
“Certification of Authenticity and Development of a

Promotion Network olive products in the across border

GREECE – ITALY area”

“AUTHENTIC-OLIVE-NET”

This document has been produced with the financial assistance of the European Union.

It reflects the author’s views and the Managing Authority shall not be held liable for any use that may be made of

the information contained therein.

Deliverable 3.3:
“Basket of Authentic Olive Products in the

across border GREECE - ITALY area”



Table of Contents
.....................................................................................................................................................

1. Authentic Olive Products Catalogue...................................................................................... 3

1.1 Authentic-Olive-Net Project ............................................................................................ 3

1.2 Authentic-Olive-Net Seal ................................................................................................. 3

1.3 Extra Virgin Olive Oil........................................................................................................ 4

1.4 Catalogue Contents ......................................................................................................... 5

1.4.1 “Lianolia” .................................................................................................................. 8

1.4.2 “Koroneiki” ............................................................................................................... 9

1.4.3 “Coratina” ............................................................................................................... 13

1.4.4 “Peranzana”............................................................................................................ 13

1.4.5 “FS17” ..................................................................................................................... 14

1.5 Catalogue Structure....................................................................................................... 16

1.6 Olive Oil Producers Registry .......................................................................................... 21

2. AON Application Form......................................................................................................... 36

2.1 AON Application Form Contents ................................................................................... 36

2.2 AON Application Form Dissemination........................................................................... 37

3. Authentic Olive Net Seal Award Contract ........................................................................... 50

4. AON Olive Producers Data Collection ................................................................................. 52



1. Authentic Olive Products Catalogue

1.1 Authentic-Olive-Net Project

The project “Authentic-Olive-Net” introduces an innovative and effective pilot way to

identify, assess, and promote the high quality characteristics of the selected olives varieties,

i.e. Lianolia, Koroneiki, Coratina, FS17 & Peranzana, which are being produced in the Interreg

V-A GREECE-ITALY area and which are already registered or should become registered under

the geographical indication schemes of P.D.O. (protected designation of origin) or P.G.I.

(protected geographical indication) that are based on the legal framework provided by the

EU Regulation No 1151/2012 of the European Parliament and of the Council of 21 November

2012 on quality schemes for agricultural products and foodstuffs.

Project partners consist of Preveza Chamber, Region of Western Greece, Hellenic

Agricultural Organization “DEMETER”, Assoproli Bari and the Chamber of Commerce of

Foggia, while the project area of interest includes the Puglia Region (Provinces of Foggia,

Bari, Brindisi, Lecce, Barletta-Andria-Trani (BAT), Taranto), the Region of Western Greece

(Aitoloakarnania, Achaia, Ileia), the Region of Ionian Islands (Zakynthos, Kerkyra, Kefalonia,

Lefkada) and the Region of Epirus (Arta, Thesprotia, Ioannina, Preveza).

1.2 Authentic-Olive-Net Seal

Project Partners have developed the trademark entitled “Authentic Olive Net Seal”. This

specific trademark is a private label, awarded only to Greek and Italian producers of Extra

Virgin Olive Oils in the across border GREECE - ITALY area:

“Authentic Olive Net Seal” will be awarded on a pilot basis only after conformity checks of all

set standards, including all necessary specifications, requirements and procedures, that will

result to a positive evaluation of the applicant olive oil producers.

Awarding Body of the "Authentic Olive Net Seal" in Greece will be the Commercial Chamber

of Preveza. Likewise, Awarding Body of the "Authentic Olive Net Seal" in Italy will be the

Commercial Chamber of Foggia.

The purpose of the “Authentic Olive Net Seal” is to consolidate consumer confidence in the

products declared to come from the across border GREECE - ITALY area and to protect the

interests of producers from counterfeiting and unfair competition, as well as to strengthen

the competitiveness of the producers.



Quality Control Body after the completion of the project will be the Hellenic Agricultural

Organization “DEMETER”, which will run all quality controls of the selected olive oil

producers.

1.3 Extra Virgin Olive Oil

“Extra Virgin Olive Oil” is the highest quality of olive oil. It is the highest and most expensive

category of oil which is obtained directly from the fruit of the olive, by mechanical means

only, under conditions which do not degrade the product and which has not undergone any

other processing, neither chemical nor industrial.

