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25/02/2016
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PRIEZU IELA 7, AIZPUTELATVIJA, 
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:

Code

Category

Date Received

Certificate No.

Start of Analysis

: Πελάτης (Client)

Περιέκτης (container) >100g:

Ψυγείο (Refrigerator):

Αποδεκτή (Acceptable):

1Issue No.

TEST REPORT

Sampled by

Packaging

Preservation

Condition

25/02/2016Date of Issue :

:End of Analysis
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:Description

Fats & Oils

DOLEON PREMIUM GREEK EXTRA VIRGIN
OLIVE OIL  

:Order No 44411

Detection
Limit
(DL)

Method Parameters of Analysis LimitsResult Units

< 20.08.2 mEq O2/kgPeroxide Value EEC Reg. 2568/91-

< 0.800.20 % (w/w)Acidity EEC Reg. 2568/910.04

< 0.0100.000 -Special Absorption Coefficient (ΔΚ) internal AOCS based-

< 2.5001.635 -
Absorption Coefficient for  λ=232nm (Κ
232) internal AOCS based-

< 0.2200.143 -
Absorption Coefficient for  λ=270nm (Κ
270) internal AOCS based-

This report refers only to the sample tested and does not apply as (or imply) any kind of product certification. Modification or partial reproduction of analysis report is not allowed without being
written authorized by the Food Allergens Laboratory (only its total content reproduction is allowed).

E330 -1  -  Certificate No: 1383 -GR44304 -16
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