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Facilities inspection, identification of 
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response systems
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designs), prevention and treatment
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of Microbial Risk
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standards and practices, preparation for the
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Control of operation, quality of hospitality, 

and safety of accommodation units
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Integrated Risk Management 
of Legionnaires' disease



Monitoring and Installation of 
All Olive Oil Processing Types
Batch olive oil plants (traditional oil press type), 
continuous 3-phase and 2-phase centrifugal systems

Key Development Partner
Of olive oil and olive kernel plants in Crete 
for decades

Quality control
Olive oil, olive fruit, olive kernel, olive mill wastewater, 
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Standardization Advice
Analyses and legitimate nutrition labeling of olive oils

Equipment and Reagents
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