De Man met Smaak

Date: 13-12-2023

CERTIFICATE OF ANALYSIS

Product
Production side

Ref.

Production date
Best before date
Quantity

Alkalised Cocoa Powder 10-12%

RMG BV Kernreactorstraat 10, 3903 LG Veenendaal, the Netherlands

OCDB-06-12-2023-01
06-12-2023
06-12-2025

20.7 mt

CHEMICAL AND PHYSICAL PARAMETERS:

Analysis UM Result
Fat % 11.83
Fineness % >99.5
Moisture % 4.6
pH 8.6
MICROBIOLOGICAL PARAMETERS:

UM Analysis
Total Plate Count cfulg Approved
Mould cfu/g 0
Yeast cfu/g 0
Coliform o] NEGATIVE
Salmonella o] NEGATIVE
Enterobacteriaceae o] NEGATIVE

Company details: De Man met Smaak BV, VAT no. NL858728035B01, Chamber of Commerce no 71470204

E-mail address: info@demanmetsmaak.nl, Bank account no : IBAN: NL40 INGB 0006 3925 70 ING, BIC : INGBNL2A. Address

De Entrée 201, 1101 HG Amsterdam, the Netherlands
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