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No. of Certificate 489

CLIENT DETAILS Certificate No. : 2031-GR01024837-22-02
I : : 2
I. X. KAMIIOYPHZ. EE ||[OLIVELAWON ssueNe:
A MAPAGQNOX 110, 15351, TAAAHNH DaigRecsived s 17/01,2022
For the attention of: TYIIOIIOIHYH KAI AIAKINHYH EAAIOAAAOY KAI ~ Startof Analysis © 17/01/2022
- End of Analysis
SAMPLE DETAILS Date of Report : 18/01/2022
Code 2031-GR01024837-22 Order No 129154
Category Fats & Oils SAMPLING PROCESS DETAILS
Description from wild trees & botsikolia 2021-2022 Sampled by : Heldang (Client)
Condition : Amodexth (Acceptable)
Packaging . Ilepiéxtng (container) >100g
Preservation . Poyeio (Refirigerator)
RESULTS
Parameters of Analysis Result Units DL Method Remark
internal method (O
1023A), based on
Peroxide Value 6.2 mEq O2/kg 0.31 American Oil Chemists'
Society, Official method
Cd 8-53, 2009
O 1014A In house method
1 based on American Oil
Acidity 0-18 % (wiv) 0:0% Chemists Society, Official
method Ca 5a-40, 1997
Special Absorption Coefficient (AK) 0.004 - - EEC Reg. 2568/91
Absorption Coefficient for A=232nm (K 232) 1.89 - - EEC Reg. 2568/91
Absorption Coefficient for A=270nm (K 270) 0.209+0.015 - - EEC Reg. 2568/91
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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).
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