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CERTIFICATE OF ANALYSIS no

: H-15318 Date of issue: 16/1/2026

CUSTOMER: CULTERRA OLIVE OIL

MULTICHROM.LAB CODE No : H-15318
COMMODITY ACCORDING TO
CUSTOMER: EXTRA VIRGIN OLIVE OIL - ORGANIC

RECEIVING DATE: 13/1/2026
SEALS: None

DATA: ORGANIC EXTRA VIRGIN

PHONE : 6942844195
Date of analysis (from): 13/1/2026

(to): 16/1/2026
SAMPLE CONDITION: NORMAL

SAMPLING BY: CUSTOMER

RESULTS

Determination Method Unit Result Limit'

Free fatty acid content (as oleic COI/T.20/DOC. % 0,56 <0,80

acid) 34/Rev. 1 -2017

K Coefficients COI/T.20/DOC.19/Re - - -
v.5/2019

K268 - 0,136 <0,22

K232 - 2,083 <250

DK - -0,002 <0,01

Peroxide Value COI/T.20/DOC.35/Re meqO2/kg 11,9 <20,0
v.1/2017

Biophenols (as tyrosol) COI/T.20/Doc. No mg/kg 201 -

29/ Rev 120170

Hydroxytyrosol (3,4 DHPEA) 10 -

Tyrosol (p-HPEA) 10 -

Dialdehydic form of 23 -

Decarboxymethyl Oleuropein

aglicon (3,4 DHPEA-EDA or

oleacin)

Dialdehydic form of 35 -

Decarboxymethyl ligstroside

aglicon (p, HPEA-EDA or

oleocanthal)

Lignans 8 -

Oleuropein aglycon (dialdehyde, 24 -

oxidized and not aldehyde &

hydroxylic forms)

Ligstroside aglycon 15 -

(dialdehyde, oxidized and not

aldehyde & hydroxylic forms)

Hydroxytyrosol ant its mg/20g 2,3 25

derivatives for health claim
Regulation EU 432/2012

a Method outside the scope of accreditation.

The above results concern only the sample we examined.

Partial reproduction is prohibited without the written permission of Multichrom lab Crete

n.d. - not detected.

Reference of limits is made for informational purposes only and does not constitute a statement of conformity.
Limits according to: Reg.EU 2104/2022 as in force today, Reg.EU 432/2012 as in force today,
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