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, SILVERGREEN EE
MeAdtng
(OVOATENGOVULO Kot Client EMIZKOMNH PEOYMNOY
AevBuvon) : (name and address) THA: 6932845067
E-mail: vantaris@gmail.com
Huepounvia . ) .
SetypaToAnioc: Sampling date: Aev npoodloplotnke
Mpo { Additional li , , . . .
%2?\?5;:03\;0&22 dditiona Sam’;r:;o% AswypatoAnyio anoé tov mehdtn/sampling from the client
Huepounvia mapaiafng: Delivery date: 23/1/2025
Observations
MapatnpnoeLg OXETIKA (comments)
HE TNV Katdotaon Tou | concerning the Kadi / Good

Selypotog katd tnv

condition of the

napaAapn: sample upon receipt:
EiSog delypartog (katd Sample category (by
SnAwon anmootoAéa): customer declaration):
Juokevaoia: Packaging: FfudAwn ¢LaAn / Glass bottle

Ovopaoia dslypatog Kot
OA\eg evbeitels (oupd.
LE TNV ETIKETA SelypaTOC
1 6nAwon Tou meAdtn) :

Sample Brand Name
and other indications
(according to the label
of the sample):

EFKRATO Extra Virgin Olive Qil
L.348251 04/2026

Huepopnvia
A&loAbynong Selypartoc:

Testing date:

27/1/2025
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AMOTEAEZMATA EZETAZHZ MPOIKOMIZOENTOZ AEITMATOZ / SAMPLE TESTING RESULTS

EIAOZ EZETAZHZ TYPE OF TEST & 'Opta tng SnAwBsicag katyopiag Mé6obo¢
KOl LOVALSEG . . oupdwva pe tov kat’ e§ovotodotnon
A A
pétpnong measurement units Tioteheopara kavovioud (EE) 2022/2014 Method
Limits of the declared category
o A . bo) lepti Results according to commission delegated
‘2’&‘:‘::6::;:‘“ a’s gs‘;;’s"nfgn't ¢ regulation (EU) 2022/2104
Ataue’on TIUA M.e_d/an of Mf -5 M 0 MéBodoc
dpoutwdoug Mf fruitiness Mf . /Method
Audpeon Tun Median of Md =0.0 Md= 0 CO1/T.20/Doc.
s\attwpatog Md defect Md No.15
Aldpeon Tun Median of Mb =3.6 i onwg Loxvet /
TikpoU Mb* bitter Mb* as in force
Au’iueon TN Median of Mp =4.0 i
TIKAvTIKou Mp* pungent Mp*

*AiSovtal poévo otav {ntouvrtal ano tov tehatn (*Given only if asked by the customer)

Katataén :

Classification :

To delyua, w¢ mPog TNV opyavoAnmtTiki Tou afloAoynan,
KOTATACOETAL OTNV Katnyopla:

EZAIPETIKO NMAPOENO EAAIOAAAO

JUpdwva e to MNapdptnua | tou kat' e€oucloddtnon
kavoviouog (EE) 2022/2014

Znueiwon : Ta anoteAéouata oxeTi{ovTal AITOKAELOTIKA LUE TA
Selyuarta mpoiovtwv Onwc mpookouiotnka kat urtoBAnvnkayv

OTLG SOKIUEG.

The sample is classified, with regard to the
organoleptic assessment in the category of

EXTRA VIRGIN OLIVE OIL

According to the Annex | of the Commission delegated
regulation (EU) 2022/2104

Note: The results are exclusively (only) related to the
samples as submitted and tested.

EAeuBepia Meppavakn
Eleftheria Germanaki
YneuOuvn Twv opyavoANmTLKWVY SOKLUWV
Panel Supervisor
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