
Analysis CODE 1 ‐ 5 samples > 5 samples
Bitterness BIT 55.00$                   52.50$              Item 1 ‐ 5 samples > 5 samples
Colour Index COL 22.00$                   21.00$              1 Basic Quality Pack FFA, PV, FAP, UV 130.00$                110.00$           
Isomeric 1,2‐Diacylglycerols DAG 180.00$                 172.50$            2 Basic Quality Pack + Sensorial analysis item 1 + PAT 170.00$                145.00$           
Density DEN 27.50$                   21.00$              3 Complete Quality Pack item 1 + IND, PHP, BIT, MOI 295.00$                260.00$           
Erythrodiol + Uvaol E+U 264.00$                 210.00$            4 Complete Quality Pack + Sensorial analysis item 3 + PAT 340.00$                305.00$           
Tryacilglycerides (ECN42) ECN 150.00$                 142.00$            
Fatty Acid in pos 2 FA2 242.00$                 210.00$            Item
Fatty Acid Profile FAP 49.50$                   31.50$              5 Nutritional Information NI 82.00$                  70.00$             
Free Fatty Acid FFA 27.50$                   26.00$              6 Descriptive Tests item 5 + COL, DEN, VIS, PHP, BIT, PAT 295.00$                260.00$           
Impurities Insoluble IM 55.00$                   42.00$              
Induction Time IND 49.50$                   36.50$              Item
Moisture MOI 12.00$                   10.00$              7 Authenticity basic WL STE, FAP, FA2 550.00$                484.00$           
Sensorial analysis PAT 49.50$                   47.00$              8 Authenticity Basic RPS TFA, E+U, STE 577.50$                484.00$           
Total Polyphenols PHP 60.50$                   57.50$              9 Authenticity Complete (Export. oils) Item 8 + TAA, WAX, STI, FA2, ECN, UNS 1,700.00$            1,450.00$        
Polyphenols profile PHPP 150.00$                 120.00$            
Pyropheophytin A PPP 196.00$                 188.50$            Item
Peroxide value PV 33.00$                   31.50$              10 AOA Pack FFA, PV, PAT, UV, IND 150.00$                140.00$           
Saponification Value SAP 49.50$                   42.00$              
Sterols + Total Sterols STE 308.00$                 252.00$            Item
Stigmastadienes STI 253.00$                 210.00$            11 Freshness DGF pack PAT, PV, UV, FFA, FAP, TRI, PPP, DAG 550.00$                500.00$           
Total Alcohols Aliphatic TAA 264.00$                 210.00$            
Trans Fatty Acid TFA 49.50$                   31.50$              Item
α Tocopherols TOC 100.00$                 100.00$            12 25.00$                  25.00$             
Triglycerides by GC TRI 100.00$                 90.00$              13 65.00$                  65.00$             
Unsaponifiable matter UNS 110.00$                 84.00$              
UV coeficients UV 44.00$                   35.00$              
Viscosity VIS 33.00$                   26.00$              Item
Waxes WAX 176.00$                 135.00$            14 NIR Pack MOI, OIL 40.00$                  30.00$             

15 Solvent Pack MOI, OIL 75.00$                  60.00$             
16 Abencor Pack MOI, OIL 71.50$                  52.50$             

TABLE OLIVES
Analysis CODE 1 ‐ 5 samples 5+ samples

Fruits Defects DEF 33.00$                   31.50$              Express services* ‐ Results guaranted within 48 hs
Flesh/Stone Ratio F/S 33.00$                   31.50$              * subject to availability
Acidity FFA 27.50$                   26.00$              
pH pH 11.00$                   10.00$              
Sodium Chloride SC 33.00$                   31.50$              
Size‐grading S‐G 33.00$                   31.50$              

Blending, Consultancy & Training also available, contact us.
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