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Certificate of analysis

Analytical Service Manager
Client id

Your project name

Your project number

Your order number
Quotationcode

Batchcode

Number of samples

Sanne Herskamp
HE0013449

EUNLHE-00368010
1

Enclosure
Report date 16 May 2019
Date sampling Unknown
Time sampling Unknown
Samples received on 8 May 2019
Sample taking Eurofins No
Sample taker Client
Certificate number: AR-19-HE-098436-01
Sample number: 888-2019-05071057
Your sample number: 337-2019-00002425
Sample description: TA19-07924 2019/2101 Golden stevia
Limit criteria:
Reception condition Cooled
Lab TC Analysis Unit Result
EUNLHE HECOL Starch including maltodextrins Internal Method
Starch incl. maltodextrin T % (wiw) 90
Q EUNLHE HEC57 Total starch Internal Method
Starch content % (wiw) 7.4
Remarks
Sample 888-2019-05071057
1 Due to partial sucrose degradation, results may be overestimated by max. 1%
Legend
Lab Laboratory Accreditation
EUNLHE Eurofins Food Testing Netherlands B.V. Q NEN EN ISO/IEC 17025:2005 RVA L154
Q = Operation accredited in accordance with ISO/IEC 17025;2005
The results are only valid for the sample. The uncertainty of measurement for the applied methods of analysis are retrievable from the ASM department Opinions 17
and interpretations in this certificate are outside the scope of accreditation. The samples will be stored until 21 days after date of reception.
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