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Test Report No. / Sample No:

Ek60ONKe amo :

MeAatng
(Ovopatenwvu o Kat
AleBuvon) :

Huepounvia
SelypotoAnyiag:

MNpbobeta otolyeia
SelypatoAnyiag:

Huepounvia mapaiang:

MapatnproeLg oXETKA
LLE TNV KATAOTOON TOU
Selyparog kata tnv
napadafn:

Eidog belypartog (katd
SNAwaon amooToAéa):

Juokevaoia:

Ovopooia delypatog Kat
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LLE TNV ETIKETO SElypaTOC
1 6nAwon tou meAatn) :

Huepounvia
A&loAdynong delypartoc:
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884/1236

Issued by:

Client
(name and address)

Sampling date:

Additional sampling

info:
Delivery date:
Observations
(comments)

concerning the
condition of the
sample upon receipt:

Sample category (by
customer declaration):

Packaging:

Sample Brand Name
and other indications
(according to the label

of the sample):

Testing date:
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OpyavoAnmtiko Epyaaotrplo EAatdAadou tng MNowdtnta Plus
KOIN.Z.EM®

Tpla Movaotipla — 74100 P£€Bupvo, Kpntn

TnA. 28310 86143, 2831200883, KLv: 6974939462

@Dag : 2831 200738 |e-mail: lab@oliveoiltastinglab.gr

Olive oil Sensory Evaluation Laboratory of Quality Plus SCO
Tria Monastiria, Rethymno, Crete, 74100

T.+3028310 86143, +30 2831200883, mob: +306974939462
F.+30 2831 200738 | e-mail: lab@oliveoiltastinglab.gr

Taptdakng Mewpylog/ Pathos Extra Virgin Olive Oil
Kopdéc MaheBliou

THA: 6972669107

Email: info@pathosoliveoil.gr

Aev mpooblopiotnke

AstypatoAnyio and tov mehdtn/sampling from the client

15/11/2024

KaAn / Good

FudAwn ¢LdAn / Glass bottle

Pathos Extra Virgin Olive Oil
L54[T3/B1]25FE 12/12/27 SN356

18/11/2024
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AMOTEAEZMATA EZETAZHZ NMPOZKOMIZOENTOZ AEITMATOZ / SAMPLE TESTING RESULTS

EIAOZ EZETAZHZ
KOl LOVASEG

TYPE OF TEST &
measurement units

HETPNONG
OpyovoAnmTikn Organoleptic
afloAoynon assessment
Aldpeon Tl Median of
dpoutwbdoug Mf fruitiness Mf
Aldpeon Tl Median of
e\attwpatog Md defect Md
Aldpeon Tl Median of
TikpoV Mb* bitter Mb*
Aldpeon Tl Median of
TUKAVTIKOU Mp* pungent Mp*

OpLa t™ng dnAwbeiocag katnyopiag MéBoSog
ocUpdwva pe tov kat’ eéouatodotnon
kavovioud (EE) 2022/2014 Method
Limits of the declared category
according to commission delegated
regulation (EU) 2022/2104
Mf> 0 M£Bodog
/Method
= COI/T.20/Doc.
Md=0 No.15
) onwc Loxvet /
as in force

AnoteAéopata
Results
Mf _______ : 61 ...................
Md =0.0
Mb =3.6
Mp =4.0

*AiSovtal pdvo otav {ntouvrol amno tov tehdtn (*Given only if asked by the customer)

Katartagn :

Classification :

To Selyua, WG mPog TNV 0pyavoANTITIKA Tou agloAoynon,
KATATAOCETAL OTNV KaThyopia:

EZAIPETIKO NMAPOENO EAAIOAAAO

JUpdwva pe to Napdptnua | Tou Kat' e€ouclodotnon
kavoviouog (EE) 2022/2014

Znueiwon : Ta anoteAéouata oXeTi{ovTaolL ATTOKAELOTIKA LUE T
Selyuata mpoidvtwv onw¢ mpookouiotnka kat utoBAndnkav

oTI¢ 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.

EAcuBepia Meppavakn
Eleftheria Germanaki
YneuOuvn Twv opyavoAnmrikwv SoKLwv
Panel Supervisor
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