIMNG DATE: 7112025
SEALS: None

DaTA: ENIPEAS 250mi

CUSTOMER: VALSAMIS VASILIOS

CUSTOMER: EXTRA VIRGIN OLIVE QIL

PHOME © 5389305434
Dats of analysls (from): 77112025
bo): 10f11/2025
SAMPLE CONDITION: MORMAL
SAMPLING BY: CUSTOMER
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MITONOIHTIKO OPTANOAHNTIKHE AOKIMHYE No: [1-106617-s Hpepopnvia &xBoong: 452023

NEAATHE: BAAZAMME BADAEIOL MIXAHA THAESONO: 5389905434
KOQAIKOE MULTICHROM.LASB : 1105617 HMEPOMHMNA ANAAYIHE (o) 1842023
EIAOE KATA AHAQIH NEAATH: ESAPETIKO MAPSEND EAAIOAALD (ew): 452023
HMEPOMHNIA NAPAAABHE: 18/42023 KATAETATH AEITMATOL: KANONIKH
TOPAMAA" ASIKTH EMNOPIKH IYIKEYAZIA AEITMATOAHYIA ANO: NEAATH

ITOIXEIA AEIMMATOL: ENIPEAS 250mi LOT 001 B8 30092024

AINOTEAEIMATA

NPOTTOPICOG M£80GOg MOVODEG AmoTeNOpa Opio*
opmnmﬁ Aoxapn (Aapeceg COVT 20Doc No1& - - -
Tyeg) Rev.102018

EAdTwpa (Md) 0.0 =0
®pourobeg (M) 48 >0
Mxpo 34 .
Mxavnko 40 -

ANC TA ANOTEPQ XAPANTHPITIMA KAl IYMOONA ME TON MANOMIMO THI EE. 268010881, NAPAPTHMA X TO AETMA KATATAIIETAI ITHN MATHIOPA
EZAPETIKD NAPBEND EARIONALD.
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Organic Monovarietal Koroneiki

Multichromiab Organoleptic Profile Chart 118241
fruity bitter pungent freshly cut grass arugula  artichoke pine
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laboratories BN
YN Tacng
Al oot NoIR
Analytical report AR-24-Y9-059245-01
Issue Date 20.11.2024
Testing laboratory address: Customer:
29, Nafpliou street, Metamorfosi ENIPEASEVOO
Athens MPOMPOULINAS 26
GREECE 14451 METAMORFOSI
Tel: (+30) 210 747 0500 GREECE
sales_AAT G ficee eurofins. com
asm_aal@ficee eurofins.com
Sample code: 873-2024-00062899
Date of Testing - 08.11.2024- 18.11 2024
Sample information:
Responsible for sampling Clherx
Sarple description OLIVE OIL SAMPLE
Reception date 08.11.2024
Sampling Date 07.112024
Sample Temperature Accepable
Quantity/Pieces 1
Condition of sanple Acceptable
Parameter Method Unit LoD Result T
Acidity 3 cleic acid COYT20Doc 34 (0E-7.0-111) % (ww) 001 0.0 A
Parexids 12l COIT20Doc.35 (OE-7.0-112) =eq02ke 0.5 833 A
Special Absorption CoefSciene (AE) COIT20Dec 19 (CE-7.0-113) 0.009 A
Abserprion CosfSciea for 1=032zmm (K 232) COIT20Dec 19 (OF-7.0-113) 156 A
Abrorption CoefScient for =268z (K 265) COIT20D0c. 19 (0E-7.0-113) 020 A
Notez: TT: Type of Test
A Test wrdm B axoedatcn wope
N Toxt ot of the accreditation wope
SA: Subconmacted accredizd st
SN: Subconzacted nog accredined meet
LOD: Lizse of dotection
LOQ: Lizs2 of gt
Racult betwven LOD aad LOQ: <LOQ

Uklot: otharadiss stated in e notes, the place of the tests parformancs it werkplace of amalytical bboratories Exvofing Ashens Amalyuis Laboratories.

