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EKOEZH AOKIMQN

OPFANOAHNTIKO —_— SENSORY EVALUATION
EPLAZTHPIO KPHTHE ATP TEST REPORT Sorit o LABORATORY OF CRETE ACR
Huepounvia/Date: 23/5/2023
Ap. MotonotnTikov/ Ap. Aelypatog:
Test Report No. / Sample No: 742/1012
OpyavoAnTmrtiko Epyaotriplo Kpntng AZP
Tpla Movaotrpla — 74100 P€Bupvo, Kpritn
TnA. 28310 86143, 2831200883, KkLv: 6974939462
®Oag : 2831200738 |e-mail: lab@oliveoiltastinglab.gr
Ex868n«e amo : Issued by: Sensory Evaluation Laboratory of Crete ACR
Tria Monastiria, Rethymno, Crete, 74100
T.+3028310 86143, +30 2831200883, mob: +306974939462
F.+30 2831 200738 | e-mail: lab@oliveoiltastinglab.gr
Markéta Téthalova
MNeAdtng
: i . .
(Ovoporenwvupo kot Client Email: marketatethalova@aktin.cz
AeBuvon) : (name and address)
Huepounvia . )
Setypatohniac: Sampling date:
MNp6oBeta otolxeia Additional sampling , , , . .
Seyparohniac: info: Sewypatohnyia and tov neddtn/sampling from the client
Huepounvia mapaiafng: Delivery date: 19/5/2023
Observations
MapatnprAoeLg oXeTIkd | (comments)
HE TNV KaTAoTaon Tou | concerning the Ka / Good

Selypatog katd tnv

condition of the

napaAapn: sample upon receipt:
Eidog beiyparog (katd Sample category (by )
SnAwaon anootoléa): customer declaration):
Juokevaoia: Packaging: FfudAwn ¢LaAn / Glass bottle

Ovopoaotia Selypatog kat
AAAeG evdeitelg (oupd.
LLE TNV ETIKETA SElypaTOC
1 6nAwon tou meAdtn) :

Sample Brand Name
and other indications
(according to the label
of the sample):

Vilgain Olive Oil Organic Extra Virgin

30/06/2024 LOT VIL0535023A

Huepopunvia
Afloloynonc deiypatog:

Testing date:

22/5/2023

H £kBeon Sokipwyv Sev umopet va SnuooteuBel fi/kat va avamopoxBei ev OAw A eV LEPEL, XWPLG TNV YpOTTTH £YKPLON
Tou epyactnpiou. This Test Report cannot be published and/or reproduced, in whole or in part, without the written

approval of the laboratory.
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£ | EKOEZH AOKIMQN
OPTANOAHNMTIKO TEST REPORT

EPTAZTHPIO KPHTHE AZP

SENSORY EVALUATION

Tasting
Certif. No. 1117 LABORATORY OF CRETE ACR

Huepounvia/Date: 23/5/2023
Ap. Miotomotntikol/ Ap. Agiypatog:

Test Report No. / Sample No: 742/1012

AMOTEAEZMATA EZETAZHZ MPOZKOMIZOENTOZ AEITMATOZ / SAMPLE TESTING RESULTS

OPIA THE AHAQOEIZAS KATHIOPIAS
- , SYM®OQNA ME TON ,
E'ﬁglz ng;::"'z TYPE OF TEST & Anotedéopara LIMITS OF THE DECLARED CATEGORY MeBosog
'p. ¢ measurement units / ACCORDING TO hod
Hetpnong Results Kavovioudg (EOK) / Commission Regulation Metho
(EEC) No 2568/91
OpyavoAnmTIKN Organoleptic
afloAoynon assessment
Alapeon TN Median o
K ,n M .. f Mf =39 Mf> 0
dpoutwbdoug Mf fruitiness Mf
, , . Kavoviopog
Aldpeon Tun Median of Md =0.0 Md= 0 2568/91/E0K
ehattwpatog Md defect Md (Mapéptnua XIN)
; i X Regulation EEC
Awdpeon Tun Median of Mb =3.1 i 2568/91
TuKkpou Mb* bitter Mb* (Annex XII)
ALaHecn TIUA Median of Mp =3.4 i
TIKAvTIkou Mp* pungent Mp*
*Aidovtal poévo otav {ntouvtal anod tov nehatn (*Given only if asked by the customer)
Katartagn : Classification :
To Seiypa, wG POG TV 0pyavoANTTTIK Tou agloAdynan, The sample is classified, with regard to the
KATATAGOETAL OTNV Katnyopta: organoleptic assessment in the category of
E=AIPETIKO NMAPOENO EAAIOANAAOQO EXTRA VIRGIN OLIVE OIL
JUpdwva pe to Mapaptnua | tou Kavoviopou 2568/91 According to the Annex | of the Regulation 2568/91
Zmllstwan : Ta“ (,MOTEA,E onara GXEHZ?VML anOKAEwHK,a HE T Note: The results are exclusively (only) related to the
Selyuarta mpoiovtwy Onwc mpookouiotnka kat urtoBAnvnkayv camples as submitted and tested
OTIC SOKIUEG. p )

EAeuOepia Meppavakn
Eleftheria Germanaki
YreOuvn Twv 0pyoVOANTITIKWV SOKLUWV
Panel Supervisor

H £kBeon Sokipwyv Sev umopet va dSnuooteuBel fi/kat va avamopoxBei ev OAw A eV LEPEL, XWPLG TNV YpaTTTH £YKpLoN
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