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Certificate Of Analysis

Product Information
Customer: Item:
Product Name: Lot:
Serving Size:

Quantitative Analysis

Active Specification Method Results
Protein 25g 1ISO 14891:2002 Pass
Allergens

Milk

**Food Allergen Statement™*
This Product is manufactured in a facility that produces products containing Milk, Eggs, Soybeans, Wheat, Fish
oil, and Tree Nuts

Analysis Method Limits Results
Assay USP <197A> NLT 95% Pass
Total Plate Count: (AOAC 966.23) <10,000 cful/g Pass
E.Coli: (AOAC 991.14) <10 cfulg Pass

Salmonella VIDAS (AOAC 2011.03) Negative/25g Negative/25g

Yeast (AOAC 2014.05) <1,000cfu/g Pass
Molds (AOAC 2014.05) < 1,000cfulg Pass
Physical Cream Colored Powder Conforms Pass
Taste & Smell Organoleptic Conforms Pass

Analysis Performed By _
Director of Quality: 4“62711/5;10% Date: 07/07/25




