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TEST REPORT Testing
No. of Certificate 489
CLIENT DETAILS Certificate No. : 4423-GR01027207-22-02
EAPXOX KQNETANTINOE Issue No. - $ 2
ATIOZ TEQPTIOE, 48200, ®IAITIITIAAA, TIPEBEZA. Date Received t 30/03/2022
Start of Analysis : 30/03/2022
End of Analysis :
SAMPLE DETAILS Date of Report : 08/04/2022
Code . 4423-GR01027207-22 Order No ;132951
Category : Honey SAMPLING PROCESS DETAILS
Description : OAK BBE: 14/11/2024 Sampled by : IE 6y (Client)
Condition 1 Amodexuj (Acceptable)
Packaging . Tkpiéwons (container) >100g
Preservation . Wyeio (Refrigerator)
RESULTS
Parameters of Analysis Result Units DL Method Remark
Honey Set
Harmonised Methods of
Moisture 14.4 % (W/w) - the International Honey
Commission
Harmonised Methods of
pH 4.50 - - the International Honey
Commission
HPLC method,
Harmonised Methods of
5-Hydroxymethylfurfural (5-HMF) <DL mg/Kg 5 the International Honey
Commission
phadebas, Harmonised
Diastase Number 37.8 D.N. Schade 6 Method§ of the
International Honey
Commission
Harmonised Methods of
Conductivity 1.242 mS/cm - the International Honey 2
Commission
Harmonised Methods of
Free Acidity 42.0 meq/Kg - the International Honey
Commission
2: out of the accreditation scope.
Lab Director Athens Laboratory Supervisor Technical Manager
G. Siragakis, Chemist MSc Kostas Alexiou, Food Chemist Dr. G. E. Miliadis, Chemist

This report refers only to the sample tested and does not apply as (or imply) any kind of product certification. Modification or partial reproduction of analysis report is not allowed without being written authorized by the Food

Allergens Laboratory (only its total content reproduction is allowed).
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CLIENT DETAILS Certificate No. : 4423-GR01027207-22-03
EEAPXOE KONETANTINOX Issue No. - $ 2
ATIOZ TEQPTIOE, 48200, ®IAITIITIAAA, TIPEBEZA. Date Received t 30/03/2022
Start of Analysis : 30/03/2022
End of Analysis :
SAMPLE DETAILS Date of Report : 08/04/2022
Code : 4423-GR01027207-22 Order No 132951
Category : Honey SAMPLING PROCESS DETAILS
Description : OAK BBE: 14/11/2024 Sampled by : [idayg (Client)
Condition 1 Amodexuj (Acceptable)
Packaging . Tkpiéwons (container) >100g
Preservation . Wyeio (Refrigerator)
RESULTS
Parameters of Analysis Result Units DL Method Remark
Fructose 30.4 % (W/w) 0.1 HPLC-RI
Glucose 28.7 % (W/w) 0.1 HPLC-RI
sucrose <DL % (W/w) 0.1 HPLC-RI
Lactose <DL % (W/w) 0.01 HPLC-RI
Maltose <DL % (W/w) 0.1 HPLC-RI
Remark (ITapoatnprion)

All the above tests were performed by a collaborating laboratory, within its accreditation scope.
(Or topambve doKpég eKTELEGTNKOY 0O cLVEPYULOUEVO EPYACTIPLO, EVTOS TOV TediOV Sl0miGTEVONG TOL.)

