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No. of Certificate 489
CLIENT DETAILS Certificate No. : 4423-GR01027208-22-02
EAPXOX KQNETANTINOE Issue No. - $ 2
ATIOZ TEQPIIOX, 48200, GIAIIIIIAAA, [IPEBEZA. Date Received + 30/0372022
Start of Analysis : 30/03/2022
End of Analysis :
SAMPLE DETAILS Date of Report : 08/04/2022
Code : 4423-GR01027208-22 Order No . 132952
Category : Honey SAMPLING PROCESS DETAILS
Description : PINE Sampled by : Tiddang (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 16.1 % (W/w) - the International Honey
Commission
Harmonised Methods of
pH 4.43 - - 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 15.0 D.N. Schade 6 Method§ of the
International Honey
Commission
Harmonised Methods of
Conductivity 1.198 mS/cm - the International Honey 2
Commission
Harmonised Methods of
Free Acidity 24.0 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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All the above tests were performed by a collaborating laboratory, within its accreditation scope.
(Orapambve dokiég ekterésTnKay omd cuvepyaldlevo epyactnplo, evtds Tov mediov dtumictevong Tov.)

CLIENT DETAILS Certificate No. : 4423-GR01027208-22-03
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-GR01027208-22 Order No 132952
Category : Honey SAMPLING PROCESS DETAILS
Description : PINE Sampled by : TG (Client)
Condition 1 Amodexuj (Acceptable)
Packaging . Tkpiéwons (container) >100g
Preservation . Wyeio (Refrigerator)
RESULTS
Parameters of Analysis Result Units DL Method Remark
Fructose 28.4 % (Wiw) 0.1 HPLC-RI
Glucose 29.1 % (W/w) 0.1 HPLC-RI
sucrose <DL % (W/w) 0.1 HPLC-RI
Lactose 14 % (W/w) 0.01 HPLC-RI
Maltose <DL % (W/w) 0.1 HPLC-RI
Remark (ITapatnpnon)

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 Napaucsrpog / Parameter M£60dog / Method | Movadeg / Units AnoTéAsopa / Result ZxoAia /
Comments
Fupeookorikn avaAuon / Pollen analysis HON-04 (in-house
method)
1 | KUplog yupeodkokkog / Main pollen (>45%) % -
2 | AeutepeUov YupeOKOKKOG / Accompanying %
pollen (16-45%)
3 | Wuxaven (Fabaceae) * 44.2 (50.4)
4 | INUavTikog eAACOWY YUPEOKOKKOG / %
Significant isolated pollen (3-16%)
5 | (#) Kunapioooeidn (Cupressaceae), 14.9
cupressaceae sp. (TUMou KuTiapioot, KEdPog)
6 | Epelkideq (Ericaceae), Calluna vulgaris (Turou 9.2 (11.5)
peikl) *
7 | Xelhavén, ektog and thymus sp. (Lamiaceae, 7.7 (9.7)
excl. thymus sp.) *
8 | ApaAlideg (Araliaceae), Hedera helix (tumou 7.1 (8.9)
KLOO0Gg) *
9 | Pauvideg (Rhamnaceae) * 7.1 (7.9)
10 | ENdoowv yupebkokkog / Rare isolated pollen % 3.7
(1-3%)
11 | Aouroi yupedkokkol / Present pollen (<1%) % 3.4
Lab Director Athens Laboratory Supervisor Technical Manager
G. Siragakis, Chemist MSc Kostas Alexiou, Food Chemist Dr. G. E. Miliadis, Chemist
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A/A MNapdauerpog / Parameter Mé£00dog / Method | Movadeg / Units AnotéAeopa / Result ZxO6Aia /
Comments
12 | AtauTtorointa / Unknown % 3.5
13 | HDE/P (Ztoixeia HEMTWHATWV / YUPEOKOKKOL 0.110

VEKTAPOYOVWV pUTQV) *

14 | ZuvoAlkog aplBpog yupedkokkwy / Total NPG/10g 53000
pollen grains number *

Ta epyaotipla eivat diarmoteupéva katd EAOT EN ISO/IEC 17025:2017 (Ap. Miot.: 1239) ané 1o E.ZY.A. Ot un dlamoTeupéveg MapAPeTpOL
oupBoAiCovTal pe (*). / The Laboratories are accredited according to ELOT EN ISO/IEC 17025:2017 (Accr. Cert.: 1239) by H.A.S. Non-accredited
parameters are represented by (*).

1. O aplBuog oTnV TMAPEVOEDN AVTIOTOLXEL OTO MOCOOTO EML TWV VEKTAPOYOVWV YUPeOKOKKWY. Me (#) oupBoAifovTal Ta un vektapoyova ¢utd. Ta 6pla ng
vopoBeoiag ouykpivovTal pue Tov aplBpd otnv napéveeon.

Remark (ITapatnpnon)
All the above tests were performed by a collaborating laboratory, within its accreditation scope.
(Or mapamdve dokipég ekterésTnKY 0md cuvePYalOIEVO EPYOCTNPLO, EVTOC TOL TTESiOV dlomicTEVONS 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
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