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Certificate of Analysis 
 

 NAME OF THE EXPORTER & ADDRESS: 
ORGANOSI PARAGOGON ENOSI KORINTHIAS P.C. 
5th klm. Old National Road Korinthos-Argos, 20100 CORINTH  -  GREECE 

 

 NAME OF THE MANUFACTURER & ADDRESS: 
UNION  OF  AGRICULTURAL  COOPERATIVES  OF  KORINTHIA A.C.C. S.A. 
5th klm. Old National Road Korinthos-Argos, 20100 CORINTH  -  GREECE 

 
 NAME OF THE IMPORTER & ADDRESS:  
EUROFOODS GASTRO Sp. zo.o. 
Ul. Rajdowa 11, 05-850 Konotopa, POLAND 

 
Product  Identity 
Brad Name Corinthia  Land 

Class  Extra Virgin Olive Oil 

Packing - Volume Tin  5 Lt Tin 1 Lt Glass Bottle 250ml Glass Bottle 500ml 

Bar code 5203099000288 5203099000639 5203099000523 5203099000516 

Lot Number L2502707 L2503007 L2502808 L2502908 

Process Filtering 

Origin 100%  GREEK  Extra Virgin Olive Oil 

Olive variety  Manaki   

Uses General 

Storage Cool and dark place (max 30oC) 

  
Legal status 

Commission Implementing Regulation (EU) 2022/2105 of 29 July 2022 laying down rules on conformity checks of marketing standards for olive 

oil and methods of analysis of the characteristics of olive oil and (EU) 2022/2104 of 29 July 2022 supplementing Regulation (EU) No 1308/2013 

of the European Parliament and of the Council as regards marketing standards for olive oil. 

 

Physical – Chemical Characteristics 
Acidity % as oleic acid 0,25                                       (≤ 0,8) 

Peroxide value (meq O2 / kg) 6,40                                       (≤ 20)                      

K268 0,12                                       (≤ 0,22) 

K232 1,87                                       (≤ 2,50) 

ΔΚ -0,002                                    (≤ 0,01) 

 

Color              Deep dark green 

Taste             Average diffect value (Md)   = 0  
              Average fruity value (Mf)     > 0  
 

Fatty acids composition, % 
Myristic (C14:0) 0,01     (≤ 0,05) Linolenic (C18:3)  (ω3) 0,60   (≤ 0,9) 

Palmitic acid  (C16:0) 11,33   (7,5-20,0) Arachidic (C20:0) 0,40   (≤ 0,6) 

Palmitoleic acid  (C16:1) 0,62     (0,3-3,5) Eicosenoic (C20:1)  0,30   (≤ 0,4) 

Heptadecanoic (C17:0) 0,09     (≤ 0,3) Behenic (C22:0) 0,13   (≤ 0,2) 

Heptadecenoic (C17:1) 0,10     (≤ 0,3) Lignoceric (C24:0) 0,10   (≤ 0,2) 

Stearic acid (C18:0) 2,87     (0,5-5,0) Sum of trans – oleic 0,01   (≤ 0,05) 

Oleic acid  (C18:1) 69,81   (55,0-83,0) Sum of trans – linoleic & linolenic 0,01   (≤ 0,05) 

Linoleic (C18:2) (ω6) 13,51   (3,5-21,0)   

 
 

Corinth,    February 03, 2025. 
QA  Manager 
 
Dimitris Kallaras   


