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Phone
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: 6981002005
: 24/10/2026

Sample : O5

Eéaodévion tou pwtog ota 232nm

(Light decay at 232nm) K 232

Eéaodévion tou pwtog ota 270nm
(Light decay at 270nm) K 270
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XHMIKH ANAAY3H EAAIONAAQY

Xnueio

KapayyeAng MNwpyog
Ebvdpyou Makapiov 3,Meoorjvn
TnA: 27220 24929
Site: www.karagelis.gr
Email: chemkarag@gmail.com

OIL CHEMICAL ANALYSIS

Hapaustpog

(Parameter)

AplOuog Ynepoéelbiwv
(Peroxide value)

ogutnta(Acidity)

Asgiktng AtaOAaong
(Refractive index)

Npocdloplopnog moAuvdatvoAwv
(exkppacpévwv wg TUPOOOAN)

(Total Phenols)

-To eAatoAado xapaktnpiletal :«EalpeTIko napOEvor
-The oil is extra virgin (CEE 2568/91)

U.V. ANALYSIS

Métpnon

(Measurement)

1,81

0,126
-0,00033

4,6
0,258

1,4682
466

Movadeg
(units)

meq O2/Kgr

% eAaiko oéu
% oleic acid

mg/Kgr

7
/
i

KAPATTEARS

Oplax
(limits)
(Yo g€atpetiko
napBévo)

2,50

0,220

0,01

20

0,800

1,4677-1,4705

Rich in>250

*H napandvw avaluon £ywve o Selya TTOU TIPOCKOLOE OTO €PYAOTHPLO 0 eVELADEPOUEVOG
*The above analysis was done on a sample presented to the laboratory by the interested



H ty) nmoAudaivolwv(466) oto elatohado eivor moAU udnAn kKot uroSnAwveL
eAaLOA0S0 EEQALPETIKNC TTOLOTNTOC UE LOXUPA OVTLOEELO WTLKAL YOLPOLKTNPLOTLKAL.

Evponraixn Apyn Acedrerag Tpogipwv (EFSA) smitpénet tov ioyvpiopd vyeiag:

«O1 ToAvPaIvoAeg TOV EA010AGAOOD TOUPAILOVY TTHY TPOTTOTIO TWV ATIOIWV TOV
QIUOTOS OTO TO OCELOWTIKO OTPESH,
Me 466 mg/kg, to EAatOANS0 HIKALOVTOL TOV IGYVPIGHUO VYELNGS.

The polyphenol value (466) in olive oil is very high and indicates an excellent quality olive oil
with strong antioxidant properties. European Food Safety Authority (EFSA) allows the health
claim: “Olive oil polyphenols contribute to the protection of blood lipids from oxidative
stress”,

With 466 mg/kg, olive oil is entitled to the health claim.
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