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CERTIFICATE OF ANALYSIS: 23799 
 

Personal Data Sample Data 

Company: KRETA FOOD LTD Sample: Extra Virgin Olive Oil 

First Name last Name:       Michalis Stratigakis Sample Code: 23799 

Address:                                  Galatas N. Kydonias 73100, Chania Date of Receipt: 12/11/2025 

Tel: +302821033302 Date of Analysis: 12/11/2025 

email: info@kretafood.com Condition of Sample: Acceptable 

  Sampling Responsible: Client 

  Description: Entelia Novelo 500 ml bottle 

 

 

Determination   Units Result Limit 1 Method of Analysis 

Acidity % w/w oleic acid 0.29 Μ 0.8 COI/T.20/Doc. No 34  

Absorbance in UV     

K270 - 0.150 M 0.22 COI/T.20/Doc. No 19  

Κ232 - 1.621 M 2.50 COI/T.20/Doc. No 19  

ΔΚ - -0.003 M 0.01 COI/T.20/Doc. No 19  

Peroxide Value meq O2/kg 6.6 M 20 COI/T.20/Doc. No 35 

     

Fatty Acids Ethyl Esters mg/kg 7.61 M 35 COI/T.20/Doc. No. 28 

     

Organoleptic assessment     

Median of fruity (Μf)  5.1 Μf> 0,0 COI/T.20/Doc. No 15* 

Median of defect (Μd)  0.0 Md= 0,0 COI/T.20/Doc. No 15* 

Median of bitter (Mb)  4.0  COI/T.20/Doc. No 15* 

Median of pungent (Mp)  4.2  COI/T.20/Doc. No 15* 

     

Total phenolic compounds mg/Kg  490.0 - COI /T.20/Doc. No 29/Rev 2/METHOD 2* 

Hydroxytyrosol mg/Kg  1.8 - COI /T.20/Doc. No 29/Rev 2/METHOD 2* 

Tyrosol mg/Kg  3.4 - COI /T.20/Doc. No 29/Rev 2/METHOD 2* 

Vanillic acid mg/Kg  0.4 - COI /T.20/Doc. No 29/Rev 2/METHOD 2* 

Vanillin mg/Kg  0.2 - COI /T.20/Doc. No 29/Rev 2/METHOD 2* 

p-Coumaric acid mg/Kg  0.2 - COI /T.20/Doc. No 29/Rev 2/METHOD 2* 

Hydroxytyrosol acetate mg/Kg  6.2 - COI /T.20/Doc. No 29/Rev 2/METHOD 2* 

Ferulic acid mg/Kg  0.20 - COI /T.20/Doc. No 29/Rev 2/METHOD 2* 

DDOAa mg/Kg  71.3 - COI /T.20/Doc. No 29/Rev 2/METHOD 2* 

Isomer of AOAc mg/Kg  19.7 - COI /T.20/Doc. No 29/Rev 2/METHOD 2* 

DDLAb mg/Kg  171.4 - COI /T.20/Doc. No 29/Rev 2/METHOD 2* 

Pinoresinol mg/Kg  2.1 - COI /T.20/Doc. No 29/Rev 2/METHOD 2* 

Cinnamic acid + 

1-Acetoxypinoresinol 
mg/Kg 45.6 - COI /T.20/Doc. No 29/Rev 2/METHOD 2* 

Luteolin mg/Kg  1.67 - COI /T.20/Doc. No 29/Rev 2/METHOD 2* 

AOAc mg/Kg  117.5 - COI /T.20/Doc. No 29/Rev 2/METHOD 2* 

Apigenin mg/Kg  0.39 - COI /T.20/Doc. No 29/Rev 2/METHOD 2* 

AOLd mg/Kg  48.0 - COI /T.20/Doc. No 29/Rev 2/METHOD 2* 

Hydroxytyrosol, tyrosol and their 

derivativese 
mg/20 gr  8.8 M2 5.0 COI /T.20/Doc. No 29/Rev 2/METHOD 2* 

 

1Analytical data within limits of E.U. regulations 2022/2104 & 2022/2105 for Extra Virgin Olive Oil as amended and valid. 

(M: Maximum, m: minimum).  2EU Regulation 432/2012 

 
a:dialdehydic form decarboxymethyl oleuropein aglycon, bdialdehydic form decarboxymethyl ligstroside aglycon, c: aldehydic form 

oleuropein aglycon d: aldehydic form ligstroside aglycon. e Sum of Hydroxytyrosol, Tyrosol, Hydroxytyrosol acetate, DDOA, Isomer of AOA, 

DDLA, AOA, AOL. 
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 Michalis Tampakopoulos 

                           Chemist, M.Sc. 
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