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ANALYTICAL REPORT
Tmmes) Foy Sample Code PAL-SL -120826001
Hiya Crisp
28, Valkeshwar Row House,Near Suncity Row House, Pedar Road Issne Dute 28/09/2026
Mota Varachha Surat.
PART A: SAMPLES PARTICULARS
Date of Sample Receipt 12/08/2026 Test Report as Per -
Date of Start of Analysis 12/08/2026 Batch No. N.M
Date of Completion of Analysis 28/09/2026 Date of Mfg. N.M
Sample Drawn By Customer Date of Expiry NM
Description of the Sample Food Brand Name, If Any N.M
Sample Name Butter Paper
Group Name Namkeen
Sample Condition Received in good condition
Temp. at the time of Sample Receipt N.M
Sample Qty. Received |
Grade / Variety / Type / Size 200 g
Mode of Packing Packed in Sealed Plastic Bag
Any Other Information N.M
PART B: TEST RESULTS
Real Temperature : 35°+2°C Real Humidity : 45% + 5%
MICROBIOLOGICAL PARAMETER
Parameter Total Plate Count, cfu/g Salmonella /25 g
Specific Requirement N.A N.A |
12/08/26 <10 Absent 1
22/08/26 <10 Absent
01/09/26 <10 Absent
11/09/26 40 Absent 1
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1 ORGANOLEPTIC PARAMETER
! Parameter Colour Odour Taste
Specific Requirement Min. 3 Min. 3 Min. 3
12/08/26 5 5 5
22/08/26 5 5 5
; 01/09/26 5 4 4
| 11/09/26 5 3 3
22/09/26 4 3 3
CHEMICAL PARAMETER
Parameter Moisture, % Free Fatty Acid,% Peroxide Value, meq/kg
Specific Requirement N.A N.A N.A
1 12/08/26 2.52 0.21 0.80
| 22/08/26 2.65 0.34 111
‘ 01/09/26 2.78 0.44 1.36
11/09/26 291 0.49 1.75
22/09/26 3.05 0.51 2.05

Conclusion: Based on all of the above observations, the shelf life of the tested product is 88 days.

Rating scale for Color, Odour and Taste is as follows:

Rank Quality Description
5 Excellent
4 Very Good
3 Good
- 2 Fair
| Poor

**% END OF ANALYTICAL REPORT ***

NOTE: -
1. Results perform only to the sample tested.
2. Test report shall not be reproduced accept in, full, without written approval of the Technical Manager.

3. Full forms: - BLQ - Below Limit of Quantification, LOQ - Limit of Quantification, N.A - Not Applicable, N.M - Not
Mention, N.D - Not Detected, NMT - Not More Than, NLT - Not Less Than.
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