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CERTIFICATE NUMBER: 10122{01 03 EN Edition : l't

CUSTOMER INFORMATION
Customer : Magkavali Trikka Maria
Address :Nafplio - Argolis - Greece

Tel. number: +30 6944605655
email :

l.,l18.2.1-25 >

SAMPLE INFORMATION
Sample type : Olive oil
Sample identity (according to the customer statemen0: < MANAKI sample no:
Code number lab's: 10122401
Charge sampling: Customer
Packing :rin bottle 250 ml (without label)
Analysis Date: l0 Dec.2024

The results related only to specific samples tested and which were presented by the Customer at the lab
Information for the sample declared by client.

According to the above, the specific sample, for the chemical parameters determined, is characterized within the specifications for
the extra virgin olive oil based on Regulation (EU) 202212105.
The measurement uncenainty is not used as an additional tolerance to the parametric values defined by legislalion in regulations
2022/2105.
U: Expanded 95olo uncertainty.
with * method outside the official scope ofacfieditation.

l0 Dec. 2024
Technical Manager

Mastorakos Georgios
Chemist

Tested Parameter Results of
sample

Max Value for extra
virgiD olive oil

Max Value for
virgin olive oil

Applied standards L]

Acidity (% as oleic acid) 0.t'7 0.80 2.00 COI/T.20lDoc
No34

K:or (Absorbance at 268nm) 0.109 0.120 0.2s 0 COI/T.20lDoc
Nol9

Kr: (Absorbance at 232nm) 1..151 2.500 2.600 COI/T.20/Doc
Nol9

DK -0.002 0.010 0.010 COI/T.20/Doc
No l9

Peroxide Value meqO:/kg 3.3 20.0 20.0 COIiT.20/Doc
No35 *
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CUSTOMER DETAILS
Name: Maria Magkavali-Trikka

Address: Anonimi Dimotiki (Parodos Orfeos), Nafplio, 22100
Tel.: +30 6944 605 555

Email: imagka@otenet.Sr

Sample Namei Manaki 1.478.24-25

OTIVE OIt SAMPTE DETAITS
Sample Code: 2412-929

Received Oate: 11.12.2024

SLrbmission Conditions: tin can,500 ml

Analysis Datei 19.12,2024

OLIVE OIL SEN5ORY ANATYSIS
Attribute intensity values are rated between zero and ten.
Median values are reported for defects, fruitiness, bitterness and pungency.

Defects: o.o Gradel: Extra virgin olive oil

Fruity: 5.5 lntensity of Attributes:

Bitter: 3.0 Medium fruitiness

Delicate bitterness
Pungentr4 4 

Medium puntency

24L2-929
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0,0 0,0 0,0 0,0 0,00,0 I

vasrrrns DrMopor;r.os lfilS:l?: ily'""'*

Dr. Vasilis Demopoulos

Director/Panel Leader
rcrades of Olive Oil(media6 scoresl .ccordinS to commission lxleS.ted Regul.tion 2022l2loa and subseq uent a mendments

Defects = 0.0 and lntensityof Fruitiness >0.0 Extra virgi.

Defects < 3.5 and lntensity of Fruitiness > 0.0 VirSin

Defectr >3.5 or lntensity of Fruitaness = 0.0and Defeds <3.5 Lamp.nte

. The *Mrv !n.Vi, ol virin oliy. oil hs b!6 mnducr.d @'dthi b rl. lm.m.rbn.l olr. C&ft t tli.r m.thod Cor/l.2oloc. rs .id tu6r.qu.nt .m.ndmnB

. ThB vltin oliv. oll r.h$ry 4.lu.rbn r.pon ..nnot b. rcpodlc.d, €rept in tull, withoul pdor witt.n p.rnisiion ol $e labon6.y.

. Th. 6.uhi haE tlOT ben obbh.d bl $b@irftroR.

GD06O102m!-26101/2023

l(alamata Olive OilTaste Labohtory Universityofthe Peloponnese Antikalamos 24150 Kalamata Greece

t: +30 27210 4s304 & 4s30s e: !3Eg.el!.QIi!C9!!.@I9.!pp,t!

lssue Date:20.12.2024
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CUSTOMER DETAILS
Name: Maria Magkavali-Trikka

Address: Anonimi Oimotiki (Parodos Orfeos), Nafplio, 22100

Tel.: +30 5944 605 555

Email: imagka@otenet.gr

Sample Namer Manaki 1.478.24-25

xalamata Olive OilTaste taboratory
lJhiversity of the Peloponnese

Antikalamos 24150 Kalamara Gree.a
t: +30 27210 45304 & 45305

e: kalamataoliveoil@go.uoo.qr

OTIVE OIt SAMPTE DETAITS
Sample Code: 2412-929

Received Date: 11.12.2024

Submission Conditions: tin can,500 ml

Analysis Date: 19.12.2024

AROMA ANATYSIS OF OI. IVE OIL SAMPTE
2472-929

Freshly Cut Grass
Chamomile U nripe Fruit

GreenTropical Fruit Olives

Olive LeafCitrus Fruit

Flowers Fig Leaf

Almond Artichoke

Vanilla Tomato Leaf

Walnut Herbs

Sweet Green or Red Pepper Green Pepper

Ripe Fruit Pear
Berries Apple

ArcmodescriptoR ond intensity os recognized by the Kalomoto Olive OilTosE Ponel

lssue Date: 20.L2-2024

Please do not hesitate to contact us if you have further questions.

l^rrx,,xrxrw*m6 ylff ?#".*

Dr. Vasilis Demopoulos

Laboratory Oirector/Panel Leader
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