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MARIO SOLINAS QUALITY AWARD OF THE INTERNATIONAL OLIVE COUNCIL

RULES OF THE INTERNATIONAL COMPETITION
FOR EXTRA VIRGIN OLIVE OILS

organised by the INTERNATIONAL OLIVE COUNCIL

for the 2011-2012 crop year

The international competition for extra virgin olive oils leading to the Mario Solinas
Quality Award of the International Olive Council is based on Decision No DEC-1/82-1V/00
which the Council adopted on 8 June 2000. According to this decision, the Award, which the
Council decided to create in 1993, was launched in the 2000-2001 crop year.

Its chief objective is to select those extra virgin olive oils entered for the competition

that display the best organoleptic characteristics in each of the categories established in these
rules.

COMPETITION RULES

Extra virgin olive oils presented by individual producers, producers’ associations and
registered packers may be entered for the competition.

1. Eligible oils
- Only extra virgin olive oils which are produced in the competition crop year and which
comply with the requirements stipulated for this grade in the 1OC trade standard applying

to olive oils and olive-pomace oils shall be eligible for entry.

- The oils entered for the competition shall be from a homogeneous batch of oil stored in a
single tank of at least 3000 litres.

- Each participant may enter only one extra virgin olive oil.
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2. Responsibilities of competitors

Competitors shall be required:

2.,

2.2

To complete the registration form (specimen given in Annex 1).

To arrange for a no-‘.ary' to carry out the following:

. To collect representative samples of the batch of oil entered for the competition,

comprising five (5) samples of 500 ml each, collected in coloured glass containers of
the same capacity, and two (2) samples of 100 ml each, also collected in coloured
glass containers of the same capacity. Each sample collected shall be stoppered or
closed with a twist-open cap with safety ring by the notary and shall bear a label
showing a_code number to identify the participant comprising digits and two letters.
The rules to be observed for sample collection shall be as laid down in standard ISO
5555 “Animal and vegetable fats and oils — Sampling™.

. To seal the tank holding the entry batch of oil until the competition is over or until the

2.3

competitor is eliminated.

To arrange for the notarial deed to be drawn up stating:

. the name and address of the competitor and the registration number of the company;

. the location and identification of the tank holding the batch of oil entered for the

competition;

. the weight or volume of the batch of oil entered for the competition;

. the procedure for collecting, sealing and identifying the samples;

. that the tank holding the batch of oil entered for the competition has been sealed.

2.4

2.3

To send one of the two 100-ml samples to a laboratory recognised by the International
Olive Council in order for it to be tested and for the corresponding quality testing
certificate to be issued stating that the oil is an extra virgin olive oil.

To send one of the 500-ml samples to an olive oil tasting panel recognised by the
International Olive Council in order for it to undergo organoleptic assessment
according to the method adopted by the Council for the organoleptic assessment of
virgin olive oil and for a certificate to be issued indicating the grade classification of
the oil. The panel should be requested to issue the grade classification certificate and
to specify the median of the intensities of the fruity attribute.

Or equivalent legal figure.
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2.6.  To send the following to the Executive Secretariat of the International Olive Council
(calle Principe de Vergara, 154, 28002 Madrid, Spain) by 22 March 2012, stating
“Mario Solinas International Extra Virgin Olive Oil Competition” on the envelope:

. the registration form;
. the notarial deed concerning the collection of the samples and the sealing of the tank:

. the testing certificate and sensory analysis certificate issued by a recognised
laboratory and a recognised tasting panel, respectively, specifying the category for
which the oil is entered;

three of the 500-ml samples, properly packaged to avoid breakage during
transportation.

2.7. To keep the fifth 500-m! sample and the second 100-ml sample. These samples will
remain at the disposal of the Executive Secretariat of the Council in case any of the
other samples should be spoiled or lost.

3. Stages of the competition

3.1.  The Executive Secretariat of the Council shall assign a secret code number to each of
the oils entered for the competition. Such code numbers shall be written on an opaque,
self-adhesive label that shall completely cover the identification label.

It shall classify the oils into one of the following groups according to the intensity of
the median of the fruity attribute and the type of fruitiness awarded by the panel that
issued the sensory analysis certificate:

Group Median of the fruity attribute

- Greenly fruity: Set of olfactory sensations characteristic of the oil which is
reminiscent of green fruit, depends on the variety of olive and comes from green,
sound, fresh olives. It is perceived directly and/or through the back of the nose.

Intense fruitiness m>6
Medium fruitiness 3<m=<6

- Ripely fruity: Set of olfactory sensations characteristic of the oil which is
reminiscent of ripe fruit, depends on the variety of olive and comes from sound,
fresh olives. It is perceived directly and/or through the back of the nose.

3.2, The Executive Secretariat of the Council shall distribute one of the three samples to
recognised tasting panels, which will be requested to evaluate the oil according to the
assessment sheet given in Annex 2. This assessment by the tasting panels shall be
final and without appeal.
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3.3, In the light of the assessments of the tasting panels the Executive Secretariat shall
select the code numbers of the six highest-scoring oils from each group. In the case of
a tie the oil with the lowest free acidity shall be chosen. If the tie persists, the oil with
the lowest peroxide value shall be chosen.

3.4 The finalist oils shall be assessed by an international jury. The members of the jury
shall be chosen by the Executive Secretariat and the list shall be released on the JOC
web site (www.internationaloliveoil.org).

The international jury shall use the assessment sheet given in Annex 2 and shall
calculate the median of the scores awarded by each member of the jury.

If the jury considers that an oil does not belong to the category to which it has been pre-
assigned, it may classify the oil in another category.

3.5. The international jury shall select the winner of the Mario Solinas Quality Award in
each group according to the scores obtained and shall propose a second and third prize
for each group from amongst the remaining finalists. The minimum score for
entitlement to a prize shall be 70 for the greenly fruity category and 65 for the ripely
fruity category.

The list of prize-winning oils and of the other finalists cited in section 3.4 of these
rules shall be released on the IOC web site.

The decision of the jury shall be final and shall not be open to appeal.

4. Closing date for registration

The period open for registration and the presentation of samples shall end on 22 March
2012.

5. Award of prizes

The prizes for the winning oils shall be awarded by the Executive Director of the
International Olive Council.

6. Prizes
The prizes shall comprise a medal and a diploma.

The winners may mention the prize on the label of the packs of extra virgin olive oils
belonging to the same batch as the winning sample, in accordance with the rules specified for
its representation in Annex 3.

The results of the competition shall be published on the 10C web site
(www.internationaloliveoil.org).

7. Acceptance

Participation in the international extra virgin olive oil competition for the Mario Solinas
Quality Award implies acceptance of the present rules.
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MARIO SOLINAS QUALITY AWARD OF THE INTERNATIONAL OLIVE COUNCIL
INTERNATIONAL COMPETITION FOR EXTRA VIRGIN OLIVE OILS

2011-2012 crop year

Registration form

o e e

Name of competitor/registered name

Address

Post code City/town Country

Sample identification Telephone: Fax:
number:

E-mail:

Contact:

Registration deadline: 22 March 2012

Done at .......ccevnvenne OM comveosrarersmsasiis
(Signature)

Send to:
International Olive Council, calle Principe de Vergara 154, 28002 Madrid — Spain; Tel.: 91.590.36.38
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MARIO SOLINAS QUALITY AWARD OF THE INTERNATIONAL OLIVE
COUNCIL
INTERNATIONAL COMPETITION FOR EXTRA VIRGIN OLIVE OILS
2011-2012 crop year

SENSORY ASSESSMENT SHEET

Sample code:
Taster identification no.:

Date:

Olfactory sensations (maximum 35 points)

Olive fruitness (0=7) e

Other frUELS (0m3)  evereeeersseessiss et
e N et A N () ——————— R R
Other poSitive SENSAHONS (0-3) covvvverseerersiuussimisrrsssssssss s
Harmony (7 (0-20) i e

Partial score

Gustatory-retronasal sensations (maximum 45 points)

Olive FUItiness (0=10)  ooroeereemsiomimsumsensas oo ces e S R
SWEEL (D) e s
Bitter (0=3) e
PURGEDE (0-3) e e s s
Green (Zrass/Ieaves) (0=2)  ceeereorermsisiissiimm s
Other POSItIVe SENSAtONS (0-3)  wovurrerireisuisiiirsisss s s
Harmony M (19 ) A ——

