OPERA 6 NATURAL COCOA POWER
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Cod.: N-R-IAB-005 BAG:
Rev.: 03
CERTIFICADO DE ANALISIS / CERTIFICATE OF AMALYSIS
Fecha/Date Ref./ Bef. Descripcién / Description Lote / Batch FP / PD CP / BB OC num / PO mum
5/07/2024  ENCl12 cacao en Polvo Corcna 2406270250 27/06/2024 12/2026 315/23 ° /PNC
N° Rutina/N° Routine: 7347 Ref./Ext. :

Lote Proveedor/Batch Supplier:

Analisis / Analysis Especs / Specs Uni. Resultade

Min Max Result Método / Method
Color/Colour Segin especificacién N/A Bs per spec ENT-12
Olor/smell Segun especificacién N/R Bs per spec BENT-12
Sabor /Taste Sequin especifcacitn /A As per spec ENT-12
Grasa/Fat 10,000 14,000 % 13,100 IoCCC 8a/1972
Humedad,/Moisture 2,000 5,000 % 3,200 FNT-02
PH/pH 5,100 5,900 . 5,800 ENT-06
Finura/Fineness 98,500 100,000 % 99, 600 I0CCC 13-F/1970
Rercbios/Total plate count 0,000 5000,000 ufc/g 700, 000 ISO 4833-1:2013
Mcohos /Moulds 0,000 50,000 ufc/g 5,000 Symphony Agar
Levaduras/Yeasts 0,000 50,000 ufc/g <10 Symphony Agar
Entercbacteria/Entercbacteriae 0,000 10,000 ufc/g <10 ISC 21528-2:2017
Salmcnella/Salmonel lae Busencia/BEbsence /259 Bbsence/25g FCR-Tt

Comentarios adicionales/Additicnal comments:




