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Client Information 
Client: Matthias Deininger 

Address: - Regard: - 
 

Στοιχεία Δειγματοληψίας 
Sampling Date & Time: 04/02/2025 Responsible for Sampling:  Client  Laboratory 

Deliver Date & Time: 04/02/2025 
Container: 

 Sterile vial 
 Plastic vial 
 Other: … 

Condition/ Amount of Sample: Accepted - Normal 
 

Στοιχεία Δείγματος 
Sample Code: 399.10002 

Short Description: Oil Sample B 
Performed the Analyses: DIALYNAS S.A. Laboratory & subcontractors Analysts: LAB002AB 

Starting Analyses: 04/02/2025 Completing Analyses: 06/02/2025 
 

Results 
 

Chemical Analysis Results 
 

 Parameter Result Units Methods Detection Limits Decision Rule 

 
Acidity 0.28 % w/w EU 2568/91 - - 

 
Peroxide Value 9.2 meq O2/Kg EU 2568/91 - - 

 
Index K232 1.70 - EU 2568/91 - - 

 
Index K270 0.14 - EU 2568/91 - - 

 
Index ΔK < 0.01 - EU 2568/91 - - 

# Biophenols, Total  572 mg/Kg 
COI/T.20/Doc. No 29/ Rev 1 

2017 
- - 

 

 
 

Comments:  
1. The acidity concentration of the olive oil sample is reported in % w/w free fatty acids (expressed as oleic acid) content of the olive oil. 
2. The date and time of sampling, the sampler and the sampling points shall be as stated by the customer. 
3. The parameters with the footnote (#) were determined by the collaborating accredited laboratory. 
4. The results of the analyses relate only to the samples and parameters analyzed and do not concern the overall quality of the olive oil, the parameters of which must be in 

accordance with all those provided for by the relevant Regulation. 
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