This asalytical report bas 3 wigmatare aad mry ot be reproduced withons the writen appeonal of the aboratery, except = &1L
The mecults apply to the saxple tested, 23 recetved.
The Decision R=le applied by the hboratory is sed on e campany's website warw erpstiia .
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Cert No 102

Analytical report AR-24-Y9-059245-01
Issue Date 20.11.2024

Pavios Nisianakss

Aralyucal Services Manager Scientific & Technical Director

END OF ANALYTICAL REPORT

This amalytical report hos 2 sigmatare and may not be mproduced withous the nritten approval of the Iaboratory. except i fall
The mesuln apply to the saxsple tweed. a3 mececved.
The Deciuion R=le applied by the bboatary i voted on Se company's webus wow aEnta g
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NIZTONOIHTIKO OPFANOAHNTIKHE AOKIMHE No: [1-106617-s Hpepopnvia exGoong: 452023

MNEAATHE: BAAZAMHEZ BAZIAEIOZ MIXAHA THAESQNO: 5389905434
KOQAIKOI MULTICHROM.LAB : M-105617 HMEPOMHMNIA ANAAYIHE (amo): 18/4:2023
EIAOE KATA AHAOIH NEAATH: ESAIPETIKO NMAPSEND EAAIOARAD (ewg): 452023
HMEPOMHMIA NAPANABHE: 18/4/2023 KATAITATH AEWMATOE: KANONIKH
ISPAMNAA: ASIKTH EMNOPIKH ZYIKEYAZIA AEIMMATOAHWIA ANO: NEAATH

ETOIXEIA AFITMATOE: ENIPEAS 250mi LOT 001 BB 30092024

ANOTEAEIMATA
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EZAIPETIKD NAPBEND EAAIONALD.
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World Olive Center for Health
T6 Imittow St. Sth fioor Athens: 13172024
11634, Pagkrati, Athens )
Tel- 707010131 Cert. Mum: C2425-00228
infiiwordolivecenter.com
CERTIFICATE OF ANALYSIS

Erand Hame: enipaas evoo . Analysis Date: 081172024
Cremier: WALSAMIS VASILIOS
Variety: KORONEIK]
Crrigin: AGIOS GEOR
Harvesting Pernod: OCTOBER 20 ucti .
Ol Ml
Chemical Analysis

Oleccanthal 102 mg'Eg

Oleacein (55" nﬂﬂ{g

Oleccanthal+0 {index D1}

171
Ligstroside aglyco hryde a7 %

Oleurcpein aglycon

Ligstroside aglycon (di ¥ mgKg
Oleuropein aghycon (dial OR HEALTH mg/kg
Free Tyrosol C&' 25  mg'kg
Total tyrosal derivatives OL IVE 520 mglKg
Total hydroxytyrosol derivatives 383 mplKg
Total polyphenols analyzed 833 mgkg
Comments:

The daily consumption of 20 g of the analyzed olive oil provides 17.85mg of hydroxytyroscl, tyrosol or their
derivatives.

Olive oils that contain =5 mg per 20 gr belong o the category of oils that protect the blood lipids from ceddative
stress according to the Regulation 43272012 of the European Union.

It should be noted that oleccanthal and cleacein present important biclogical activity and they hawe been related
with anti-inflammnatony, anticeddant, cardioprotective and neuroprotective activity.

The chemical analysis was performed at the Mational and Kapodistrian University of Athens acconding to the
method that has been submitted to EFET and published in J. Agric. Food Chem. 2012, 80, 116846, J. Agric. Food
Chem. 2014, 62, 600 & Molecules 2020, 25, 24438

The results relate to the analyzed sample.

