db/
54D

Product

Botanical name

Origin

Batch No.
Manufacturing date
Expiry date
Manufacturing process

TEST

Appearance

Taste and flavour

Activity

Moisture

Ash

Ph (5% solution)

Acidity (ascitric acid)

Carrier

Microbial profile
Total plate count
Yeast and mould
E. coli
Salmonella
Coliforms

GMO
Irradiation

ke
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CERTIFICATE OF ANALYSIS

Pine Apple Fruit PE

AnanasES

Ananas sativum / Ananas comosusme@ra ananas

INDIA

6550/140001
'06/2011

'06/2013
Spray drying

SPECIFICATION

Dark cream colour powder.

Characteristic of pineapple
250 GDU

5.00 % max

5.00 % max

3.8t04.8

3.00 % max

20.00 % min

5000 CFU/g max

100 CFU/g max

Not detectable in 1.0 g
Not detectable in 25.0 g
Not detectable in 1.0 g

Free
Free

RESULT
Complies
Complies

Complies

3.21 %
2.38 %
'4.22
1.47 %
35.38 %

900 CFU/g
<10 CFU/g
Not detected
Not detected
Not detected

Il presente certificato & conforme a quello deltrmfrnitore. Le indicazioni sopra riportate non V
sollevano in ogni caso dall'identificare e contardl il prodotto in relazione all'impiego previsto.