It is a unique, traditional, Mediterranean product whose quality is directly related to the

cultivation method, the way and the time of harvest, the method of extraction and the way

it is finally stored.

More specifically, it is the juice of the olive fruit that has a perfect aroma (mainly freshly

sliced olive fruit) and a strong fruity taste with remarkable nutritional and beneficial

properties for the human health. It has no defects.

What makes it valuable, compared to other vegetable oils, is its unparalleled taste combined

with its high nutritional value. The most striking of all, however, is that the aromatic notes

and its remarkable bioactive properties come from 1-2% of its composition.

The various phenolic compounds found in extra virgin olive oil do not exist in other fats,

making it a unique product and differentiating it from other inferior quality vegetable oils

such as a) seed oils, b) sunflower oil and c) olive-pomace oil, which are extracted by chemical

and not mechanical means, as well as d) refined olive oils.

Classification as “Extra-Virgin Olive Oil”

In order to classify an olive oil as extra virgin, its acidity should not exceed 0.8% and its other

chemical characteristics must comply with those laid down in Regulation (EEC) No 2568/91,

and it must not have any organoleptic defect.
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er
ag
e
5
-7

m
et
er
s
h
ig
h
,
p
ro
d
u
ci
n
g
fr
u
it
s
w
h
o
se

w
e
ig
h
t
ra
n
ge
s
b
et
w
e
en

0
.5

an
d
1
.2

gr
am

s.
It
s
re
m
ar
ka
b
le
ab
ili
ty

to

p
ro
sp
e
r
u
n
d
er

ad
ve
rs
e
w
ea
th
e
r
co
n
d
it
io
n
s
m
ak
e
s
it
id
ea
l
fo
r
h
o
t,
d
ry

an
d
w
in
d
y
en

vi
ro
n
m
en

ts
.
Th

e
o
liv
e
tr
ee

b
lo
o
m
s
in

th
e
se
co
n
d
h
al
f
o
f
A
p
ri
l
w
h
ile

it
s

fr
u
it
s
m
at
u
re

fr
o
m

la
te

O
ct
o
b
er

to
la
te

D
ec
em

b
er
.E
ac
h
tr
e
e
ca
n
p
ro
d
u
ce

b
et
w
ee
n
3
0
-1
5
0
kg

o
f
o
liv
es

w
h
ic
h
yi
e
ld
2
0
-2
5
%
o
f
th
ei
r
w
ei
gh
t
in
o
liv
e
o
il.

It
s
o
rg
an
o
le
p
ti
c
ch
ar
ac
te
ri
st
ic
s
h
av
e
ra
n
ke
d
it
in

th
e
ex
tr
a
vi
rg
in

ca
te
go
ry

o
f
o
liv
e
o
ils

w
h
ic
h
is

ch
ar
ac
te
ri
ze
d
b
y
ce
rt
ai
n
sp
ec
ia
l
fe
at
u
re
s,

su
ch

as
an

ex
ce
p
ti
o
n
al
ly
lo
w
ac
id
it
y,
a
d
ee
p
,b
ri
gh
t
gr
ee
n
co
lo
r
w
it
h
a
b
it
te
rs
w
ee
t
ta
st
e
an
d
a
sm

o
o
th

ta
st
e
fe
e
lin
g
o
f
va
ri
o
u
s
fr
u
it
s.

Th
e
K
o
ro
n
e
ik
io
liv
e
fr
u
it
gi
ve
s
an

o
liv
e
o
il
o
f
su
p
er
b
q
u
al
it
y
an
d
lo
w
ac
id
it
y
le
ve
ls
,
ri
ch

in
fl
av
o
r
an
d
ar
o
m
as
.
K
o
ro
n
ei
ki
va
ri
et
y
o
liv
e
o
il
is
ch
ar
ac
te
ri
ze
d
b
y
a

ve
ry

st
ea
d
y
p
o
st
-p
ro
d
u
ct
io
n
ch
em

ic
al
b
e
h
av
io
r,
m
ai
n
ta
in
in
g
it
s
su
p
er
io
r
o
rg
an
o
le
p
ti
c
an
d
n
u
tr
it
io
n
p
ro
p
er
ti
es

fo
r
m
o
re

th
an

2
ye
ar
s.



