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FOOD TECHNOLOGY AND BIOTEHNOLOGY LABORATORY PRICE LIST 

Code Service 
Unit price (kn) 

with VAT 

ESTABLISHING OLIVE OIL QUALITY FOR CATEGORIZATION AND DECLARATION § 

*A M01 Determination of free fatty acids 100,00 

*A M02 Determination of peroxide value 100,00 

*A M03 Determination of specific UV extinction („K-numbers“) 200,00 

*A M05 Organoleptic assessment of virgin olive oil (S1) 450,00 

ESTABLISHING OLIVE OIL AUTHENTICITY § 

*A M04 
Determination of wax content 
 

1.300,00 

*A M06 
Determination of methyl esters of fatty acids (preparation of the methyl esters of 

fatty acids and their determination by gas chromatography) 
 

600,00 

*A M07 
Determination of trans-isomers of fatty acids (preparation methyl esters of fatty 

acids and their determination by gas chromatography) 600,00 

*A M08 
Determination of the composition and content of sterols by capillary-column gas 

chromatography 1.400,00 

*A M09 
Determination of 

erythrodiol and uvaol by capillary-column gas chromatography  
1.100,00 

A M10 Determination of aliphatic alcohols content by capillary gas chromatography 1.400,00 

*A M11 Determination of stigmastadienes 1.000,00 

*A M12 

Determination of triacylglycerols with ECN 42 (difference between HPLC data and 

theoretical 

content) 
1.400,00 

A M13 Determination of volatile halogenated solvents content of olive oil 300,00 

A M14 Determination of the percentage of 2-glyceryl monopalmitate 950,00 

OTHER SERVICES 

M15 Organoleptic assessment of virgin olive oil (Rating scale for the quality competition) 350,00 

M16 Determination of total phenols as caffeic acid 300,00 
§ As prescribed by the Ordinance on olive oil and olive pomace oil, No. 7, OGRC (2009) 

A Accredited method 
*  Method of analysis for which the laboratory is authorized as an official laboratory by decision of the Ministry of Agriculture  

 