Partial score

Final olfactory-gustatory sensation (maximum 20 points)

o Ak (5 (1) I ———————EEEEELCEL
Persistence (0—10) oo
PHFHELEEOFE ~ seeveseesss e R s Ssss s v sp e s R AR
Category of fruitiness:

e L ) D
ey T ) O ————

Fotil SEOTE: 7 it s R i st e

(1) Harmony increases when the attributes are balanced.
(2) Complexity increases with the number and intensity of aromas and flavours.
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MARIO SOLINAS QUALITY AWARD OF THE INTERNATIONAL OLIVE COUNCIL
INTERNATIONAL COMPETITION FOR EXTRA VIRGIN OLIVE OILS

2011--2012 crop year

RULES FOR DISPLAYING THE AWARD ON THE LABEL
OF THE WINNING EXTRA VIRGIN OLIVE OIL

(i Mention of the Award on the ilabel of the winning extra virgin olive oil

The winner of the first prize of the Mario Solinas Quality Award in each of the groups
may mention the prize obtained for the 2011-2012 crop year on the label of extra virgin olive
oil belonging to the source batch of the winning sample. The winners of the second prize and
third prize in each group may do likewise.

Such mention is dependent on the submission of a request to this effect by the winner,
which should be addressed to the Executive Secretariat of the International Olive Council, and
on the notification of the number of packs that will be filled with the extra virgin olive oil
from the source batch of the winning sample.

2. Display of the prize

Each of the prizes shall be displayed on a numbered self-adhesive logo not larger than
7cm? bearing the image of Mario Solinas, the logo of the International Olive Council, the
mention of the prize and the year it was granted.

3 Delivery of the prize logo to the winner

Winners who request to mention the prize on the label of the winning extra virgin
olive oil shall be supplied by the Executive Secretariat, subject to prior payment, with the
number of prize logos corresponding to the number of packs they notify.

In the event of failure to comply with the requirements specified in this Annex the
winners concerned may not enter for future editions of this competition and the competent
authorities will be notified.



BpaBeio ITowotntag Mario Solinas
tou AteBvoug ZupPouliov EAarodadov

Kavoveg Aie@voig Alaywviopou yia ta ‘Eftpa IMapOéva EAaroAada
opyavovetat anod o AIEGNELZ TYMBOYAIO EAAIOAAAQY

yia o étog ouykopdrg 2011-2012

0 81ebvnig Slaywviopog yua ta €8tpa napbeva eAalodada nou £xer WG
arotédeopia 1o BpaPeio Ilowintag Mario Solinas tou AMebvoug
EuuBou}uou Elaiodddou Baoiletat oy Anovgaon DEC - 1/82- -IV/00
v onoia to ZupfovAio Béortioe oug 8 Touviou 2000. TUpeeva pe auiny
v anogaor, o Bpapeio, 10 oroto 1o ZUPPOUAL0 ArEpAcioe va Gaomcfm
10 1993, anevepnOn yia npetn Qopa To €108 ouykopdrig 2000-2001.

O Paowkog tou otoxog eivat va erthédel exeiva 1a £§pa napbéva
cdavdaba rou Owaywviloviat ya 1@ KAAUtepa opyavoAnIuKa
XQPAKINPIOKA KdaBe Katnyopiag onwg opilovtat oe auIoOUg TOUS
KAVOVEG.

KANONEEL AIAT'QNIZEMOY

Ttov Blay@viopd PIopouv va OURHETAoXouv 1a ¢€tpa napBeva
chavhada Tou rapouolddovial aro TwWug Mapaywyouvs, TS EVROELG
Mapay®yeVv Kat 1ovUg Kataxopnpévous OUOKEUAOTES.

1. EmAé§iua edaa

- @a sruAéyovial yia eyypagr povo ta étpa napBéva edawwvrada ta
orotla napdyovial oto £10g CUYKOMIOIG TOU napoviog S1aymviopov
kal Ta orola ouppopeévovial HE  TI§  QIAUIOES IOV
rpofAérioviatl yia autny uy Ratnyopia ota epnopiKd rnpotura tov
ATE 1o 1oxUouv yia ta edaivdada Kat ta ruupnveiaid.

. Ta #lala rmou xataypdagoviat ywa dwayeviopo 6a TPENEL  va
[poépXovIal anod pia opoloyevr riaptida eAaiwv anobnkevpeva oe
pia eviaia 6e§apevr) TouAaxiotov 3000 Altpwv.

- KaBe OUpPHETEX@V PITOPEL va Kataypayel novo éva égtpa napbevo
eAawoAado.



2. EuBUveg TV OUUUETEXOVTWU

2.1

2.2

2.3

O1 S1ay@Vvi{opevot MPETEL:

Na ouprAnpooouV To EVIUTIO EYYPAPI]S

Na 6ieubetjoouv pe évav oupBoAdioypd@o yia va eXTeAEoel 1a
axoiouvba:

Na OUYKEVIPOOEL avurpooenevukd Odetypata ano pila raptida
gdaiou yia eyypaer) otov Sayeviopo, n oroia Ba anoteAeital ano
5 Setypata te@v 500 ml éxaoto, rou Ba cuAAgyoviat O€ XPOPATIOTA
yudAdwva Soxela idag xepruxomtag, Kat 2 8elypata v 100 ml
£xaoTo ou Ba culAéyovial ermiong o XpEHATIOTa yuddiva doxeta
me iba xeopnuxomntag. Kabe detypa mov oUAAEVETAl TIPEMEL VA
etval Poulepévo 1 rAewopévo je (OETO Kamaxki je OAKTUALO
aogaleiag and tov oupforaloypago kar Ba pépet pla eukera pe
gvav KOOWKO apidud yua va rpooblopilet tov OUpHEIEXOVIQ
arotedovpevog anod yneta kat Svo ypdppata. O1 Kavoveg yia my
oulloyr Tou Setypatog opifoviat oto ISO standard 5555 «Zwra
Kal UUKA Alnn xat éAawa - ActypatoAnyianr.

Na ogpayiost mv de§apevy) mou @epel v naptiba tou elaiou

péxpt v Angn twou Sayeviopou 11 @G OTOU O Srayavi{opevog
artoxAelofel.

Na taktorowjoouv Tig ouppolatoypa@ikég rpadelg Iou Oa
SnAwvouv ta e8ng:

0 ovopa xair Sievbuvon tou HlaywvifOpEVOU Kal Tov ap1ouo
KATAXMPNong tng etaipeiag,

mv Ofon xkal wy tavtomta g SeSapevng mov MEPLEXEL TNV
raptiba edaiou mou cUPPETEXEL OTOV Saywviopo,

1o PApog 1) Tov dyKo g naptibag edaiou rou Ba S1aywviodet,

v Sadikaoia ywa v ouAdoyr, 10 OPPAYIoNa KAl wy avayveoplon
v deypatey,

oun n O6efapevy) TOU TEPIEXEL UV napuda edaiou mou 6Ba
SrayovioBel éxel oppaylobei.



2.5

2.5

2.6

Na oteidouv 10 éva amd ta &vo Oetypata twv 100 ml oto
£OYQOTAPI0 OV Eival avayvopiopévo aro To Aebvég Zupfoudio
EAaiodadou pe oxomo va e§etacbel xal va exdobel avtiorowxo
MOTOMOUTIKO EALYXOU g ro1otntag dndmvoviag ot 1o £Aato eival
ovieg £§tpa napBevo eAatorado.

Na oteilouv éva and ta révie Setypata tov 500ml oe pia opada
VELOYVOOTOV  eAalodadou avayvepiopévny amo 1o Aebveg
TupBoviio EAatodd8ou pe OKomo va urootet pia OPYAVOANTTTIKT
afwodoynon, oupgeva pe v pebodo rmou BeorioBnke ano To
TupPovAl0 yla TV OpyavoAnmuiki aS§loAoynon Tou rnapBevou
eAalodddou, Kai yia v ékdoon €vog TMOTOTIOUTIKOU IOV Ba
SnAdver v Katmyopla ratdtafng tou elatodadou. H onada Ba
npénel va ekboosl £va motoronuko Babpou Katatadng tou
cAaloAadou xkai va raBopilost TV pEon T g £VIAOnNg ToU
@POUTRO0USG XAPAKTIPLOTIKOU.

