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CLIENT DETAILS
DAKRYOLIVE
6981002005

Issue No. 1
Date Received. : 24/10/2026
Start of Analysis: 24/10/2026

SAMPLE DETAILS

End of Analysis: 26/10/2026

Certificate No. : 0030-GR00004663-26-02

Code . 0030-GR00004663-26 Order No: 5798
Category @ Fats & Oils SAMPLING PROCESS DETAILS
Description : F34 Sampled by : Client
Condition : Acceptable
Packaging : container>100g
Preservation : Refrigerator
Units Detection
Parameters of Analysis Result Limit Method Remark
ORGANOLEPTIC ASSESMENT
Median of fruity (Mf) 49 - EEC Reg. 2568/91
Median of Bitter (Mb) 45 - EEC Reg. 2568/91
Median of pungent (Mp) 44 - EEC Reg. 2568/91
Median of defect (Md) 0 - EEC Reg. 2568/91
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