
 
Laboratory of Olive Oil-Kalamata                                                                                                                        

Institute of Olive Tree, Subtropical plants and Viticulture 

  DIRECTORATE GENERAL OF AGRICULTURAL RESEARCH  

 

Page 1 of 3 

Δ06-ΕΝ02. Version 1.2 Date of Issue 15.09.2015 
Note: The results of this chemical analysis are relating only to the sample submitted for analysis. Any modification or partial reproduction of the report is 
not permitted without the approval of the laboratory. 
Lakonikis 87, 24100 Kalamata   27210-29812, 91984. 
E-mail: nagrefka@otenet.gr,  pankatsaris@yahoo.gr, , www.laboliveoil.nagref-cha.gr 

 

 
Protocol:   1688 /24406           Certificate   N. 0655   Issue Date:  13-05-2022 
 
 

Client: Kotrotsis Stylianos 

Date of Receipt 28/04/2022 

Date of Analysis 28/04 – 13/05/2022 

Sample Code: 0972 

Sample ID stated by the customer: 
Extra Virgin Olive Oil 

BIO 

Sample Description / Packaging / 

Packing information: 

Glass  bottle of 100 ml  

(BIO A.D.) 

Sample Condition: Accepted (Good) 

Sampling From the Client 
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Sample code: 0972 

Organoleptic Evaluation Result Units Limit (of the declared category) Method 

Fruity Median  (Μf) 4,4 - Mf>0 

Reg. (E.E.C) No 
2568/91. Annex XIX 

Median of bitter (Μb) 3,0 -  

Median of pungent (Mp) 3,2 -  

Median of defect (Md) 0,0 - Md=0.0 

Parameter / Units   Method     Result  Limit (of the 

declared category) 

Acidity (gr oleic acid /100gr)  Reg.(E.E.C) No 2568/91, Annex ΙΙ  0.36   (max 0,8) 

Peroxide Index (meqO2/Kg)  Reg.(E.E.C) No 2568/91, Annex ΙΙΙ  ------   (max 20) 

Κ232:    Reg.(E.E.C) No 2568/91, Annex ΙΧ  1.34   (max 2,50) 

Κ268:    Reg.(E.E.C) No 2568/91, Annex ΙΧ  0.13   (max 0,22) 

ΔΚ:    Reg.(E.E.C) No 2568/91, Annex ΙΧ  -0.004   (max 0,01)  

 

 

 

REPORT END 
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