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Ceprudixar ananisy

yNaKoBLU|.

36epiratu B cyxomy,

Brpo6uux (3amoBnuK) Helo ®yn Texnonomxic Ko. Jitn
Howmep B peectpi CAS 233-15

Tepmin npunatHocti: 3 poku 3 gatu B

poGHHLITBA 32 yMOBHM 36epiraHHs B OpHriHaNbLHIN

3axXMLIEHOMY BiJ CBiTNIA Micui npu Temneparypi 10 +30C.

Hassa nponykry  [Kypkymin 3 rpaHaToM Homep cepii VRW4627
YnakoBka 30 karnicyn no 405 mr y njiactukosomy (CraHaapr C02020
KOHTeHHepi
[lata BupoGHuLTBa|04.06.2024 Hlara npununenns |04.06.2027
3aBEpLUEHHS
TEPMiHY
NpUAATHOCTI
KinbkicTs 3paskis 180 Karicyn [louarok ananisy |05.06.2024
Kon 54329 3aBeplieHHs 11.06.2024
aHaizy
Bunpobosysanns Crannapr Pesynsratu Meto
BusHauenns 30BHiwmmHix [posopi karicyu, noporok iy Bignosizae Opranonentuunmii
O3HaK l"ip"l MYUHOTO J10 Fapsvio->K0oBTOrO BUMOram
KOJILOPY
Onuc npoaykry ExcrpakTy kypkymu, rpanara, |; ATOBigae OpraHonenTuuHmii
nepuo BUMOTam
[nentudikauis 3a IHdpayeppona criektpockonis  [Bianosinae USP
JI0IIOMOT 00 Binnosinae pedepentromy BUMOTaM
CTaHAapTy
Brparu npu Bucymysannil< 5,0 % 4,0%: 5r/105C/5 ron
Cynbdarna 3ona <5,0% 3,16%: 51/105C/5rog
CutoBuii ananis 100% PEYOBHHM MPOXOANT Bianosizae CP2010
uepes ciTky 80 —
Criopianeni crionyku (3a [Bynp-ski He ineHTudikosani 0.1 BEPX
BEPX) nomiwku < 1,0% 7
3aranbHe 3HaueHHs AOMILOK < (0.2 %: BEPX
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2,0%

WII0-PCPCDD/F-TTEQ/KG

JlioKCHH

MPOAYKTH 0.2 %: EPA 1613

0,75 Hr/Kr J
Ba)xki MeTaliu
Cauteup (Pb) <2 u/MiiH < 0,46 u/MIH ATomna abeopOuis
My’ K <2 u/mH < 0,30 u/MiH Arromua abeopOis
Mepkypiii (Hg) < | u/mMnH < (0,10 u/miH AToMmHa abcopOuis
Kanmiit (Cd) < | u/min < (0,08 u/miti AToMHa abcopOiLis
Mikpo6iosoriuHe TeCTyBaHHS
RaraibHe unciao 6akTepiit <1000 KYO/r maxe Binnosinae AOAC

BUMOTaM

3arajibHe MICHABUX <100 KYO/r makc Binnosijae AOAC
rpuOKiB BUMOTaM
Staphylococcus aureus _[HeraTusnui He BHABIIEHO AOAC
CanbMOHENA HeratuBHUH He BusiRaEHO AOAC
E. coli HeratuBHHH He suaBneHo AOAC
BucHOBOK Bianosigae craHaapTam

daxiselb 3 GOKY TiapaaHIKa (MiAnuc)

daxiellb, BiANOBiAanbHKMit 32 onepaLlii (mianuc)




New Food Technologies Co. Ltd

Certificate of Analysis

3907 W Ninigret Dr Salt Lake City. Utah 84104, USA
Newfoodtechnologies@outiook com

+13659553411

Manufacturer (customer): New Food Technologies Co. Ltd

Cas No.:233-15

Shelf life: 3 Years from date of Manufacture stored in original contamer.

Storage: store in a dry place protected from light, at temperature not more than 30°C,

Product Name Curcumin with Pomegranate Batch Number VRWA4627
Packaging 30 capsules of 405 mg. in a plastic jar Standard C02020
Manufacturing Date 04.06.2024 Expiry date 04.06.2027
Number of samples 180 capsules The be'ginning of the 05.06.2024
analysis
Product code 54329 Analysis completion | 11.05.2004
Test Standard Results Method
Appearance Transparent capsules, mustard to hot Complies Organoleptic
yellow powder
Product description Extracts of turmeric, pomegranale, Complies Organoleptic
pepper
Identification by IR: Resembles reference standard Complies Uusp
Loss on drying £50% 4.0% 59/105Ci5hrs
Sulphated Ash £5.0% 3.16% 5g/105C/5hrs
Sieve analysis 100% pass 80 mesh Complies CR2010
Related substances({by HPLC) Any individual impurity£1.0% 0.1% HPLC
Total impurit/ies <.:2.?% 0.2% HPLC
. PC N 4
Dioxin g\/y&;{;{,g}[ﬁ)f“ TEQKG product .50 EPA 1613
Heavy Metals
Lead (Pb) <Zppm 0.48ppm Atomic Absorption
Arsenic (As} <2ppm 0.30ppm Atomic Absorption
Mercury (Hg) <lppm 0.10ppm Atomic Absorption
Cadmium (Cd) <1ppm 0.08ppm Atomic Absorption
Microbiological Test
Total Bacterial Count <1000cfu/g max Complies ADAC
Total Molds Count <100cfu/g max Complies AQAC
Staphylococcus aureus Negative Mot Detected AOAC
Salmonella Negative Not Detected ADAC
E. Coli Neaative Mot Detected AOAC

Conclusion: Meets the standard
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Verified Operational manager (signature) Cjﬁ’%’






http://www.tcpdf.org

