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Olive oil test report 407-25
(sample code)

IPT-7.8-PBL-0b02-izd.04

Date of sample receipt: 05.11.2025. Date of issue of the report 10.11.2025.
__ Customer e
| Name: E PLURIBUS UNUM d.o.0.
Address: Put za Paleru 16, 52204 Liznjan

) Sq m p/e Iﬁf or mai tlon ': (caregafy was declared by the customer; parameters (1 )-{S) should be examined to confirm the dec/qred catggor)'}

Quality category: Extra virgin olive oil |
Product name: "Premium Blend"

Description of the sample and the sampling procedure:

The sample was received in a dark glass bottle,0,25 liter capacity, filled to the top and originally sealed.

~ The laboratory disclaims any responsibility with regard to information received from the customer. The test results and declarations of conformity in this report refer only to the tested
sample, but not to the oil from which the sample was made because the laboratory is not responsible for sampling.

Test results

e O |
7 ' ' PHYSICO-(_;HEMICAL TESTING 7 B i _ Dore o/'(f'_.s:.tlruf;r.’ 6.577;11.293;
: : (1) Acidity (:o,so} o N e “A0,12 + 0,01 B v‘%asoleicicid = V‘IMOJ (A) |COI/T.20/Doc. No 34/Rev.1 2017
‘*7,2-) Peroxide value (< 20,0) | 7 ‘ 37,0 i 0,1 7 ‘msqoz/kg ;MOZ (A)_/}OI/T.ZO/Doc. No 35-/Rev.1 2017
| (3) K232 (<2,50) 1;51717 1: 0,057 7 7 fjﬁ i :
i -(z;;;zgg/zm (so.;;) o 7("),117;6;()‘2”” » W-ﬁnﬁnmﬁmoa (A) | COI/T.20/Dac. No 19/Rev.5 2019
r:(.s‘) AK (<0,01) TR | 7 O;Od - (7),007 ) i-_—“uim 8

FATTY ACID ETHYL ESTERS AND WAXES DETERMINATION Date of testing: [

; (6) Fatty acid ethyl esters (< 35) t tested |mg / kg oil
| - —————M04 (A) | *|COI/T.20/Doc. No 28/Rev.3 2022
f Waxes (C42 - C46) (< 150) Not tested |mg / kg oil

SENSORY TESTING

R e A et —

| (7) Median of the main defect (=0,0) Not t |

.7 7(8;1;,87(”‘0;, Of fr;ltme_ss?() ;)77" Al - A/.._;m ;\;[ ) Hlntensity of MOS5 (A) | The International Olive Council’s method for

L i = A SR e S S| | . \perception on a scale | the organoleptic assessment of virgin olive oil |

‘3 Median of bitterness (no limit) Not tested {‘fwm 0to10 (COI/T.20/Doc. No 15/Rev. 10 2018)

f Median of pungency (no limit) Not tested | |
o MO5 (A) [10C metoda (COI/T.20/ Doc. No 15/Rev. 10 |

Optional terminology for labelling purposes: | Not applicable 2018), Tocka 3.3

COMMISSION DELEGATED REGULATION (EU) 2022/2104 and COMMISSION IMPLEMENTING REGULATION (EU) 2022/2105, of 29 July 2022
(10C) - 10C TRADE STANDARD APPLYING TO OLIVE OILS AND OLIVE POMACE OILS (COI/T.15/NC No 3/Rev. 21 June 2025)
(A) Method accredited according to ISO / IEC 17025 standard

Statement of conformity - not applicable
Laboratory note: According to According to COMMISSION DELEGATED REGULATION (EU) 2022/2104 of 29 July 2022, COMMISSION |
IMPLEMENTING REGULATION (EU) 2022/2105 of 29 July 2022 (Article 2., paragraph 1., points (a) and (b)), and the I0C Trade |
Standard Applying to Olive Oils and Olive Pomace Oils (COI/T.15/NC No 3/Rev. 21 June 2025) the quality category is defined by;
quality characteristics (1) - (8), and if only one parameter does not comply with its limit value for the declared quality category, the
oil is not compliant. Therefore, for this sample conformity with the declared category cannot be confirmed because for those quality |

characterisitics which have not been tested, it is not known whether respective values are within the requirements of the declared |
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The panel for sensory analysis of olive oil of the Institute is authorized as an official and professional panel by the Ministry of Agriculture of the Repub]ﬁBEC-r{atia (MO05) and is on the list of authorized EU Panels.
* Test(s) not included in the scope of the COI recognition for this la boratory|** Test(s) not included in the accreditation field for this la boratory| *** Tests not covered by laboratory authorization
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