K
n
o
w
n
fo
r
it
s
re
ga
l,
sm

al
l
fr
u
it
s,
b
u
t
h
av
in
g
a
h
ig
h
q
u
al
it
y
o
il
yi
el
d
,
K
o
ro
n
ei
ki

o
liv
es

ar
e
am

o
n
g
th
e
m
o
st

co
m
m
o
n
an
d
su
it
ab

le
fo
r
su
p
er
-h
ig
h
d
en

si
ty

gr
o
w
in
g
sy
st
em

s
ar
o
u
n
d
th
e
w
o
rl
d
.
H
ig
h
ly
p
ri
ze
d
fo
r
it
s
ar
o
m
at
ic
,
st
ro
n
gl
y
fl
av
o
re
d
o
il,
K
o
ro
n
ei
ki
o
liv
es

ar
e
p
er
fe
ct
fo
r
en

jo
yi
n
g
in
th
e
ir
n
at
u
ra
lr
aw

st
at
e
o
r

ad
d
ed

at
th
e
e
n
d
o
f
co
o
ki
n
g.

W
h
at

se
ts
K
o
ro
n
ei
ki
ap
ar
t
w
h
e
n
re
fe
rr
in
g
to

th
e
se
e
d
an
d
th
e
o
liv
e
o
il
p
ro
d
u
ce
d
is
th
e
u
n
iq
u
e
fa
rm

in
g
m
et
h
o
d
.
K
o
ro
n
ei
ki
o
liv
es

ar
e
h
ar
ve
st
e
d
w
h
en

th
ey

ar
e
st
ill
gr
ee
n
,i
.e
.b

et
w
ee
n
N
o
ve
m
b
er

an
d
D
ec
em

b
er
,
in
o
rd
er

to
en

su
re

th
e
ti
tl
e
o
f
“e
ar
ly
p
ic
ke
d
”
o
r
“g
re
en

”
o
liv
e
o
ils

an
d
ar
e
m
ai
n
ly
p
re
se
n
t
in
th
e
so
u
th

P
el
o
p
o
n
n
es
e
an
d
in
so
m
e
ar
e
as

o
f
C
re
te

fo
r
m
o
re

th
an

1
0
ce
n
tu
ri
es
.

U
n
lik
e
m
an
y
o
th
er

va
ri
et
ie
s,
th
e
se

tr
ee
s
h
av
e
n
o
ar
ti
fi
ci
al
ad
d
it
iv
es

in
te
rv
en

ti
o
n
s
n
o
t
to

m
en

ti
o
n
th
at

th
ey

ar
e
p
ru
n
ed

in
te
n
si
ve
ly
o
n
ce

a
ye
ar

to
ke
e
p
th
em

sm
al
li
n
si
ze
.T
h
e
m
er
e
3
to

5
lit
e
rs
o
f
th
e
gr
ee
n
go
ld
liq
u
id
th
at

is
p
ro
d
u
ce
d
fr
o
m

a
K
o
ro
n
ei
ki
o
liv
e
tr
ee

p
ro
ve
s
th
e
o
b
vi
o
u
s.
Q
u
an
ti
ty

is
sa
cr
if
ic
ed

in
fa
vo
r
o
f

q
u
al
it
y.





1
.4
.3
“C
or
at
in
a”

C
o
ra
ti
n
a
is
a
cu
lt
iv
ar

ve
ry

m
u
ch

p
re
se
n
t
th
ro
u
gh
o
u
t
It
al
y.
O
ri
gi
n
al
ly
fr
o
m

C
o
ra
to
,
A
p
u
lia
,t
h
e
C
o
ra
ti
n
a
o
liv
e
ca
n
b
e
fo
u
n
d
in
o
th
e
r
re
gi
o
n
s
o
f
It
al
y.
H
o
w
ev
er
,

th
e
m
ai
n
p
ro
d
u
ct
io
n
ar
ea

is
st
ill
th
e
p
ro
vi
n
ce

o
f
B
ar
i,
w
h
er
e
o
liv
e
tr
ee
s
st
re
tc
h
fo
r
h
u
n
d
re
d
s
o
f
m
et
re
s,
u
n
in
te
rr
u
p
te
d
,a
lo
n
g
d
ry
-s
to
n
e
w
al
ls
.C

