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CuSTOMER DETA:LS
Name:Antonios Helldonis

Address:           Xanthi 671 00

Tel: +306932345656

Ema:::|

Sample Narne:Anax O!ive O‖

Kalamata Olive Oil Taste Laboratory

University ofthe Peloponnese

Antikalamos 241 00 Kalamata Greece

t:+302721045304
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OLiVE OiL SAMPLE DETA:LS
Samplё Codb:2105-288

Received Date:12052021

Subnlission Conditions:dark glass container,500 mi

Analysis Date:18_05.2021

AROMA ANALYSiS OF OLiVE OIL SAMPLE

2105‐288

Chamomile Pungent

Tropical Fruit Freshly Cut Grass

Citrus Fruit Unripe Fruit

Flowers Astrigency

AImo●メ Artichoke

Tomato Leaf

Tomato

Walnut _ 
..'' Herbs

Pepper

3itter

Aroma descriptots and intensity as recognized by the Kolomotu Afive Oil Taste Panel

lssue Date: L9.05.2027

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

Dr. Vasilis Demopoulos

Laboratory Director/Panel Leader
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