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	    ORGANOLEPTIC ASSESSMENT LABORATORY

	APPLICATION FOR SENSORY TEST



	From:
	To:

	Applicant: 
	Organoleptic Laboratory VELTIA 

	Address:
	1. 1st klm. Olympic Skopeftirio Road
P.O. Box 159, 190 03 Markopoulo Attica, GREECE
2. 64, L. Riancour Str, 11523 Athens, Greece

	Business   
	Individual   
	

	Tel :                                   Fax:
	

	E-mail :
	Τel :  +30 2299063910, +30 6936832397 

	VAT No:                           Country : 
	e-mail :panel@veltialabs.gr, e.christopoulou@veltialabs.gr  


Please proceed to the organoleptic evaluation (Method COI/T.20/Doc.No.15) of the following virgin olive oil samples:

	
	Νο 1
	Νο 2
	Νο 3
	Νο 4
	Νο 5

	Sample Code (of the applicant)
	
	
	
	
	

	Product category (applicant’s declaration)
	
	
	
	
	

	Sampling date  
	
	
	
	
	

	Crop year 
	
	
	
	
	

	Production region
	
	
	
	
	

	Variety 
	
	
	
	
	

	Language of Test Report 
	Greek

or
English  
	Greek

or
English   
	Greek

or
English  
	Greek

or
English  
	Greek

or
English  

	Additional information  
	
	
	
	
	


Instructions:   
· The minimum sample quantity is 500ml in a sealed, fully filled container and during transportation must not be exposed to the sun or heat.  

· Before sample dispatching please contact our laboratory for further information.

· Average time for Test Report: 10 days
Choose if you wish, the lab to proceed (only for extra virgin olive oils) to the determination of the parameter harmony (method DOP 2007-1-A47) and/or the organoleptic profile (method COI/T.20/Doc. no. 22) of the samples. These two tests are not accredited.
	Harmony (yes/no)  
	
	
	
	
	

	Organoleptic profile (yes/no)  
	
	
	
	
	


	Full name of applicant
	Date
	Signature 
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