o
ra
ti
n
a
is
th
e

p
re
va
le
n
t
cu
lt
iv
ar

in
th
e
P
ro
te
ct
e
d
D
es
ig
n
at
io
n
o
f
O
ri
gi
n
“T
e
rr
a
d
i
B
ar
i”
,
w
h
ic
h
,
al
o
n
g
w
it
h
th
e
ge
o
gr
ap
h
ic
al
in
d
ic
at
io
n
s
“C
as
te
l
d
el
M
o
n
te
”
an
d
“B
it
o
n
to
”,

p
re
sc
ri
b
es

a
h
ig
h
in
cl
u
si
o
n
o
f
C
o
ra
ti
n
a
o
liv
es

in
th
e
p
ro
d
u
ct
io
n
o
f
e
xt
ra
-v
ir
gi
n
o
liv
e
o
il.

To
p
ro
d
u
ce

“T
e
rr
a
d
iB
ar
i”
D
O
P
o
liv
e
o
il,
th
e
p
la
n
ti
n
g
la
yo
u
t
an
d
th
e
fa
rm

in
g
an
d
p
ru
n
in
g
te
ch
n
iq
u
es

m
u
st
co
m
p
ly
w
it
h
th
e
tr
ad
it
io
n
al
gu
id
el
in
es
.G

e
n
e
ra
lly

sp
e
ak
in
g,
th
e
C
o
ra
ti
n
a
o
liv
e
tr
ee

is
gr
o
w
n
in

th
e
sh
ap
e
o
f
an

in
ve
rt
e
d
co
n
ic
al
va
se
,
w
it
h
a
sp
ac
in
g
o
f
1
3
x1
3
m

fo
r
o
ld
er

p
la
n
ta
ti
o
n
s,
7
x7
m

fo
r
m
o
re

re
ce
n
t

o
n
es
.
D
ep

en
d
in
g
o
n
th
e
cl
im

at
e,
o
liv
e
p
ic
ki
n
g
m
ay

go
fr
o
m

ea
rl
y
O
ct
o
b
er

to
la
te

Ja
n
u
ar
y.
Th

e
in
te
gr
it
y
o
f
th
e
d
ru
p
e
(t
h
e
fr
u
it
)
w
ill
d
et
e
rm

in
e
a
lo
w
ac
id
it
y

le
ve
l,
fr
u
it
y
n
o
te
s
an
d
a
h
ig
h
co
n
te
n
t
o
f
an
ti
o
xi
d
an
ts
in
th
e
fi
n
al
p
ro
d
u
ct
.

Th
e
C
o
ra
ti
n
a
ex
tr
a-
vi
rg
in

o
liv
e
o
il
is
ch
ar
ac
te
ri
ze
d
b
y
th
e
fr
u
it
y
n
o
te
s
o
f
gr
ee
n
o
liv
es
,
fo
llo
w
ed

b
y
se
n
sa
ti
o
n
s
o
f
fr
es
h
ly
-c
u
t
gr
as
s
an
d
b
it
te
r
al
m
o
n
d
s.
B
y

ge
n
e
ti
c
m
ak
eu

p
,
C
o
ra
ti
n
a
is
o
n
e
o
f
th
e
o
liv
e
cu
lt
iv
ar
s
th
at

sy
n
th
es
iz
e
th
e
h
ig
h
es
t
co
n
te
n
t
o
f
p
h
en

o
lic

co
m
p
o
u
n
d
s.
Th

e
C
o
ra
ti
n
a
ex
tr
a-
vi
rg
in

o
liv
e
o
ils

ar
e

tr
u
e
ex
ce
lle
n
ce

w
it
h
in
th
e
sc
o
p
e
o
f
It
al
ia
n
o
il
p
ro
d
u
ct
io
n
,
th
an
ks

to
a
p
h
en

o
lic

co
m
p
o
si
ti
o
n
o
f
1
0
0
0
m
g/
kg
.F
re
sh
ly
-p
re
ss
ed

,
th
e
C
o
ra
ti
n
a
o
liv
e
o
il
m
ay

ta
st
e

b
it
te
r
an
d
u
n
b
al
an
ce
d
,
w
it
h
a
b
it
o
f
a
sl
ig
h
tl
y
sh
ar
p
se
n
sa
ti
o
n
.
Th
e
u
n
iq
u
en

