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G ZEBITEA

H Mapapetpog «Appovia / loopponia»
oTnNV OpyavoAnnTikA agloAdynon
Twv EEalpetikwyv napOEvwy eEAAIOAGOWV

Ano to 2015 ¢xel dianoteuBel and TIg MeppavikEG apxEG, n pebodoioyia
™¢ napapétpou APMONIA oTto nmAaiolo tTng enionung opyavoAnnTikAG
a&loAGynongG Tou napBEvou eAALOAGSOU.

Qg yvwoTtod pe tnv enionun MéBodo OpyavoAnntikng A&oAdynong (Panel
Test) tou AZE kat tng EE Ta&wvopoluvtar ta napbBéva elaidAada
OTIG NOLOTIKEG KaTnyopieg EEaipeTikd napBEva, MapBEva kat Aaunavre.

H napduetpog Tng Apuoviag (0€ OPLOPEVEG XWPEG XPNOONOLEITAL 0 OPOG
‘loopponia’) unoAoyifetal ota nAaiow tng OpyavoAnnTtikAg AEloAOynong
yia Ta €Aadhada nou TaglvopouvTal OTNV Katnyopia “EEapeTIKA
MapBéva'’ NOCOTIKOMOLWVTAG TNV NOWOTNTA TWV £V AOYw gAatoAddwv. Méoa
andé autfliv tnv dadlkacia Kol Xpnowywonowvtog wg MOvo nolotikd
noapayovta Tnv Appovia yivetal dGKpon Twv €EAPETIKWY NapBEVWY
€NAIOAAd WV O€ KOKAG, HEONG, KAANG, MOAU KOAAG KAL premium nowoTnTaG.

To unown Zepwvdpo Ba enBeBalwoel TV okpifela Thg NPdoBETNG AUTAG
NAPAUETPOU «apHovia / .copponia» Kal Ta 0QEAN NOU NPokKUnTouv and tnv
Xpnotonoinor tou yia 6AoUG TOUG EVOLAPEPOLEVOUG, 0BNYWVTOG O JILa
BeAtiwon ™ng OpyavoAnnTikAg peBodoloyiag.

Eivalt npo@aveg 6TL 0TO €niKEVTPO TOU Zepvapiou Ba BpeBei N NAPAPETPOG
™G Appoviag kat katd tn dldpkela Tou Ba napouctacdei o TPONOG TNG
OGKPWONG TWV MOOTIKWY KATNYOPWY TWV €EAPETIKWY NAapOEVWY
eAAlOAGdWY, Onwg TNV npooeyyifel TO  OWMNIOTEUREVO  NAVEA
OTIG YEPHAVOPWVEG XWPEG Yia Neplocdtepa and 10 xpdvia. Eniong, péow
ETACWYV OTOKEIWY, dla@épwv Anuooleloswy, KaBWG KAl OTOLXEiwV Tou
Mepupavikou Panel EAawoAddou, Ba eniBefawwdei n BEATIWON TNG OUVOAIKAG
noldTNTAG TWV ECALPETIKWY NAPOEVWV EAALOAGD WY

To oOnNUaVTIKO KAl €LAIPETIKA €VOIOPEPOV OTOLXEID TOu Zepwvapiou,
NoU OKOUUNAEL OAOUG TOUG EUNAEKOUEVOUG E TO EAALOAQDO, EYKELTAL OTO
oTL:
o H enionun péBodog opyavoAnnTikig agloAoynong tou AZE / EE
dlaxwpidel Ta Xwpig eAATTWHATA and TA EAATTWHATIKA eEAaOAadQ Kal
Ta katatdooel wg E&aipeTikd napbeva, Mapbeva A Aapndvte.
o ToennAéov BAKA TOU NOCOTIKONOLNEVOU UNOAOYIOHOU Tou &EIKTN TNG
Appoviag,- nou npaypatonoleitat and Tto idlo Panel katd tn didpkela
NG idlag ddikaoiag-, dlaKPivel Kal KATATACOEL TNV KATNYOPia Twv
E€apetikwy Mapbevwv EAQOAGdWY OE ENPEPOUG MOLOTIKEG OUAOEG.

Mpoékertal ya pia €EEAEN n onoia otadlakd odnyei, 6Nwg 6Aa deixvouv, oe
avatponf] Tou TPOMNouU rnou agloAoyoUpe opyavoAnnTikG, HEXPL OTIYHAG, TV
nodTNTA TwV EEAIPETIKWY NAPOEVWV EAAIOAGOWV.
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CV Dieter G. Oberg,
Wessling/Germany
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axatnie Since 1988 supervisor of the “Information Office Olive Oil (IGO)”,

Wessling/Germany. More than 100 study trips to more than 150 production
places, mills and bottling companies in producing countries.

2TOUG CUUUETEXOVTEG

Between 1988 and 2002 in charge for carrying out the Olive Oil promotion

0a xopnynOei programms for the European Commission. Promotion and Public Relations
in Germany, partly Denmark and Austria. In addition, research and diffusing
BeBaiwon of scientific findings about the nutrition value for medical doctors and

nutritionists.

MapakoAolOnong

Lecturer for interprofessional organisations, international chambers of
commerce, commercial divisions of embassies. Advanced education for
producers, gastronomy and selected target audiences.

2002 degree as panel supervisor by the IOC. Founder and 17 years
supervisor of the German Olive Oil Panel (DOP) recognised by the IOC from
2001 til 2005 and again by COI since 2012. Since 2016 deputy PSV.
Cooperations with panels in Italy, France, Greece, Portugal, Spain,
Australia, AOCS and Switzerland for exchange of experiences, calibration
and competitions.

Kéotog ouppeToxng

2007 Creating and diffusing the “Quantified method for the

ZUHMETOXT) 200,00 € Harmony/Balance Value for EVOO” on top of the official organoleptic

assessment of the EC/IOC. This parameter is able to quantify quality
MNa TG enelpnoelg - MéAn degrees for producer, bottler and trade”, various publications, first time
SEBITEA & 2010. Various presentations on the occasion of Congresses (Eurofed Lipid,

TOUC OMOUBOOTEG DG Fett, IOOA, AOCS a. 0.)

(nponyoduevwy Zepvapiwy) Since year 2000 Lecturer at the University of Applied Sciences in
™G AKAAHMIAZ Wadenswil/Zurich (Switzerland) for Olive oil sensory facts. Advisor and
EAAIOAAAQY 150,00 € trainer for creating new organoleptic panels in Germany and Austria.
Introducing other panels in the method for evaluating the harmony/balance
value.

For more than 15 years member of international jurys for olive oil
competitions.
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GR30 0172 0490 0050 4905 d.oberg@olivenoel-info.de
0584 787 www.olivenoel-info.de
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OOZEBITEA

EYNAEEMOL EAAHNIKON BIOMHXANION
TYMONOIHEENT EAAIOAAAQY
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