Na anooteilouv ta axolouba omv Extedecuxr| T'pappateia twou
AieBvoug Zuppouriou EAdaioddbou fwg mg 22 Maptiov 2012,
dnAdvoviag «Mario Solinas International Extra Virgin Olive Oil
Competition” otov QAKEAO:

10 EVIUTIO EYYPAPIIS,

mv oupBodaloypa@ikn npadn mou agopa ta Selypata xai 1o
oppayopa g defapevng,

10 IMOTOMOUTIKO EAEYXOU Kal 10 ITOTOIOUTIKO aloOnplaxng
avaduong rou exbibetal and 1o eyKEKPIHEVO £pPYAOTNP10 KAl v
e€ouoiobotnpévn opada yeuolyvwoiag, avtiotoxa,
npooblopifoviag v Kaunyopia ya wmy ortola EeyypaApnKe 10
shardAado,

tpia anoé ta Seiypata twv 500 mlxkair To devtepo Belypa twv
100ml. Autd ta Seiypata Oa mapapetvouv oy dwabeon g
Tpappateiag wg Ermrpormg og MePU®@On IOV KAIo10 aro ta
AaAAa Setypata xaAaoet 1) xabel.



3. Ztabia tov Sraywviouou

3.1

3.2

3.3

H Extedeouxrn Tpappateia tou ZupPouldiou Ba dwoet €va KOIKO
apOpod oc kaBe éva amd ta £laia mou daywvitoviat. Autol ot
kodukol Ba avaypagovial nave ot adiagavr), QUTOKOAANTY) ETIKETA
rou Ba KAAUITIEL TTANP®S TV ETIKETA AVAYVOP1OTS.

®a talvopet ta €daa o pia ano ug axoioubeg opdadeg oupeeva
e TV 11£0T] TII) TOU QPOUTOI0US XAPAKINPLOTIKOY KAl TOU TUIOU
TO0U (PPOUTGOBOUG IOV arovéjetal ano Ty opada rou exbider 1o
ITOTONONTIKO alofnnPlakrg avaiuong:

Onada Méeon Tun @poutwdoug XQpaKTNPLOTLKOU

[Ipdowo @pouto: Opdda XapaxKinPIoTIKOV 00QPITIKGV awgbrjoewv
tou elaiou mou Ounilel mpaocwvo @EEOUTO KAl e€aptatatl ano Ty
nowiiia tou £AaloAdadou Kai IMPOEEXELAl Ao IPACIVES, UYIEL,
ppéorieg £Aiég. Tivetal 6e avidnrn apeoa n/xat anod 1o oo

1épog NG puNg.

‘Eviovo @poutmdes m>6
Métpla @poutwdeg 3<-m<-6

Qpuodtra Tou  Kaprou: Oudda XapaxinelolKwV 00PPITIKGV
awobrjoewv tou glaiou 10 onoio Bupiler QPO  @POUTO KAl
e€apratal and v rnowkidia mg eAlag Kat MPOEPXETAL ATO UYIELS,
voriég edég. DNiverar 6e avuAnrn apeoa 1/xat ano 1o row pEPog
g pungs.

H Extedeotr Tpappateia tou ZupPoviiou Ba dwoer eva anod a
tpia Selypata oug avayveplopéveg opadeg YEUOTYVROTQV, Ol OIoieg
Ba mpéret va aglodoynoouy 10 ¢hao ovp@eva HE To QUAAO
aflodoynong TIoOU  avagepetat  oto Mapdpupa 2. Ault] 1)
afloddynon anod ug opadeg yeuolyvootev Ba eivat n teAKr) Kat bev
UMOKELTAL 08 £vOoTaoT).

Ev oyel twv aflodoyrnosey 1@V opadov VEUOIYVOOTWV 1)
Extedeonkry Tpappateia Oa erudedet toug KoO1KOUG apldpoug twv
¢&1 eAaloAadwv pe 1oV UYPNAOTEPO pabud ano xkabe opada. Zinv
nepimwon 1oonaiiag Ba erueyet 1o gAdaioAado pe v XapnAotepn
eAevBepn ofuinta. Eav ouvexiobel 1 woortada, Oa ermdeyel T0
eAaidvdado pe ta xaunAdtepa vnepodeidna.



3.4.

Ta sAaiddada rou ouppetéxouv otov teAdiko Ba adiodoyndolv aro
pia 61eBvr) kprukr) ertpor). Ta peAn g KPITIKNG erutporg Oa
erhexOouv ano wv Extedeouxkny pappateia kat n Aiota Ba
avaptnBet otV 1otooeAida 0V AZE
(www.internationaloliveoil.org).

H 61ebvrg Kpmkn ermrpory] 6a  XPnolporouoet 10 @UAAO
a&oddynong nou Sivetar oto Ilapaptnpa 2 xat Ba urnoloyioet 1N
péon upn v Pabuolroyev rou Oa arovepnBouv amd €Kaoto

HEAOG TG KPITIKIG EINTPOIG.

EGv 1 KPUIKY £rutport) Be@prjoel ou £va gAaidhabdo bev avrket
otV Katryopia otnv oroia £xet rpoobiopiobet, e§ouoiodoteitat va
tafvournoet to ehatdAado og Kanoa GAAn Katnyopia.

H 6ebvng xprukn ermrporu] Oa erneget tov vk tou Bpapelou
Mario Solinas oe xafe opdada oUpg@eva e ) Babpoldoyia mou
¢xe1 Adpel ka1 Oa ripoteivel éva BeUtepo Kat Ipito BpaPeio yia rabe
opada avapeoa  OToUg  UIOAOUTOUS @wvadiot. H eAaxiotn
BaBpoloyia ya va éxetl dikaiwpa ya Bpapeio Ba eival 70 ya mv
KAtnyopia rmpacwou @poutou Kat 65 ywa v ratnyopia @piaou
ppouToU.

H Aota pe ta sdawwdada nou éxouv xepdioet 1a Bpafeia kat t@v
uroloinev rou éxouv @EAAacel otov TeAKO mou napatibevial oy
evotnta 3.4 Oa avapwnBei oty 10tooediba tou AZE.

H anogaon g KPKNG ermtpornmg Oa eivat tedkr) kal dev Oa
UNOKELTAl 0g £vataoT.

4. TeAsutaia nuepounvia eyypapns

H nepiobog eyypa@rng Kat rapouoiacns twv Selypat@v TEAEIVEL OTIG
22 Maprtiou 2012.

5. Amovoun

Ta Bpafeia yia ta eharorada mov repdroav Ba artovepnfouv amno tov
Extedeotiko Atcubuvin) tou AteBvoug Zuppouiiou EAaioAadou.

6. Bpafcia

Ta ppaPeia Ha arotedotivial ano eva petadAio kat éva Simiepa.



Ol VIKNTES UMmopouv va ava@gépouv 1o Ppafeio ov enkéra tov
ouokevaoiov v £€tpa napBéveov edaodadev mou avnrkouv oty ibwa
naptiba oneg to Oetypa rmou viknoe, oUPQ@VA HE TOUG KAVOVEG IOV
avagépovtal otny napovoiaor v oto Hapaptnpa 3.

Ta anoteAéopata tou Siayeoviopou Ba dnpooteubolv otnv 10tooeAiba
tou ALE (www.internationaloliveoil org).

7. Amodoxn

H ouppetoxn) oe autov tov Hiebvr) Siayoviopo onpaivel v anodox
IOV UVQIOTAPEVOV KAVOVRV.