e
ss

o
f
th
e
C
o
ra
ti
n
a
o
liv
e
o
il
is
gi
ve
n
b
y
it
s
d
is
ti
n
ct
iv
e
ac
yl
gl
yc
e
ro
l
p
ro
fi
le
,
w
it
h

o
le
ic
ac
id
co
n
te
n
t
cl
o
se

to
8
0
%
.F
in
al
ly
,t
h
e
h
ig
h
p
h
en

o
lic

co
n
te
n
t,
al
o
n
g
w
it
h
th
e
tr
ig
ly
ce
ri
d
e
co
m
p
o
si
ti
o
n
,c
o
n
tr
ib
u
te
s
to

th
e
ex
ce
p
ti
o
n
al
o
xi
d
at
io
n
st
ab
ili
ty

o
f
th
e
C
o
ra
ti
n
a
ex
tr
a-
vi
rg
in
o
liv
e
o
il.

1
.4
.4
“P
er
an
za
n
a”

Th
e
P
er
an
za
n
a
is
a
p
u
re

cu
lt
iv
ar
,i
t
is
n
o
t
a
h
yb
ri
d
.
Th
e
P
er
an
za
n
a
o
ri
gi
n
al
ly
ca
m
e
fr
o
m

P
ro
ve
n
ce
,
an
d
“p
er
an
za
n
a”

is
th
e
d
ia
le
ct
fo
rm

fo
r
“p
ro
ve
n
za
le
”,
th
e

It
al
ia
n
fo
r
“p
ro
ve
n
ça
l”
,f
ro
m

P
ro
ve
n
ce
.

Th
e
P
er
an
za
n
a
is
an

o
liv
e
va
ri
et
y
th
at

is
gr
o
w
n
in
a
p
ar
ti
cu
la
r
ar
ea

o
f
th
e
U
p
p
er

Ta
vo
lie
re

o
f
P
u
gl
ia
an
d
p
re
ci
se
ly
in
th
e
co
u
n
tr
ys
id
e
o
f
To

rr
em

ag
gi
o
re
.P
u
gl
ia

is
th
e
re
gi
o
n
o
f
It
al
y
w
it
h
th
e
h
ig
h
es
t
p
ro
d
u
ct
io
n
o
f
o
liv
e
s
th
an
ks

to
th
e
co
n
fo
rm

at
io
n
o
f
it
s
m
ai
n
ly
fl
at

te
rr
it
o
ry

an
d
fo
r
th
e
te
m
p
er
at
e
cl
im

at
e
,t
h
e
ex
p
an
se

o
f
th
es
e
w
o
n
d
er
fu
lt
re
es

m
ak
es

P
u
gl
ia
o
n
e
o
f
th
e
m
o
st
b
ea
u
ti
fu
lr
e
gi
o
n
s
o
f
It
al
y.

Th
e
P
er
an
za
n
a
is
a
m
ed

iu
m
-s
iz
ed

o
liv
e,
an
d
th
e
o
il
it
p
ro
d
u
ce
s
is
lo
w
in
ac
id
it
y
w
it
h
a
ve
ry

b
al
an
ce
d
fl
av
o
r.
Th

is
m
ea
n
s
th
at

o
n
ce

th
e
o
il
h
as

b
ee
n
ex
tr
ac
te
d
,

it
is
re
ad
y
fo
r
co
n
su
m
p
ti
o
n
w
it
h
o
u
t
an
y
n
ee
d
fo
r
a
m
at
u
ra
ti
o
n
p
e
ri
o
d
o
r
b
le
n
d
in
g
w
it
h
o
th
e
r
o
ils
.
Th

e
C
o
ra
ti
n
a
o
liv
e,
fo
r
e
xa
m
p
le
,p
ro
d
u
ce
s
ve
ry

b
it
te
r
sp
ic
y



o
il.

In
o
rd
er

to
m
ak
e
th
is
o
il
m
o
re

p
al
at
ab
le
,
it
ei
th
er

n
ee
d
s
a
lo
n
g
m
at
u
ra
ti
o
n
p
er
io
d
–
w
h
ic
h
ca
n
m
ak
e
it
go

o
ff
,
o
r
it
n
ee
d
s
to

b
e
b
le
n
d
ed

w
it
h
o
th
er

o
ils

th
at

ar
e
sw

e
et
e
r
o
r
w
it
h
o
u
t
fl
av
o
r.

