
SAMPLING PROCESS DETAILS

SAMPLE DETAILS

CLIENT DETAILS

21/12/2021
WORLD OLIVE CENTER

21/12/2021
ΥΜΗΤΤΟΥ 76, 11634, Athens, GREECE.

3370-GR01024055-21

RESULTS

:
:

:
3370-GR01024055-21-02:

:

:

Code

Category

Date Received

Certificate No.

Start of Analysis

: Πελάτης (Client)

Περιέκτης (container) >100g:

Ψυγείο (Refrigerator):

Αποδεκτή (Acceptable):

2Issue No.

TEST REPORT

Sampled by

Packaging

Preservation

Condition

22/12/2021Date of Report :

:End of Analysis
 

Food Allergens Laboratory
40, K.Varnali Str., 4th floor
14231, Nea Ionia, Attiki, Greece
Tel/Fax:+30210 2712498

www.foodallergenslab.com info@foodallergenslab.commail:

:Description

Fats & Oils

WOC 8702  

:Order No 127850

DL RemarkMethod Parameters of Analysis Result Units

ORGANOLEPTIC ASSESMENT
4.2Median of fruity (Mf) EEC Reg. 2568/91-

3.9Median of Bitter (Mb) EEC Reg. 2568/91-

3.8Median of pungent (Mp) EEC Reg. 2568/91-

0Median of defect (Md) EEC Reg. 2568/91-

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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