ITAPAPTHMA 3
Bpapeio IMowotntag Mario Solinas tovu Awe@voug Lupfouliocu
EAawoAabou
AeOviig Ataywviopos yia ta ‘E§tpa IHapBéva EAawoAada
yia 1o £tog ouykouorng 2011-2012

Kavovee via TV £peavion tou Bpafciou OTNV ETLKETA TOU
BoaBsunévou £€tpa napbivou ceAaioAadou

1. Avaopa tou BpaPeiou otnv sTikéta TOU BpaPpeupivou £§tpa
napOivou cAaitoAadou

O vikng ToU npotou Ppapeiov nowmrtag Mario Solinas oe kaBe pia
sk TV onadov uropel va avagépet 1o BoaBeio Tov anoxknbnke ywa 10
¢tog ouyropmdng 2011-2012 nave oy eukéta tou €§tpa mapbevou
elaloAadou rou avhkel oty naptiba tou detypatog mov repdloe. O1
VIKNTEG TOU Heutepou Kat tpitou Ppafeiov oe KaBe opada prmopouv va
Kavouv 1o ido.

Avutn n avagopd g§aptatal aro my UroRoAr] TOU alPAtos yid Tov
OKOIO QUTO ard Tov VIKNTH, to oroio Ba armeubuvetal oty EKteAe0TIKD
Tpappateia tou Awebvovs Zuppouliou EAaoAdabou, Kait amno v
KOWOIToinon tou aptdpol 10V CUOKEVAOI®V TTOU Ba rep1Exouv 1o EStpa
napOévo eAatddado aro my naptida wou detypatog nov KePO10E.

2. Aneikoviorn tou Bpapeiov

KaBe éva ex v PpaPeiov Ba anewkovifetal nave oe éva aplOpnpevo
QUTOKOAANTO AOYOTUTO OX1 HEYaAUTEpPO ard 7cm Tov Ba @Epel v
elkdva Tou Mario Solinas, tov Aoyoturio tou Awebvég Zuppouiiou
EAatoAdbou, v avagopad oto Bpafeio xat to £10G Mo XOopryHOnKe.

3. Anovopus tou Aoyotunou enadlou otov VIKIJTT|

Ot VIKNTEG IOV {NTouv va avageépouv 1o ¢riaBlo tou £€tpa mapBevou
£Aa10AG60U rou KEPSI0E MAVE TV EUKELA, TIPETEL VA £p0d1acTouV Ao
mv Extedeoukn [pappateia, amd v mponyounevn) KataPoAn, pe gvav
ap1Opo6 Aoyotunev IV enabAev 1mou avtarnokpivovial otov aplbpo tev
OUOKEUAOIOV TIOU KOLVOITO10UV.

Te Mepimteon pn ouvppopeeong He Ug anaitroelg mou opifoviat oe
autd to IMapdptnpa ot eV AOY® VIKITEG Gev Ba prnopgéoouv va dnAooouv
yroyn@otta o pPeAAovika Eviuna qutou Tou Odlaymviopou ot Oe
appobdieg apxég Ha evnuepwOouv yia auto.
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LISTE DES LABORATOIRES D'ANALYSES CHIMIQUES
AGREES PAR LE CONSEIL OLEICOLE INTERNATIONAL
POUR LA PERIODE DU 1.12.2011 AU 30.11.2012

LISTA DE LOS LABORATORIOS DE ANALISIS QUIMICOS
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PARA EL PERIODO DEL 1.12.2011 AU 30.11.2012

LIST OF CHEMICAL TESTING LABORATORIES
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FOR THE PERIOD FROM 1.12.2011 AU 30.11.2012

ELENCO DEI LABORATORI DI ANALISI CHIMICA
RICONOSCIUTI DAL CONSIGLIO OLEICOLO INTERNAZIONALE
PER IL PERIODO DAL 1.12.2011 AU 30.11.2012
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According to Resolution RES-2/78-IV/98 which the International Olive Council (I0C)
adopted on 4 June 1998, IOC recognition is awarded, subject to annual review, to olive oil
testing laboratories that:

- submit an application to the 10C Executive Secretariat which, in the case of public
laboratories, should be submitted through the supervisory governmental authorities;

provide proof that they have been accredited by a national accreditation body,
describing any accreditation awarded and specifying the date on which it was issued
(or, provisionally, a declaration to the effect that they are taking steps to obtain
laboratory accreditation);

- prove they are proficient in applying the testing methods recommended in the I0C
trade standard for olive oil and olive-pomace oil by participating in a check test
organised by the IOC Executive Secretariat.

During its autumn session the IOC endorses the list of olive oil testing laboratories
that are awarded recognition for the period running from 1 December to 30 November. The
list is divided into:

public or private laboratories that issue test certificates at the request of third parties;

laboratories belonging to olive oil companies that analyse their own oils.
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LABORATOIRES D’ANALYSES CHIMIQUES
LABORATORIOS DE ANALISIS QUIMICOS
CHEMICAL TESTING LABORATORIES
LABORATORI DI ANALISI CHIMICA

Australie - Australia

AUSTRALIAN OILS RESEARCH LABORATORY
NSW DEPARTMENT OF PRIMARY INDUSTRIES
Wagga Wagga Agricultural Institute

Private Mail Bag

WAGGA WAGGA — NSW 2650

(Resp.: Jamie G. Ayton)

Tel.: 61 269381818
Fax: 61 269381809
e-mail: jamie.ayton@industry.nsw.gov.au

Canada

CANADIAN FOOD INSPECTION AGENCY
Ottawa Laboratory (Carling) - Food Laboratory
Building 22, Central Experimental Farm

960 Carling Avenue
OTTAWA. ONTARIO K1A 0C6 (CANADA)
(Resp. Angela Sheridan)

Tel: 16132252342
e-mail: Angela.Sheridan@inspection.gc.ca

Espagne - Espaiia - Spain

LABORATORIO AGROALIMENTARIO DE ATARFE
Direccion General de Industrias y Calidad Agroalimentaria
Consejeria de Agricultura y Pesca

Avda. de la Diputacion, s/n.

18230 ATARFE (Granada)

(Dir.: Victor M. Escandén Provedo)

Tel.: 34 958025000
Fax: 34 958025003
e-mail: ewad.remisz@juntadeandalucia.es
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Espagne - Espaiia - Spain (cont.)

LABORATORIO AGROALIMENTARIO DE VALENCIA
Conselleria de Agricultura, Pesca y Alimentacion

C/ Pintor Goyan® 8 :

46100 BURJASSOT (VALENCIA)

(Resp.: M? Luisa Ruiz Dominguez)

Tel: 34 961925275
Fax: 34 961925251
e-mail; ruiz mlu@gva.es

LABORATORIO AGROALIMENTARIO DE CORDOBA
Direccién General de Industrias y Promocion Agroalimentaria
Consejeria de Agricultura y Pesca

Avda. Menéndez Pidal s/n

Apdo. de Correos 3045

14080 CORDOBA

(Dir.: José Maria Lorite Rodriguez)

Tel: 34957001700
Fax: 34 957001702

e-mail: labagco@cap junta-andalucia.es

LABORATORIO AGROALIMENTARIO INDUSTRIAL, S.L.
Poligono Industrial "El Pabellén", Parc. 4.4

06380 JEREZ DE LOS CABALLEROS (Badajoz)

(Dir.: Macarena Diaz Ramos)

Tel/Fax.: 34924730180
e-mail. lagroalimentario@arrakis.es

LABORATORIO ARBITRAL AGROALIMENTARIO
Subdireccién General de Laboratorios Agroalimentarios
Ministerio de Medio Ambiente y Medio Rural y Marino
C/Casiopea, 1

28023 MADRID ‘

(Dir: Ana Isabel Blanch Cortés)

Tel.: 34 913474961
Fax: 34 913474968
e-mail: jialvarez@marm.es



Espagne - Espaiia - Spain (cont.)

LABORATORIO CENTRAL DE ADUANAS E ILEE.
C/Navaluenga, 2

28035 MADRID

(Dir.: Luis Miguel Iglesias Quintana)

Tel.: 34 913768000
e-mail: labcent.adu{@aeat.net

FUNDACION “PATRIMONIO COMUNAL OLIVARERO”
LABORATORIO

Bda. de la Estacion de FF.CC.

