
 
 

Page 1 of 1 
The  results of this certificate are valid only for the analyzed samples. 

Partial reproduction is prohibited without the written permission 
 

CHEMICAL ANALYSIS LABORATORY 

MICHALIS PENTOGENNIS 

CR. THERMIOTI, MYTILENE 

 +30 6946476869 

 pentogmi@otenet.gr 

 

EVALUATION OF ORGANOLEPTICS 

 
  

Date:   21.01.2026 

  

Customer: RIZOPOULOS PETROS 

Receiving Date : 19.01.2026 

Sampling: As stated by client 

Sample description: Organic Extra Virgin Olive Oil  

Data: Catsakoulis S.A. – Tank No.4  

 

Personal Evaluation: 

 

RESULT 

 

Quality Parameters Result Limit 

    Extra Virgin 

Olive Oil 

Organoleptic  

evaluation 

Median defect Μd  0.0  Md = 0.0 

Fruity median  Mf  4.6  Mf > 0.0 

Bitter median Mb  3.2   

Pungent median Mp  4.1   
 

Please note:  
 

 
 

For the laboratory 

 

 
M. Pentogennis 

  Chemist  MSc. 
 

 


