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Report of analysis

General Chemical Lab of Research and analysis
Pasias-Raptopoulou

Timfristou str. 181, Lamia - Tel : +30 2231 2231 99
e-mail: info@pasiaslab.gr site: www.pasiaslab.gr

Report ID: 13122019 05 01
Date of report: 16/12/2019

Customers ID:

Katsigras Athanasios

Contact:

Poros, Greece

Sampling: by customer Sample received by: courier

Receipt date: 13/12/2019 Kind/Condition of Olive oil/Normal
sample:

Analysis started at: 13/12/2019 Analysis finished on: 16/12/2019

Sample ID: 13122019 _05 Mark upon the sample: Olive Oil B

RESULTS
Tested parameters Method of analysis Results Units Legislation limits
Acidity 2568/91 E.E.C. 0.3 % oleic acid- <0.8
K232 2568/91 E.E.C. 1.24 - <2.50
K270 2568/91 E.E.C. 0.094 - <0.22
AK 2568/91 E.E.C. 0.002 - <0.01
Peroxide value 2568/91 E.E.C. 6 mEq O,/Kg <20

Opinions and interpretation: For the parameters tested, the sample seems to belong to the extra virgin olive oil
category, according to regulation EE 2015/1830.
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Dr. Pasias Ioannis MSc. Kalomoira Raptopoulou

The reprint of the report analysis is forbidden.
The report concerns only the current samples.



