eLA6

Laboratory Report

Lab Report Number: 20121553 Issue Date: 16/12/2020

Client Name: Antonis Antoniou — Olio Zo Tel / Fax: 99641884 /
Address: 42, Panteli katelari, Episkopio , Nicosia Email: a.a.oliozo@hotmail.com (new

email)
Sample Details / Sample No: 212075

Description: BIO-Extra Virgin Olive Oil Location:

Production Date: Collection Date: 14/12/2020

Best Before: Received Date: 14/12/2020

Packing Date: Test Start Date: 14/12/2020

Batch Number: Test End Date:  16/12/2020
Temperature: 18 °C Collector: Michalis Kirou

Condition: Satisfactory For Analysis Analyst: Andreas Constantinou
Parameters Method Results Normal Range Unit
Acidity (AV) Based on GLC EEC 2568/91 0.16 <0.8 % as oleic acid
Peroxides (PV) Based on GLC EEC 2568/91 42 <20 meq O2/kg
AK Based on GLC EEC 2568/91 -0.04 <0.01

K232 Based on GLC EEC 2568/91 1.3 <2.50

K270 Based on GLC EEC 2568/91 0.12 <0.22

Comments:* This oil according to the results of the parameters analyzed (GLC (EEC) 2568/91) is extra virgin olive oil
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Tony loannou
BSc Food Scientist,CChem,MRSC
The sboe reslsrftaly o h samples examined.
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