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XHMIKH ANAAYZH EAAIONAAQY
OIL _CHEMICAL ANALYSIS

U.V. ANALYSIS
Hapaustpog Métpnon Movdaéeg Opla
(Parameter) (Measurement) (units) (limits)
(yla e€atpetikd
napBévo)
E§ao¥€vion tou pwtog ota 232nm
= 2,50
(Light decay at 232nm) K 232 1,58
E§aodévion tou wtdg ota 270nm 0,153
: 0,220
(Light decay at 270nm) K 270
DK AK -0,00031 - 0,01
Ap1Budg Yrepogeldiwv 5,51 meq O,/Kgr 20
(Peroxide value)
0,396
Ogutnta(Acidity) % eAaiko oéu 0,800
% oleic acid
Agiktng AtaBAaong 1,4682 —
(Refractive index) 1,4677-1,4705

-To eAawdAado xapaktnpiletal :«e{ALPETIKO apOEvo»
-The oil is extra virgin (CEE 2568/91)

*H mnopamdavw avdluon £ywe oe Oelypa TIOU TIPOOKOWULOE OTO  EPYAOCTAPLO O

evlladepopevog

*The above analysis was done on a sample presented to the laboratory by the interested
sy
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