"Olegmissicnal-Oleuropeindial **Ligstrodial+Oleckoronal

Magiatis Prokopios
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World Olive Center for Health

TE Imitou 5t. Sh floor

11634, Paghratl, Athers

Ted: 290310131

I workolveCemer com

CERTIFICATE OF AHALYSIS

Brand Mame: ENipEas evoo - Analysis Date:  01/11/2023

Cramer: VAL SAMIS VASILIOS

Variety: OLYMPLA-KDR

Crrigin: AGIOS GEOR

Harvesting Period:  Colober 2023 Production Date

Ol MAll:

Chemical Analysis v
Cleocanthal 184 mo'Kg
Cleacein 122 mp'kg
Clepcanthal+Ol 3T
Ligstroside %
Oleuropein aghycon
Ligstroside aglycon (da - ma'Kg
Olewropein aghycon (disidehyde OR HEALTH mg'kyg
Fres Tyrosol (;ﬁi =5 mgKg
Total tyrosol derivatives 0 l I v 'E_ 450 mg'g
Total hydroegytyrosol dervatives ars  mg'¥g
Total polyphenals analyzed B34  mogKp

Comments

The bzwels of oleocanthal and oleacein are higher than the average values (135 and 105 mgKg respactively) of
the samples inchuded in the infemational study performed at the University of Califomia, Ciaes.

The daily consumption of 20 g of the analyzed olive ol prosides. 16 58mg of hydrosytyrosol, tyrosol or their
serivat

Cifrve oils that contain »5 mg per 20 gr belong to the category of oils that protect the blood lipsds from cesdate
siress according to the Regulation 43202012 of the BEurcpean Linion.

It showld be noted that cleocanthal and oleacein present mportant biclogical activity and they have besn related
wiith anti-inflammatory, antioxidant, cardioprotective and neurcprotective actity.

The chemical analysis was performed at the Mational and Kapodistrian University of Athens according to the
method that has been submitted to EFET and published in J. Agric. Food Chem. 2012, 80, 11884, J_ Agric. Food
Chem. 2014, @2, 800 & Molecules 2020, 25, 2449

The results relate o the analyzed sample.

*"Cl=omissional+ Clsuropeindial " Ligstrodial+isokoronal
Magiats Prokopics

MAGIATIS

PROK.ORIOQS
Asser 4 b
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World Olive Center for Health

i Imittou 5t. Sth fioor Athens: 231022
11834, Pagkrati. Athens

Tel: 2107010131 Cert. Mum: C2223-00318
infofEvordolivecenter.com

CERTIFICATE OF ANALYSIS

Brand Name: enipeas evoo Analysis Date:  23/11/2022
Cremer: WVALSAMIS VASSILIOS
Wariety: OLYMPIA-EORONENK]
Crriggiim:z AGIOS GEORGIOS LANTZOIO ELIS GREECE
Harvesting Period: MNovember 2022 Production Date:
il Mill:
Chemical Analysis
Cleccanthal 117 mg'Eg
Cleacein 88 mgKg
Oleccanthal+Oleacein (index D1) 205 mg'Eg
Ligstroside aglhycon (monoaldehyds form) 3T mg'kg
Cdeurcpein aghycon (moncaldehyde form} 53  mglEg
Ligstro=ide aglhycon (disldehyde form)* |s mg'Eg
Cdeurcpein aghycon (dialdehyde fiom)™ 252 mg'¥g
Fres Tyrosol =5 4 mgfg
Total tyrosol dervatives 519 mg'Kg
Total hydroxytyrosol denvatives 3|2 mg'Eg
Taotal polyphenols analyzed 2712  mglEg

Comments:

The daily consumption of 20 g of the analyzed olive oil provides 18,35mg of hydrosytyrosel, tyrosol or their
derivatives.

OHive 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 4322012 of the European Union.

It should be noted that oleccanthal and cleacein present important biclogical activity and they have been related
with anti-imflammatory, anticeddant, cardioprotective and neuroprotective activity.

The chemical analysis was performed at the Mational and Kapodistrian University of Athens according to the
method that has been submitted to EFET and published in J. Agric. Food Chem. 2012, 80, 11584, J. Agric. Food
Chem. 2014, 82, 600 & Molecules 2020, 25, 2448,

The results relate to the analyzed sample.

"Oleomissicnal+Oleuropeindial *Ligstrodial+0leckoronal

Magiatis Prokopios

PROKOFJQS MAGIATIS

HOFESS0R







