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Color Sensory analysis white-yellow

Appearance Sensory analysis flat kibbleds

Sensory Characteristics
Chacteristics Method Reference Result

Taste and Aroma Sensory analysis
Characteristic without strange odors 

and flavors

E. coli SEM-CT AOAC 991.14 <10
Salmonella spp 25g SEM - SS (AOAC 967 25, 26, 27) ABSENT

Yeast and moulds SEM - ML INEN 1529-10 <10
Coliforms SEM-CT AOAC 991.14 <10

Microbiological Data 
Test Method Reference Result 

Mesophilic aerobic microrganisms SEM -RT- INEN 1529-5 <10

Quantity / Weight 690 kg
Date of production 25/8/2021

Best before end ago-22

CERTIFICATE OF ANALYSIS
Product Raw Organic Cacao Butter

Batch UN-007-M
Customer Just Superior




