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CUSTOMER DETA:LS
Name: Antonlos Helidonis

AddressI          I Xanthi 671 00

Tel.: +306932345656

Email:

Sample Name:Anax 01lve Oii

Testing
Cert. No. 92L-2

ViRGIN OtiVE OIL SENSORY ANALYSIS REPORT

OLiVE OIL SENSORY ANALY5iS
Attribute intensity values are rated between zero and ten

Median values are reported for defects′ fruitiness′ bitterness and pungency.

OLIVE OIt SAMPLE DETAILS
Sample Code: 2105-288

Received Date: 12.05.2021

5ubmissjon Conditions: dark glass container, 500 ml

Analysis Date: 18"05"2021

Gradel: Extra Virgin Olive Oil

lntensity of Attributes:

Medium fruitiness

Delicate bitterness

Medium pungency

Extra virgin

Defects: 0.0

Fruity: 5.L

Bitter: 2.9

Pungent:4.4

lSSLle D3tei 19 05 2021

Dr. Vasilis Demopoulos

Director & Panel Leader
lGrades of Olive Oil (median scores) according to Commission Regulation {EEC} No 2558/1991 and subsequefit amendments

Defects = 0.0 and lntensity of Fruitiness > 0.0
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Fuべヽ Muddy Frostbitten/Wet ] Rancid

Defects < 3.5 and lntensity of Fruitiness > 0.0 Virgin

日3疑観謂

Defects >3.5 orlntensityof Fruitiness =0.0and Defects <3.5 Lampante

subsequent amendmenti.

. This €ertificate rele6 solely tothe sampie tested, aod may not be published and/orieproduced,,n shole or ih part, without the written approval ofthe laboEtory.

. The results have NOT Deen obtained by subcontra.toB.
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