14600 MONTORO (Cordoba)

(Resp.: Maria Dolores Pefia)

Tel.: 34 957160814
Fax 34 957160299
e-mail: fpcolaboratorio(@terra.es

INSTITUTO DE LA GRASA

LABORATORIO DE LA UNIDAD DE ANALISIS
Consejo Superior de Investigaciones Cientificas
Ministerio de Educacion y Ciencia

Avda. Padre Garcia Tejero, n° 4

41012 SEVILLA

(Dir.: Francisco Millan Rodriguez)

Tel.. 34954611550
Fax: 34 954616790

e-mail: acortes@ig.csic.es

CENTRO DE ASISTENCIA TECNICA E
INSPECCION DE COMERCIO EXTERIOR (SOIVRE)
LABORATORIO

Direccién Territorial de Comercio en Andalucia
Ministerio de Industria, Turismo y Comercio

Avda. Sta. Clara de Cuba 6, Nave 6

41007 SEVILLA

(Dir.: José Alvarez Calderon)

Tel.: 34 954260574
Fax: 34 954254910
e-mail: sevilla.cice@comercio.mityvc.es
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France - Francia

LABORATOIRE DE MARSEILLE
Service Commun des Laboratoires
146, Traverse Charles Susini

13388 MARSEILLE - CedexI3
(Dir.: Frédéric Saltron)

Tel.: 33 491618201
Fax: 33 491618219
e-mail: labol3@scl.finances.couv.fr

ITERG - INSTITUT DES CORPS GRAS
Laboratoire — Centre Technique Industriel

11 rue Gaspar Monge - Parc Industriel — Bersol 2
33600 PESSAC

(Dir.: Guillaume Chantre)

Tel: 33 556360044
Fax: 33 556365760
e-mail: iterg@iterg.com

Grece — Grecia - Greece

CHEMICAL LABORATORIES
Directorate Technical Control

Ministry of Development G.S. of Consumer
Cannigos Square, 20

10181 ATHENS

(Dir.: A. Tsoni)

Tel.. 302103829166
Fax: 30210 3842642

e-mail: chemlab@efpolis.gr

GENERAL CHEMICAL STATE LABORATORY
Ministry of Economy and Finance

16 An. Tsocha Street

11521 ATHENS

(Dir.: Amalia Passa)

Tel.: 30 2106479000
e-mail: exk-dxv@ath.forthnet.gr
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Grece — Grecia — Greece (cont.)

ETAT, AE.

Food Industrial Research

& Technological Development Company S.A.
47 Ethnikis Antistaseos Ave

17237 ATHENS

(Dir.: Ioanna Petrohilou)

Tel: 30 2109270040
Fax: 302109270041
e-mail: info@etat.or

OLITECN LTD

330 Thisseos str.

17675 KALLITHEA (Athens)
(Resp.: Panagiotis Konstantinou)

Tel.: 302109419279
Fax: 302109309679
e-mail: olitecn(@otenet.gr

MULTICHROM LAB
Sfakion str. 50

12131 PERISTERI (Athens)
(Dir.: Emmanuel Salivaras)

Tel.: 302105910620
Fax: 302105311580
e-mail: multichromlab@otenet.gr

Italie - Italia - Italy

CRA- CENTRO DI RICERCA PER
L’OLIVICOLTURA E L’INDUSTRIA OLEARIJA
LABORATORIO REVISIONE ANALISI

Viale Leonardo Petruzzi, 75

65013 Citta S Angelo - PESCARA

(Dir.: Enzo Perri)

Tel.: 3908595212
Fax: 39 085959518
e-mail: oli.pe(@entecra.it
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Italie - Italia — Italy (cont.)

SSOG - STAZIONE SPERIMENTALE PER LE INDUSTRIE
DEGLI OLI E DEI GRASSI

Via Giuseppe Colombo, 79

20133 MILANO

(Dir.: Marco Surdi)

Tel.: 39027064971
Fax: 39022363953
e-mail: info@ssog.it

CHEMISERVICE, S.A.S.

Via Vecchia Ospedale, Str. Priv. n
70043 MONOPOLI (Bari)

(Dir.: Giorgio Cardone)

Tel.: 39080742777
Fax: 39 080748486
e-mail: info@chemiservice.it

LABORATORIO DI PERUGIA

Ministero delle Politiche Agricole e Forestali
Ispettorato Centrale Repressione delle Frodi
Via Omici, 161

06124 PERUGIA

(Dir.: Bruno Di Simone)

Tel: 39 0755009126
e-mail: b.disimone@politicheagricole.gov.it

LABORATORI E SERVIZI CHIMICI

DIREZIONE INTERREGIONALE PER IL LAZIO E L’ABRUZZO
AGENZIA DELLE DOGANE

Via Carucci, 71

00143 ROMA

(Dir.: Giuseppe Carletti)

Tel:s 39 0650244150
e-mail: dogane.romal.lab@agenziadogane.it
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Maroc — Marruecos — Morocco

LABORATOIRE OFFICIEL D’ANALYSES ET
DE RECHERCHES CHIMIQUES

Ministére de I’ Agriculture,

et de la Péche Maritime

25, rue Nichakra Rahal

CASABLANCA

(Dir.: EI-Maéti Benazzouz)

Tel.: 212 22302007
Fax: 21222301972
e-mail: loarc@menara.ma

Portueal - Portozallo

ASAE - Autoridade de Seguranga Alimentar e Economica
Laboratorio de Seguranga Alimentar

Estrada do pago do lumiar, 22 - Edificio F,1°

1649-038 Lisboa

(Resp.: Maria Graga Campos)

Tel: 351217108405
e-mail: mgcampos(@asae.pt

LABORATORIO DE ESTUDOS TECNICOS
INSTITUTO SUPERIOR DE AGRONOMIA
Tapada da Ajuda

1349-017 LISBOA

(Resp.: Paula Vasconcelos)

Tel.. 351213653447
Fax: 351 213653277

e-mail: pm.vasconcelos@isa.utl.pt

Slovénie

University of Primorska

Science and Research Centre of Koper

Garibaldijeva, 1

6000 KOPER

(Resp: Milena Bucar Miklavcic, Laboratory for olive oil testing, Headquarters of laboratory:
Zelena Ulica 8, 6310 IZOLA)

Tel.. 38656402630
Fax: 38656417228
e-mail: milena.miklavcic@guest.arnes.si
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Syrie — Siria - Syria

General Commission for Scientific Agricultural Research
Ministry of Agriculture and Agrarian Reform

P.O.Box 113 Douma

DAMASCUS

(Dir.: M Walid Tawil)

Tel.: 963 115743054
Fax: 963 115757992
e-mail: gcsar-dir(@mail.sy

Tunisie - Tiinez - Tunisia

LABORATOIRE DE L'OFFICE
NATIONAL DE L'HUILE

11, Avenue de 1'Algérie

3000 SFAX

(Dir.: Jamel Makni)

Tel.: 216 74223817
Fax: 216 74229634
e-mail: info@onh.com.tn

LABORATOIRE DE L’OFFICE
NATIONAL DE L'HUILE
Avenue 15 octobre 1963
4000 SOUSSE

(Dir.: Mohamed Daassa)

Tel: 216 7330436
Fax: 216 73234688
e-mail: dg.onh@gnet.tn

LABORATOIRE DE L’OFFICE
NATIONAL DE L’HUILE

10, Avenue Mohamed V

1001 TUNIS

(Dir.: Kamel Ben Ammar)

Tels 216 71345566
Fax.. 21671351883

e-mail: dg.onh(@gnet.tn

Turguie — Turquia — Turkey

EGE CHELAB GIDA VE END. ANALIZ LAB.A.S.
10028 Sokak. No 11 - A.0.S.B.
Kucuk Parseller

IGLI- Izmir

(Resp.: Ozlem Oztunaoglu)

Tel.: 90 232 3282842-43
Fax: 90 232 3282874
e-mail: ozlem.oztunaoglu@egechelab.com.tr
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LABORATOIRES PRIVES
LABORATORIOS PRIVADOS
PRIVATE LABORATORIES
LABORATORI PRIVATI

Argentine - Argentina

LABORATORIO DR. RAPELA

Departamento Bromatologia y Anélisis de Alimentos
Ramon L. Falcon, 2530

Cl1406GNZ C A. BUENOS AIRES

(Dir. Diego Rapela)

Tel: 54 1146118772
Fax: 54 1146376381
e-mail: diego@lab-rapela.com.ar

Espagne — Espafia — Spain

DEOLEOQO, S.A.
LABORATORIO

Ctra. de Arjona, 4

23740 ANDUJAR (Jaén)
(Dir.: José Linares)

Tel.: 34 953515315
Fax: 34 953510065
e-mail: jose.linares@deoleo.eu

HOJIBLANCA, S.C.A.
LABORATORIO

Carretera de Cérdoba s/n.
29200 ANTEQUERA (Malaga)
(Dir.: Joaquin Jiménez)

TéL: 34 952841451
Fax: 34 952842555
e-mail: laboratorio@hojiblanca.es

OLEQOESTEPA, S.C.A.
LABORATORIO

Polg. Industrial Sierra Sur
C/ El Olivo, s/n.