Th
e
O
gl
ia
ro
la
an
d
Ta
gg
ia
sc
a
o
liv
es

ar
e
th
e
co
m
p
le
te

o
p
p
o
si
te
.
Th

es
e
o
ils

n
e
e
d
to

b
e
m
ix
ed

w
it
h
st
ro
n
ge
r
o
ils

in
o
rd
e
r
to

en
h
an
ce

th
ei
r
o
w
n
fl
av
o
r.

It
is
p
o
ss
ib
le
to

ga
u
ge

th
e
fl
av
o
r
o
f
th
e
o
il
d
ep
en

d
in
g
o
n
th
e
m
o
m
en

t
th
e
fr
u
it
is
h
ar
ve
st
e
d
.
Th
is
m
ea
n
s
it
is
p
o
ss
ib
le
to

m
ak
e
o
il
su
it
ab
le
to

e
ve
ry
o
n
e’
s
ta
st
e

w
it
h
o
u
t
co
m
p
ro
m
is
in
g
th
e
o
il’
s
p
u
ri
ty
o
r
q
u
al
it
y.

It
is
a
n
at
u
ra
lp
ro
d
u
ct
.

1
.4
.5
“F
S1
7
”

Th
e

Fa
vo
lo
sa

FS
-1
7

p
la
n
t
o
ri
gi
n
at
e
s
fr
o
m

o
n
e
o
f
th
e

m
o
st

p
o
p
u
la
r
an
d

ap
p
re
ci
at
e
d

va
ri
et
ie
s
in

It
al
y,

th
e
Fr
an
to
io

va
ri
et
y.

D
u
e
to

it
s
p
ar
ti
cu
la
r

ch
ar
ac
te
ri
st
ic
s,
Fa
vo
lo
sa

p
la
n
t
is
p
ar
ti
cu
la
rl
y
su
it
ab
le

fo
r
su
p
e
r-
h
ig
h
d
en

si
ty

o
liv
e
fa
rm

in
g:

fa
st

gr
o
w
th
,
ea
rl
y
en

tr
y
in
to

p
ro
d
u
ct
io
n
an
d
,
ab
o
ve

al
l,
h
ig
h

re
si
st
an
ce

to
X
yl
e
lla

b
ac
te
ri
u
m

h
av
e
m
ad
e
th
e
su
cc
e
ss
o
f
th
is
va
ri
et
y,
w
h
ic
h
is
in
cr
ea
si
n
gl
y
w
id
es
p
re
ad

in
It
al
y.

Th
e
Fa
vo
lo
sa

FS
-1
7
is
a
ty
p
e
o
f
p
la
n
t
th
at

st
an
d
s
o
u
t
fo
r
it
s
ex
ce
lle
n
t
ad
ap
ta
b
ili
ty

to
th
e
m
o
st
d
if
fe
re
n
t
so
il
an
d
cl
im

at
e
co
n
d
it
io
n
s
an
d
fo
r
th
e
ea
rl
y
en

tr
y

in
to

p
ro
d
u
ct
io
n
,
fr
o
m

th
e
se
co
n
d
ye
ar

o
f
p
la
n
ti
n
g,
w
it
h
a
ra
p
id

in
cr
ea
se

in
p
ro
d
u
ct
io
n
th
at

re
ac
h
es

an
o
p
ti
m
al
re
gi
m
e
fr
o
m

th
e
fo
u
rt
h
to

th
e
si
xt
h
ye
ar

o
f

p
la
n
ti
n
g.

Th
e
Fa
vo
lo
sa

FS
-1
7
p
la
n
t
h
as

a
ve
ry

h
ig
h
yi
e
ld
,
co
n
si
d
er
in
g
it
s
re
si
st
an
ce

to
th
e
m
o
st
co
m
m
o
n
d
is
e
as
es
,
co
ld

an
d
w
at
er

st
re
ss
,
an
d
th
an
ks

to
th
e
ex
ce
lle
n
t

p
u
lp
/s
to
n
e
ra
ti
o
.T
h
e
o
il
o
b
ta
in
ed

fr
o
m

th
is
va
ri
et
y
h
as

an
ex
ce
lle
n
t
q
u
al
it
y,
w
it
h
a
m
ed

iu
m
-h
ig
h
co
n
te
n
t
o
f
p
o
ly
p
h
en

o
ls
an
d
a
p
le
as
an
tl
y
fr
u
it
y
ta
st
e
.