Lab Director Athens Laboratory Supervisor

G. Siragakis, Chemist MSc

Kostas Alexiou, Food Chemist

Technical Manager

Dr. G. E. Miliadis, Chemist

This report refers only to the sample tested and does not apply as (or imply) any kind of product certification. Modification or partial reproduction of analysis report is not allowed without being written authorized by the Food

Allergens Laboratory (only its total content reproduction is allowed).
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A/A Napdauerpog / Parameter Mé£60dog / Method | Movadeg / Units AmnotéAeopa / Result ZxO6Aia/
Comments
rupeookorikn avaAuon / Pollen analysis HON-04 (in-house
method)
1 | KUplog yupeodkokkog / Main pollen (>45%) % -
2 | Asutepelov yupedkokkog / Accompanying %
pollen (16-45%)
3 | Xelhaven, ektog and thymus sp. (Lamiaceae, 26.7 (32.9)
excl. thymus sp.) *
4 | Wuxaven (Fabaceae) * 17.5 (21.6)
5 | INuavTikdg eAACOWY YUPEOKOKKOG / %
Significant isolated pollen (3-16%)
6 | MoAuyovideg (Polygonaceae), Polygonum 9.2 (11.4)
aviculare (TUmou MoAUKoumo)*
7 | (#) Kiotoedn (Cistaceae), Cistus sp. (TUmou 8.9
Aadavid) *
8 | Pauvideg (Rhamnaceae) * 8.9 (11.0)
9 | (#) Ztayovooodpa (Guttiferae), hypericum sp. 41
(tumou Ymepikod) *
10 | ZkpodouAaplidn (Scrophulariaceae), 3.6 (4.4)
Verbascum undulatum (tumou ®Awpog) *
11 | lepoBotavoeldn| (Verbenaceae), Vitex agnus- 3.3(4.1)
castus (TUMou Auyapld) *
Lab Director Athens Laboratory Supervisor Technical Manager
G. Siragakis, Chemist MSc Kostas Alexiou, Food Chemist Dr. G. E. Miliadis, Chemist

This report refers only to the sample tested and does not apply as (or imply) any kind of product certification. Modification or partial reproduction of analysis report is not allowed without being written authorized by the Food
Allergens Laboratory (only its total content reproduction is allowed).
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A/A Mapapetpog / Parameter M£60dog / Method | Movadeg/ Units AnotéAeopa / Result Zx6Ahia /
Comments
12 | (#) ApapavBoeldn (Amaranthaceae) 3.0
13 | Podwdn (Rosaceae), Rubus sp. & prunus sp. 3.0 (3.7)

(tUrou BaTog & upnvokapma)*

14 | ENGoowv YupebdKokKog / Rare isolated pollen % 7.3
(1-3%)

15 | Aourol yupeokokkol / Present pollen (<1%) % 1.2

16 | Atautonointa/ Unknown % 3.3

17 | HDE/P (ZToixeia HEAITWHATWY / YUPEOKOKKOL 0.033

VEKTAPOYOVWV GUTOV) *

18 | SuvOAIKOG aplBuog YyupedKokkwy / Total NPG/10g 20000
pollen grains number *

1. O aplBudg otV MapévBeon avTioToLXel OTO TIOOOOTO £ TWV VEKTAPOYOVWV YUPEOKOKKWY. Me (#) oupBoAifovTal Ta un vektapoyodva ¢utd. Ta 6pta g
vouoBeaiag ouykpivovTal pe Tov aplOud otnv rapéveeaon.

Zx6Aia / Comments:
Se mooooto 103% avixveutnkav emniong: Oleaceae, Asteraceae, Liliaceae, Ericaceae, Cupressaceae.

Remark (ITapatnpron)
All the above tests were performed by a collaborating laboratory, within its accreditation scope.
(O mopaméve dokipég eKTELEGTNKOY b cLVEPYULOUEVO EPYAGTNPLO, EVTOS TOL TEdIOV Sl0miGTELONG TOV.)

Lab Director Athens Laboratory Supervisor Technical Manager

G. Siragakis, Chemist MSc Kostas Alexiou, Food Chemist Dr. G. E. Miliadis, Chemist

This report refers only to the sample tested and does not apply as (or imply) any kind of product certification. Modification or partial reproduction of analysis report is not allowed without being written authorized by the Food
Allergens Laboratory (only its total content reproduction is allowed).
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