41560 ESTEPA (Sevilla)
(Dir.: Miguela Gonzalez)

Tel.: 34 955913154
Fax: 34 955913537
e-mail: laboratorio@oleoestepa.com
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Espagne — Espaiia — Spain (cont.)

SGS Espafiola de Control, S.A.
LABORATORIO

Avda. Santa Clara de Cuba, Polg. Ind. Nave 16
41007 SEVILLA

(Dir.: Patricia Gil de Biedma)

Tel. 34 954524142
Fax 34 954527049
e-mail: Patricia.GildeBiedmal@sgs.com

LLUIS JANE BUSQUETS LABORATORI D’ANALIST, S.L.
C/St. Lloreng n° 27, baixos

08192 St. Quirze del Vallés (Barcelona)

(Dir.: LLuis Jané Busquets)

Tel/Fax : 34 93 7211325
E-mail: lluis.jane@liblab.com

ACEITES BORGES PONT S.AU.
LABORATORIO - Control de Calidad
Av. Josep Trepat s/n

25300 TARREGA (Lérida)

(Dir.: Carme Goma)

Fax: 34 973500060
Tel.: 34 973501212
e-mail: cgoma@borges.es

Greéce — Grecia - Greece

AGRUNION

Union of Agricultural Cooperatives
of Iraklion Crete Greece

Avenue 62 Martyron 146

71303 IRAKLION — CRETE

(Dir.: Toannis Halkiadakis)

Tel: 302810378145
Fax: 302810361444
e-mail; exports@agrunion.gr

MINERVA

165 Tatoiou Str Odisseos

14452 METAMORFOSIS ATTICA
(Dir.: Vassilis N. Kamvissis)

Tel.: 30226 2854200
Fax: 30226 2854209
e-mail: vasilis.kamvisis@minerva.com.gr




Italie - Italia - Italv

BIOCHEMIE LAB sl

Via Francesco Petrarca, 35 A/B
50041 CALENZANO (FI)
(Resp.: Simonetta Gallerini)

Tel: 39 055887541
Fax: 39 0558862700
e-mail: info@biochemielab.it

CARAPELLI FIRENZE, S.p.A
LABORATORIO
Via Leonardo Da Vinci, 31

50028 TAVARNELLE VAL DI PESA (Firenze)

(Dir.:  Alessio Diblasi)

Tel.: 39 (055 8054241
Fax: 39 055 8054213

e-mail: info@carapellifirenze.it

NEOTRON S.p.A

Analytical and Technical Services

Stradello Aggazzotti 104
41126 MODENA
(Resp.: Marisa Bagatti)

Tel.: 39 059461711
Fax: 39 059461777
e-mail; quality(@neotron.it

LABORATORIO PH, S.r.

Via Sangallo, 29 — Loc. Sambuca V.P.
50028 TAVARNELLE V.P. (Firenze)

(Resp.: Giuliano Simiani)

Tel.: 3905580961
Fax: 39 0558071099

e-mail: laborph@phsrl.it — g.simiani@phsrl.it

unisie - Ttinez - Tunisia

SGS Tunisia, S.A.
Route de Gabés, Km. 1,5

Rue Ibn Zaidoun (P.O. Box 589)

3018 SFAX
(Resp.: Mouna Kolsi)

Tel : 21674241050
Fax: 216 74245890
e-mail: mouna.kolsi(@segs.com
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Turguie - Turguia - Turkey

PRIVATE FOOD CONTROL LABORATORY

OF COMMODITY EXCHANGE OF AYDIN PROVINCE
Ata Mabhallesi Denizli Blv. No: 18

09010 AYDIN

(Resp.: Ulku Ulken)

Tel: 90 2562115000
Fax: 90 2562110188
e-mail: bilgi@avdin-gidalab.com

Ekiz Yag ve Sabun Sanayi A.S.
LABORATORY

Sehitler Caddesi 1508 Sok. No: 4
Alsancak 35230 - Izmir
(Resp.: Husnu Ekiz)

Tel; 90 2324885700
e-mail: ekiz@ekizvag.com

S.S. TARIS ZEYTIN VE ZEYTINYAGI TARIM SATIS
KOOPERATIFLERI BIRLIGI

A.0.S.B. 10006/1

Sokak. no. 10/A

35620 CIGLI - IZMIR

(Dir. : Isil Cillidag)

Tel: 90 2323940223

Fax: 90 2323940237

e-mail: icillidag@tariszeytinyagi.com.tr
mzengin@tariszevtinyagi.com.tr
bilgi@tariszevtinyagi.com.tr

USA:

Sovena USA, Inc.
LABORATORY

1 Olive Grove Street
13441 Rome = NY
(Resp.: Gabriel Estévez)

Tel: 13157977070

e-mail; gestevez(@sovenausa.com
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LISTE DES LABORATOIRES D’ ANALYSE SENSORIELLE DES HUILES D’OLIVE
VIERGES AGREES PAR LE CONSEIL OLEICOLE INTERNATIONAL
POUR LA PERIODE DU 1.12.2011 AU 30.11.2012

LISTA DE LOS LABORATORIOS DE ANALISIS SENSORIAL DE LOS ACEITES
DE OLIVA VIRGENES RECONOCIDOS POR EL CONSEJO OLEICOLA
INTERNACIONAL PARA EL PERIODO DEL 1.12.2011 AU 30.11.2012

LIST OF LABORATORIES UNDERTAKING THE SENSORY ANALYSIS OF
VIRGIN OLIVE OILS RECOGNISED BY THE INTERNATIONAL OLIVE
COUNCIL FOR THE PERIOD FROM 1.12.2011 AU 30.11.2012

ELENCO DEI LABORATORI D’ANALISI SENSORIALE DEGLI OLI DI OLIVA
VERGINI RICONOSCIUTI DAL CONSIGLIO OLEICOLO INTERNAZIONALE
PER IL PERIODO DAL 1.12.2011 AU 30.11.2012
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According to Resolution RES-2/90-1V/04 which the International Olive Council (10C)
adopted on 18 June 2004, 10C recognition is awarded, subject to annual review, to
laboratories which are approved by the competent authority of their country as a laboratory
responsible for the official control of virgin olive oils by sensory analysis, and which fulfil the
following conditions:

An application for recognition. transmitted by the competent authority that approved
the laboratory for the sensory testing of virgin olive oils, has to be submitted to the
I0C Executive Secretariat.

- The application for recognition has to be accompanied by proof that the laboratory
holds accreditation for the sensory analysis of virgin olive oils according to the
method adopted by the Council.

- The application also has to be accompanied by full details on the characteristics of the
sensory testing laboratory: installations, equipment, activities, staff, position,
experience and activity of the panel leader, membership of the panel of tasters, and
average monthly number of tastings of virgin olive oils.

- The laboratory has to obtain a satisfactory evaluation in the periodic tests organised
by the IOC to check the competence of panels undertaking the tasting of virgin olive
oils.

During its autumn session the I0OC endorses the list of olive oil taste panels that are
awarded recognition for the period running from 1 December to 30 November.



