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A R O M A  A N A L Y S I S  O F  O L I V E  O I L  S A M P L E   

 

Aroma descriptors and intensity as recognized by the Kalamata Olive Oil Taste Panel 

Issue Date: 09.02.2023 

Please do not hesitate to contact us if you have further inquiries. 

 

 

Dr. Vasilis Demopoulos 

Laboratory Director/Panel Leader 
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