SARIKA VENTURES

Product Name
PO Reference No
Manufacturing Date

Release Date

Ingredients
Storage

Allergens

1. Chemical & Nutritional Analysis

1A. PHYSICAL & CHEMICAL SPECIFICATIONS

PARAMETER NAME

Appearance

Ash
Identification
Mogroside-V

Loss on Drying

CERTIFICATE OF ANALYSIS (COA)

Monk Fruit Extract

NA

2026-06-02

2026-06-08

Batch Number
Quantity Supplied

Expiry Date

100% Monk Fruit Extract, No additives or Preservatives

18-25°C store in a cool dry place, away from direct sunlight

NA

NA

2027-06-02

Non-GMO, Non-Irradiated, Non-ETO, TSE/BSE Free, Allergen Free, Gluten Free

UNIT

%

OBSERVED VALUE

Brownish yellow fine
powder

<2.0%
TLC-Positive
> 25.0%

<6.0%

TEST METHOD REF

Organoleptic

Muffle Furnace

TLC Chromatogram

GB1886.77-2016 Appendix A A.4

GB 5009.3
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SARIKA VENTURES
SV

2. MICROBIOLOGICAL ANALYSIS

PARAMETER NAME UNIT OBSERVED VALUE FSSAI STANDARDS THRESHOLD
Total Aerobic Plate Count - < 1,000 CFU/g GB 4789.2
Total Yeast and Mold - < 100 CFU/g GB 4789.15

3. CONTAMINANTS, RESIDUES & HEAVY METALS

PARAMETER NAME UNIT OBSERVED VALUE MAX LIMIT PERMITTED
Arsenic (As) - <1.0 ppm GB 5009.11
Lead (Pb) - <1.0 ppm GB 5009.12
Cadmium (Cd) - <0.3 ppm GB 5009.15
Mercury (Hg) - <0.1 ppm GB 5009.17
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