Allemagne — Alemania — Germany

Gabriele Zeiler-Hilgart
Bayerisches Landesamt fiir Gesundheit und
Lebensmittelsicherheit-Dienststelle Oberschleifheim

Veterinérstr. 2
85762 OBERSCHLEISHEIM

Tel: 499131 6808 5521
Fax: 49 8931 560457
e-mail: cabriele.zeiler-hileart@lgl.bavern.de

Argentine - Argentina

Maria Sol Molina

Laboratorio de aceites y grasas

EEA Catamarca - INTA

Ruta 33 - Km 4,5. Sumalao, Valle Viejo
CATAMARCA

Tel/fax 54-3833441323/441192
e.mail: smolina@correo.inta.gov.ar

Susana Mattar

Adriana Turcato

UNIVERSIDAD CATOLICA DE CUYO
Avda. José Ignacio de la Roza 1516

5400 RIBADAVIA - SAN JUAN

Talt 54-2644292392
Fax: 54-2644292310

E.mail: susanamattar@yahoo.com.ar - aturcatol(@yahoo.es

Australie — Australia

Helen Taylor

Australian Olive Oil Sensory Panel
Wagga Wagga Agricultural Institute
Pine Gully Road '
WAGGA WAGGA NSW 2650

Tel: 61-269381825
Fax: 61-269381648
e.mail: helen.tavlor@industry.nsw.gov.au
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Chipre — Cvprus

Alexandros Gavriel

Department of Agriculture

Olive Oil Organoleptics Assessment Panel
Iras 4

Latsia 2234 - PO Box 12651

Nicosia

Tel.: 357 22 483266
Fax:
E-mail: alesavriel@da.moa.gov.cv

FEspaene - Espaiia - Spain

Bienvenido Callao Navales

Panel de catadores de aceite de oliva virgen de Aragon
Diputacion General de Aragon

Muro Santa Maria, s/n - Edificio Molino Mayor, 1° Pta.
44600 ALCANIZ

Tel.: 34976714884
Fax: 34 976715376

e-mail: ganclaceitearagon@aragon.es

Angeles Pérez Jiménez

Panel de catadores de aceites de oliva virgen de Madrid
IMIDRA - Finca El Encin

Autovia A-2, Km. 38,200

28800 ALCALA DE HENARES

Tel: 34 918879490
Fax: 34 918879494
e-mail: maneeles.perez.jimenez@madrid.org

José Velez Molero

Laboratorio Agroalimentario Atarfe

Direccién General de Industrias y Promocion Agroalimentaria
Consejeria de Agricultura y Pesca - Junta de Andalucia
Avenida de la Diputacion s/n

18230 ATARFE

Tel: 34 958035001
Fax: 34 958025003
e-mail: jose.velez@juntadeandalucia.es




Espagne - Espaiia - Spain (cont.)

M?* Luisa Ruiz Dominguez

Laboratorio Agroalimentario de Valencia

Conselleria de Agricultura, Pesca, Alimentacion y Agua
Generalitat Valenciana

C/Pintor Goya, n° 8

46100 BURJASSOT

Tel.: 34961925275
Fax: 34 96192525]
e-mail: ruiz mlu@gva.es

Laboratorio Agroalimentario de Extremadura

Consejeria de Agricultura y Desarrollo Rural

Direccion General de Explotaciones Agrarias y Calidad Alimentaria
C/Arroyo de Valhondo, n° 2

10071 CACERES

Tel.: 34927006319
Fax: 34 927006040
e-mail: lab.agroalimentario@adr.juntaex.es

Yolanda Avilés Mora

Laboratorio Agroalimentario de Cérdoba

Direccién General de Industrias y Promocion Agroalimentaria
Consejeria de Agricultura y Pesca - Junta de Andalucia

Avda. Menéndez Pidal s/n

14004 CORDOBA

Tel: 34957001700
Fax: 34957001728

e-mail: yolanda.aviles@juntadeandalucia.es

Macarena Diaz Ramos

Laboratorio Agroalimentario Industrial, S.L.
Poligono Industrial "El Pabellon", Parc. 4.4

06380 JEREZ DE LOS CABALLEROS (Badajoz)

Tel/Fax.: 34924730180
e-mail. lLagroalimentario@arrakis.es

Juan Ramon Izquierdo

Laboratorio Arbitral Agroalimentario

Subdireccion General de Laboratorios Agroalimentarios
Ministerio de Medio Ambiente y Medio Rural y Marino
C/Casiopea n® 1

28023 MADRID

Tel: 34 913474965
Fax: 34913474968

e-mail: jialvarez@marn.es
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Espagne - Espaiia - Spain (cont.)

M? del Mar Garcia Gonzélez

Laboratorio Central de Aduanas e IL.EE.
Subdireccion General Quimico-Tecnoldgica
Navaluenga, 2 A

28035 MADRID

Tel: 34913768013
Fax: 34913860545
e-mail: mearcia@correo.aeat.es

Luz Maria Martinez Cuevas

Centro de Investigacion v Control de la Calidad
Instituto Nacional del Consumo

Ministerio de Sanidad, Politica Social e Igualdad
Avda. de Cantabria, s/n.

28042 MADRID

Tel: 34918224762
Fax: 34 917479517

e-mail: luz.martinez@consumo-inc.es

Carmen Teruel Fernandez

Panel de catadores de aceite de oliva virgen de Murcia
Centro Integrado de Formacion y

Experiencias Agrarias de Molina de Segura

Avda. Teniente Gutiérrez Mellado, 17

30500 MOLINA DE SEGURA

Tel: 34968362731
Fax: 34 968365435
e-mail: carmen.teruel{@carm.es

M? Angels Calvo Fandos

Panel de catadores de aceite de oliva virgen de Catalufia
Departamento de Agricultura, Ganaderia y Pesca
Generalitat de Catalunya

Passeo Sunyer, 4-6, 2°2

43202 REUS

Tel: 34977318279
Fax: 34 977330880
e-mail: acalvo(@gencat.net




Espagne - Espafia - Spain (cont.)

Wenceslao Moreda Martino

Instituto de la Grasa y sus Derivados

Consejo Superior de Investigaciones Cientificas
Avenida Padre Garcia Tejero, 4

41012 SEVILLA

Tel: 34954611550
Fax: 34 954616790
e-mail: wmoreda@ig.csic.es

Cristina Gutiérrez Conejo

Panel de Catadores de la Fundacion
“C.R.D.O. Montes de Toledo™

C/ Alférez Provisional n° 3

45001 TOLEDO

Tel: 34925257402
Fax : 34 925251855
e-mail; catas@domontesdetoledo.com

Maria Consuelo Dolado Bonilla

Panel de Catadores de la Comunidad Foral de Navarra
Avda. Serapio Huici 22 — Edificio Peritos

31610 VILLAVA

Tel: 34 948013045
Fax: 34 948071549

e-mail: cdolado@icannavarra.com

France - Francia

Christian Pinate]

Association Francaise Interprofessionnelle de I'Olive
AFIDOL

22, Avenue Henri Pontier

13626 AIX-EN-PROVENCE

Tel: 33442230192
Fax: 33 442238256
e-mail: c.pinatel(@ctolivier.org
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France — Francia (cont.)

Florence Lacoste

Institut des Corps Gras — ITERG
Laboratoire Régional

Rue Monge - Parc Industriel
33600 PESSAC

Tel: 33556360044
Fax: 33556365760
e.mail; f.lacoste@iterg.com

Denis Ollivier

S.C 1. Laboratoire de Marseille
146, Traverse C. Susini

13388 MARSEILLE — CEDEX 13

Tel: 33491618201
Fax: 33491618219
e.mail: denis.ollivier@scl.finances.gouv.ft

Greéce - Grecia - Greece

Maria Lazaraki

Ministry of Labour and Social Insurance
General Secretariat of Consumer Affairs
Direction: Technical control

Section: Chemical Laboratories
Cannigos Square, 20

10181 ATHENS

Tel: 302103829166
Fax: 302103842642

e-mail: Jazaraki@efpolis.gr

Israél - Israel

Fathi Abd Elhadi

Israeli Olive Oil Board

Ministry of Agriculture and Rural Development
P.O. Box 645

AFULA

Tel.: 972 46010644
Fax: 972 46567807
e-mail: fathiabdelhadi(@yahoo.com




Italie - Italia — Ital

Matteo Storelli

S.0. Laboratorio Chimico Regionale di Bari
Agenzia delle Dogane

C.so De Tullio 1/C

70122 BARI

Tel: 390805211405
Fax: 390805228050
e-mail: matteo.storelli@agenziadogane. it

Luciana Di Giacinto

CRA -OL]

Centro di Ricerca per I’Olivicoltura e 'Industria Olearia
Sede cientifica di Pescara

Viale Petruzzi, 75

65013 C. SANT'ANGELO (PE)

Tel: 3908595212 - 08595294
Fax: 39 085959518
e-mail; luciana.digiacinto@entecra.it

Cristina Borgogni

S.0. Laboratorio Chimico Regionale di Genova
Agenzia delle Dogane

Via Rubattino n. 6

16126 GENOVA

Tel: 39010254081
Fax: 390102540826
e.mail; dogane.genova.lab@agenziadogane.it

Silvia Tagliabue

SSOG - Stazione Sperimentale per le
Industrie degli Oli e dei Grassi

Via Giuseppe Colombo, 79

20133 MILANO

Tel: 39027064971
Fax: 39022363953

e-mail: tagliabue@ssog.it
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Italie - Italia — Italy (cont.)

