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SAMPLE INFORMATION
Sample type : Olive oil
Sample identity (according to the customer statement): < KoRoNEIKo 2.418.25-26 >
Code number lab's: 20102501
Charge sampling: Customer
Packing : tin bottle 250 ml (without label)
Analysis Dxe:21-24 Oct. 2025

Tested Parameter Results of
sample

Max Value for extra
virgin olive oil

Max Value for
virgin olive oil

Applied standards U

Acidity (% as oleic acid) 0.80 2.00 COI/T.20/Doc
No34

K:os (Absorbance at 268nm) 0.220 0.2 50 COI/T.20lDoc
Nol9

K:r: (Absorbance at 232nm) t.792 2.5 00 2.600 COI/T.20/Doc
Nol9

DK -0.004 0.0 t0 0.0 10

Peroxide Value meqo:Ag 4.5 20.0 20.0 COI/T.20lDoc
No35 *

Polyphenols Total
(mg&g)

608 COUT.20/Ooc.29/
Rev.l20l7*r

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.
According to European Regulation 432 /2012 (L 136 / 25.05.2012), an olive oil can be marked "Health Claim", if it has a high
content ofpolyphenols, at least 250mg polyphenols per I Kg ofolive oil.
The measurement uncertainty is not used as an additional tolerance to the parametric values defined by legislation in regulations
2022/2t05.
U: Expanded 95% uncertainty.
With ' method outside the official scope of accreditation.
With ** subcontracted work

3l Oct- 2025
Technical Manager

'Ihc results related only to specific samples tested and which were presented by thc Customer at the lab
Informatiol for the sample declared by client.

Mastorakos Georgios
Chemist

{Y7

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

0.25

0.1'73

COI/T.20/Doc
No l9
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CUSTOMER DETAITS
Name: Maria Magkavali-Trikka

Address: Anonimi Dimotiki (Parodos Orfeos), Nafplio, 221 00

Tel.: +30 6944 505 555

Email: imagka@otenet.gr

Sample Name: Koroneiki 2.4L8.25-26

Testing
Cert. No. 921-4

VIRGIN OLIVE OIL
SENSORY ANATYSIS REPORT

OTIVE OIL SAMPLE DETAITS
Sample Code:2511-850

Received Date: 05.11.2025

Submission Conditions: tin can, 500 ml

Analysis Date: 12.11.2025

lssue Date: L4.11.2025

VASILEIOS DIMOPOULOS

l4.l1.2025 l0:57 UTC

Dr. Vasilis Demopoulos

Director/Panel Leader
Erades ofOllve Oll (median scorer) accordlng to Commission Dele8ated Regulation 2022/2104 and subsequent amendments

Defects = 0.0 and lntensity of Fruitiness > 0.0 Ertia viltln

Defects s 3.5 and lntensity of Fruitiness > 0.0 Virgin

Oefects > 3,5 or lntensity of Fruitiness = 0,0 and Defects < 3.5 L.mpante

. l1r{n&ry.n.lvris otvlralnolt. oilh.. bsn.ondud.d .ccordha to rh. rnt.rn.tion.l Oliw coumilt€rtins method col/?I.2o/De. 1s .nd subr.qeir .fr.ndn.nri,

. thl. vlrlin .li{ oll .Mry .v.lutlo. Eport crnnot b. ropodud3, .rc.pt in n ll, without p.ior wrilten permi$ion o, the laboEtory.

. 1lr leht h.v. tol b..r obiln.d by 3ub.ohtncloR.

GD050102t04'26/0V2023

Kalamata Olive OilTaste Laboratory University of the Peloponnese Antikalamos 24150 l(alamata Greece

t: +30 27210 4s304 & 4s30s e: tolaD{asllyCg jl@!gJ.pp,g!
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UNIVERSTIY Of TH€
PELO'OiTN€SE

OLIVE OIt SENSORY 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 Virdn Olive Oil

Fruity: 5.0 lntensitY ofAttributes:

Bitter:3.6 Medium fruitiness

Pungent:4.7 Medium bitterness

Medium pungency
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CUSTOMER DETAITS
Name: Maria M a8kava li-Trikka

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

Tel.: +30 5944 505 555

Email: imagka@otenet.gr

Sample Name: Koroneiki 2.418.25-25

Kalamata Olive OilTaste Laboratory
University ol the Peloponnese

Antikalamos 24150 Kalamata Greece

t: +30 27210 45304 & 45305
e: t3La-o-aLa-s!.yc.eil-@.s.s.!-sp.8r

OLIVE OIt SAMPLE DETAITS
Sample Code:2511-850

Received Date: 05,11.2025

Submission Conditions: tin can, 500 ml

Analysis Date: 12.11.2025

AROMA ANALYSIS OF OLIVE OIL SAMPLE
2511-850

Almond Unripe Fruit

vanilla Green Olives

Sweet Green or Red Pepper olive Leaf

Apple Fig Leaf

Pine Nut Artichoke

Green Pepper Tomato

Aemo descriptots ond intensity ds rccognized by the Kolomoto Olive Oilfoste Ponel

lssue Date: L4.Lr.2o25

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

VASILEIOS DIMOPOULOS

l4.l1.2025 l0:54 UTC

Dr. Vasilis Demopoulos

Laboratory Director/Panel Leader

UNIVERSITY OF THE
PELOPOT{NE5E

Freshly Cut Grass