1.5 Catalogue Structure











1
.6
O
li
ve
O
il
P
ro
d
u
ce
rs
R
eg
is
tr
y

B
y
R
eg
io
na
lU
ni
ti
n
G
re
ec
e

O
LI
V
E
O
IL
P
R
O
D
U
C
ER

C
R
IT
ER

IA

P
re
ve
za

EV
O
O

C
o
m
p
an
y

Si
ze

V
ar
ie
ty

C
u
lt
iv
at
io
n

Ty
p
e

P
D
O
/P
G
I

P
ro
d
u
ct
io
n

Sy
st
em

Q
u
al
it
y

1
. 

“K
YR

LA
S
EV

A
N
G
EL
O
S”


 


 

M
ic
ro

K
o
ro
n
ei
ki

C
o
n
ve
n
ti
o
n
al

-


 
N
/A

2
. 

“B
IO

G
R
EE
N
O
LI
V
E
O
IL
–
EL
EN

IA
N
D
R
O
N
IK
ID
O
U
”


 


 

Sm
al
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2. AON Application Form

All stakeholders, i.e. olive oil producers, submit to the respective responsible Commercial

Chamber an Application to award their products the “Authentic Olive Net Seal”.

2.1 AON Application Form Contents

INFO DATA ENTRY

Full Name or Company Name

V.A.T.

Phone Number

Email

Address

Company Size Classification

Geographical Location of Cultivation

Variety

Cultivation Type

Olive Oil Category

Certification of Olive Oil

Company Name

Phone Number

Address

V.A.T.

Email 

Olive Oil Production System

QUALITY CRITERIA VALUE

Acidity %

Κ₂₃₂ / Κ₂₇₀

Κ270

Per. Value (meqO₂/Kg)

Other…

C14:0

CHOLESTEROL %

Fruity

Bitter

Pungent (Spicy)

C16:0

C16:1

C17:0

C17:1



C18:0

C18:1

C18:2

C18:3

C20:0

C20:1

C22:0

C24:0

C18:1 trans

C18:2 + C18:3 trans

BRASSICASTEROL %

24-METHYLEN-CHOLESTEROL %

CAMPESTEROL %

CAMPESTANOL %

STIGMASTEROL %

Δ7-CAMPESTENOL %

Δ5,23-STIGMASTADIENOL %

CLEROSTEROL %

B-SITOSTEROL %

SITOSTANOL %

Δ5-AVENASTEROL %

Δ5,24- -STIGMASTADIENOL %

Δ7-STIGMASTENOL %

Δ7-AVENASTEROL %

ERYTHRODIOL&UVAOL %

TOTAL B-SITOSTEROL %

TOTAL STEROLS (mg/Kg)

2.2 AON Application Form Dissemination

The Application should be submitted online, including all essential information, i.e. VAT

number of the producer, product specifications, origin, production method and quality.

AUTHENTIC OLIVE NET SEAL

CALL FOR SUBMISSION OF

PILOT QUALITY PROGRAM APPLICATION FORM

The Partner “………………………………………………………………………………………………..”, of the Project

“Certification of Authenticity and Development of a Promotion Network of olive products in

the across border GREECE - ITALY area”, is pleased to invite all interested olive oil producers,

who are eligible, to participate in the pilot award process of the “Authentic Olive Net” Seal.

The Application Form can get submitted safely online, by selecting in the Project Website

https://interreg-authentic-olive-net.eu/ the button « AON PILOT IMPLEMENTATION -



APPLICATION FORM» in the top right part of your screen and then filling-in all required fields

of the Application Form by ………………. DD-03-2021, hour 14:00.

























3. Authentic Olive Net Seal Award Contract





4. AON Olive Producers Data Collection

Company Size Classification

Olives Variety

Cultivation Type



Olive Oil Category

Certification of Olive Oil

Olive Oil Production System



Quality Criterion: Acidity

Quality Criterion: Κ₂₃₂ / Κ₂₇₀

Quality Criterion: Per. Value (meqO₂/Kg)