Salvatore Giuliano

Rosalia Linda Pipia

Direzione Regionale per la Sicilia
Laboratori e servizi chimici di Palermo
Agenzia delle Dogane

Via Francesco Crispi, n. 143

90133 PALERMO

Tel: 390916071800
Fax: 390916071814
E-mail: drd.sicilia.lab.palermo@agenziadogane. it

Maurizio Ingi

Laboratorio di Perugia

Ministero delle Politiche Agricole, Alimentari e Forestale

Ispettorato Centrale per il Controllo della Qualita dei Prodotti Agroalimentari
Via Omicini, 161

06100 PERUGIA

Tel: 390755009126
Fax: 390755054230
e-mail: icarf.perugia.laboratorio@politicheagricole.gov.it

Rosa Maria Marianella

Laboratorio di Roma

Ministero delle Politiche Agricole, Alimentari e Forestale

Ispettorato Centrale per il Controllo della Qualita dei Prodotti Agroalimentari
Via del Fornetto, 85

00100 ROMA

Tel: 39065534161
Fax: 39 0655341691
e-mail: icqrf.roma.laboratorio@politicheagricole.gov.it

Gianfranco De Felici

S.0. Laboratorio Chimico Regionale di Roma
Agenzia delle Dogane

Via M. Carucci, 71

00143 ROMA

Tel: 39 0650244079
Fax: 39 0650244177
e-mail: dogane.romal.labi@agenziadogane.it
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Italie - Italia — Italy (cont.)

Antonio Raimondo

Ministero delle Politiche Agricole, Alimentari e Forestale

Ispettorato Centrale per il Controllo della Qualita dei Prodotti Agroalimentari
Laboratorio di Salerno

ViaIrno, n. 11

84100 SALERNO

Tel: 39089798144
Fax: 39 089798103 ‘
e-mail: icgrf.salerno.laboratorio@politicheagricole.gov.it

GianPaolo Fasoli

0. Laboratorio Chimico Regionale di Verona
Agenzia delle Dogane

Via Sommacampagna 61/a

87137 VERONA

Tel: 390458082082
Fax: 390458082149
e.mail; dogane.verona.lab@agenziadogane.it

Jordanie — Jordania — Jordan

Jamal Al-Batsh

National Council for Olive Oil Tasting
Ministry of Agriculture

Queen Rania st. (P.O. Box: 2099)
2099 AMMAN

Tel: 962-6-5686310 ext. 319
Fax: 962-6-5686310
e.mail; albatshj@yahoo.com

Yousef Tawalbeh

Jordan Food & Drug Administration
Jabal Amman — Third Circle

Behind Hayat Amman Hotel

(P.O. Box: 811951)

11181 AMMAN

Tel: 962 777512568
Fax: 962 64618425
e.mail: v tawalbeh@ymail.com
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Jordanie — Jordania — Jordan (cont.)

Shefa Halah

Jordan Institution for Standard and Metrology
Laboratory Department

50 Khai Al-Din Al Maani st. Dabouq

(P.O. Box: 941287)

11194 AMMAN

Tel: 962 65301225
Fax: 962 65301249
e.mail: shefa.halah75@vahoo.com

Kholoud Hantoush

Jordan Institution for Standard and Metrology
Laboratory Department

50 Khai Al-Din Al Maani st. Dabouq

(P.O. Box: 941287)

11194 AMMAN i

Tel: 062 65301225
Fax: 962 65301249
e.mail: kholoudsamah@yahoo.com

Maroc — Marruecos - Morocco

Zine El Alami

Etablissement Autonome de Contrdle

et de Coordination des Exportations (EACCE)
72 Mohammed Shiha

Casablanca

Tel 212 522 314480
Fax: 212522305168

e-mail: zineelalami(@eacce.org.na

Nouvelle Zélande - Nueva Zelanda - New Zealand

Margaret Edwards

Olives New Zealand Sensory & Consumer Science
HortResearch, Ltd.

120 Mt Albert Road

92169 AUCKLAND

Tel: 649 8154200/ext. 7239
Fax: 649 8154201
e-mail: mvedwards(@actrix.gen.nz
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Portugal - Portogallo

Maria de Jesus Tavares

ASAE — Autoridade de Seguranca Alimentar e Econdmica
Laboratorio de Seguranca Alimentar

Estrada do pago do lumiar, 22 - Edificio F,1°

1649-038 Lisboa

Tel: 351217108405
e-mail: mjtavares(@asae.pt

Paula Vasconcelos
Laboratorio de Provas Organolepticas
Instituto Superior de Agronomia

Tapada da Ajuda
1349-017 LISBOA

Tel: 351 213653279
Fax: 351 213640624

e-mail: pmvasconcelos@jisa.utl.pt

Susana Sassetti

Associagao dos Agricultores do Ribatejo
Rua de Santa Margarida, 1-A

2000-114 SANTAREM

Tel: 351 243322829
Fax: 351243323794
e-mail: susanasassetti(@aaribatejo.pt

Républigue Tchéque - Repiiblica Checa - Czech Republic
(Utilisation du panel d’un autre Etat membre, en vertu de I'article 4 § 1.)
(Uses the panel of another Member State, pursuant to article 4 § 1.)

Milena Bucar Miklavcic

University of Primorska

Science and Research Centre of Koper

Garibaldijeva, 1

6000 KOPER

(Laboratory for olive oil testing, Headquarters of laboratory: Zelena Ulica 8, 6310 IZOLA)

Tel.: 386 56402630
Fax: 386 56417228
e-mail: milena.miklavcic@guest.arnes.si
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Slovénie - Eslovenia - Slovenia

Milena Bucar Miklavcic

University of Primorska

Science and Research Centre of Koper

Garibaldijeva, 1

6000 KOPER

(Laboratory for olive oil testing, Headquarters of laboratory: Zelena Ulica 8, 6310 IZOLA)

Tel: 386 56402630
Fax: 386 56417228
e-mail: milena.miklavcic@guest.arnes.si

Svrie — Siria - Svria

Zakwan Bido

General Commission of Agricultural Scientific Research
[asting panel

Ministry of Agriculture

IDLEB

Tel.: 963 23240452
e-mail: grsar-dir@mail.sy

Tunisie - Tunez - Tunisia

Samira Sifi

Office National de I'Huile
10, Avenue Mohamed V
1001 TUNIS

Tel: 216 71345566 / 1499430
Fax: 216 71351883

e-mail: dg.onh@gnet.tn

Turquie — Turquia — Turkey

Ummiihan Tibet

National Olive and Olive Oil Council of Turkey (UZZK)
Tepekule Kongre Merkesi

Anadolu Caddesti, no. 40/509 — Bayrakli

35010 IZMIR

Tel: 902324861163

Fax: 902324861164

e-mail: uzzk@uzzk.org - mustafa.tan(@uzzk.org
ummuhan.tibet{@uzzk.org




Turquie — Turquia — Turkey (cont.)

Burcu Keser

Private Food Control Laboratory of Commodity
Exchange of Aydin Province

Ata Mahallesi Denizli Blv. No 18

09010 AYDIN — TURKEY

Tel: 902562115000

Fax: 902562110188

e-mail: burcu@avdin-gidalab.com
info@avdin-gidalab.com
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