ingredia

DAIRY EXPERTS
CERTIFICATE OF ANALYSIS

Date: 17/03/2022
FR
sl lactium ® (Ref. PEP10LATO1)
Customer : SUPPLEMENTS DISTRIBUTION Sprl
Batch: U21 479
Quantity: 20 kg
Processing date: 10/12/2021
Best before date: 10/12/2025
UNIT ANALYSIS RESULT GUARANTEED VALUE
PHYSICAL CHEMICAL
Scorched particles A Disc A
Total moisture % 3.6 <5.5
Total protein % 78.5 273.0
Total fat % 1.4 7.5
ag,-CN-(f1-100) % > 1.8 =1.8
MICROBIOLOGICAL l
Total Plate Count CFU/g 100 <5000
Yeast - Moulds CFU/g 0 <30
Enterobacteriaceae CFU/g 0 <10
Coliforms organims CFU/g -0 : —— <10
E. coli CFU/g Negative Negative
Salmonella CFU/25¢ Negative Negative
Staphylococcus coag. + CFU/g Negative Negative
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