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Specialized Lab Services

Certificate Of Analysis

Our Lab Reference Number: 2016-07-27-030
Product: 1kg Whey(Peanut Butter)(Mens)
Client Sample ID: MC106 Laboratory Sample ID: AG06159
Batch Code: LOT:WPB19W2B2
Sample Condition: As Received
Production Date: 19-July-2016 Best Before Date :
Sell- By Date: 19-July-2018 Use-By Date:

TEST TYPE TEST METHOD REF MOU (%) RESULT
Melamine S.0.P.C. No. 46 Not Detected
Nitrogen (g/100g) S.0.P.C. No. 36 1.90 10.70
Protein (g/100g) (6.38) S.0.P.C. No. 36 1.9 68.4

Sample Comments:

A De Vos 10-August-2016

Confirmed by: Technical Signatory Date:

Total Dietary Fibre content determined by AOAC Method 991.43
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MoU = Measurement of Uncertainty. Calc = By calculation. - S a n a S 3"‘»_\“‘—”/_;#‘

* = Not SANAS Accredited.
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Results marked “Not SANAS Accredited” in this report are not included in the SANAS Schedule of To393 K -'(T\‘n‘“}‘
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Accreditation for this laboratory. These results relate only to the items tested. Opinions and

interpretations expressed herein are outside the scope of SANAS accreditation. Page 2 of 6
This certificate shall not be reproduced except with the approval of the laboratory.

The integrity of results reported are only valid from sample receipt by the laboratory.





