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Date of somple receipt: 01/12/2021 i Date of issue of the report: 07/12/2021

~ Customer information
| Name: 0.P.G. Matteo Belci
| Address: Mlinska 7, 52215 Vodnjan
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11~ (8) shoutd be tested to confirm the declan

Sample information? icategory declared by the customer; parameters |
: Quadlity category: Extra virgin ofive oil
i Product name: "Meloto Busa"
¢ Description of the sample and the sampling procedure:
. The sample was received in two separate bottles made of dark glass, containing 0.25 litres for chemical and 0.5
||tres for sensorial analysis. The bottles were filled with the sample to the top, and ongmally sealed
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Test results

Limit va lwx
Quality charccteristic Unit Method
PHYSICO- e

o % as oleic
(1) Acidity 0,12 + 0,01 add £0,80
(2) Peroxide value 3,8 +0,3 mEqO2 / kg <200
(3) K232 Wot tested o <2,50
{4) Kz68/270 Wot tasted 3 0,22
(5) OK Not tested - <0,01 i

FATTY ACID ETHYL ESTERS AND WAXES DETERMINATION B Date of testing: /
{6) Fatty acid ethyl esters | Not tested mg / kg oil <35 /S1%, Annex XX

2 : 8/Rev, 1
Waxes (Caz - Cag) Not testeid me / kg oil <150 2010
SENSORY TESTING Date of testing: 03/12/2021
(7) Meduan of the main defect 0,0 =0,0
¥ —_— " " Intensity of
___(8) Median of fruitiness "Green 6,3 cerceptionon: | 0,0
2 2 [ 0
Median of bitterness 5,8 CoReR: | T ———
Median of pungency 6,6 =

Accardmg fo rhem};;;é}nanonal Olive Council’s
method for the organoleptic assessment of virgin A fruiti o
olive oil (COI/T.20/Doc. No 15/Rev. 10 2018), item ~ INtENSive  green  fruitiness, medium
3.3, Optional terminology for labelling purposes, | bitterness, intensive pungency, well
according to the intensity of perception of positive .
attributes (fruity, bitter, pungent), the tested balanced oil.
sample corresponds to the following adjectives:

" Commission Requiation (EC) no.2568/91 with ofl amendmends, concluding with Compnission implementin Regulatic 2016/2095
SHOC TRADE STANDARD APPLYING TO OLIVE QILS AND OLIVE POMACE OIS (COI/T 15/NC No 3, 16 June 2027}

A Method accredited according to 1ISO / IEC 17025 standar

Statement of conformity — not applicable

Laboratory note: According to Commission Regulation (E£C) No, 2568/91 of 11 july 1991, and the 10 Tmf!ﬁ Standord .'i:c» ouo!"z/ category is
defined by quality characteristics (1) - (8), ond if only one parameter does not comply with its limit voli ity §
the oil is not compliont. Thervefare, for this sumple conformity with the declored cate')ory cannot e /on} me" l)f’c ause ;‘*)r those guolity
cfmacmrmnﬁ \vmcfr have nor been tested, it is not known whether respective volues I\ o requirements of the declared category.
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\Marma Luki¢, grad.eng.

The Focd Technology and Biotechnology Laboratory is authorized as the official laboratory for the ana}ysns,of oliv onl’!n\o 1al control procedures (MO1 - MOB).
The panel for sensory analysis of olive oil of the Institute is authorized as an official and professional panel by the Ministry ricUitute bF qSubhc of Croatia (M0S) and is on the list of authorized EU Panels.
* Test(s) not included in the scope of the COI recognition for this laboratory| ** Test(s) not included in the accreditation Mforms‘r'boratow |*** Tests not covered by laboratory authorization




