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Hu/via (Date)  : 15/12/2025

Sample: NATIVES OLIVENOL EXTRA BIO ‘ORGANIKO” LOT 20251215
K.A (Code Number): F 18

XHMIKH _ANAAYZH EAAIONAAQY
OIL _CHEMICAL ANALYSIS

U.V. ANALYSIS
Mapaustpog Métpnon Movaéeg OpLa
(Parameter) (Measurement) (units) (limits)
(yia e€aipetikd napBeévo)
Eéaodévion tou pwtoc ota 232nm
- 2,50
(Light decay at 232nm) K 232 1.90
E§aodévion tou pwtog ota 270nm 0,158
- 0,220
(Light decay at 270nm) K 270
DK AK -0,00031 - 0,01
5.1
ApBudc Yniepoeldiwv meq O/Kgr 20
(Peroxide value)
0,391
Ogutnra(Acidity) % eAaiko 0éu 0,800
% oleic acid
Agixtng AudBAaong 1,4683 =
(Refractive index) 1,4677-1,4705

-To eAadAado xapaktnpiletal :«e§aLpeTIKO apBEvor
-The oil is extra virgin (CEE 2568/91)

*H mopamdvw avaluon é€ywve o Oelypa TIOU TIPOOKOULOE OTO  EPYAOTNPLO O
evlLapepOpEVOQ
*The above analysis was done on a sample presented to the laboratory.by tpe.interested
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