
Certificate of Analysis

Product: 
Flavor: 
Author: 1.0
Lot Code: Expiration Date:
Report #/Sample ID#

I. Organoleptic: 

II. Microbiology: 

III. Heavy Metals: 

IV. Assay: **2 active will be tested on a rotational basis per lot

V. Non-Standard Testing

V. Signatures

Test Method
*or equivalent

Specification 

Appearance 

Moisture Balance 
Organoleptic

Visual 
Organoleptic

Moisture <7%
Conforms to Standard
Conforms to Standard

Negative @ 10g <10 cfu/g Pass

Pass

235 cfu/g

Arsenic USP <233>* <10 ppm <0.01 ppm Pass

TPC

AOAC* Negative @ 25g <10 cfu/g Pass

AOAC*

Lead USP <233>* <10 ppm 0.015 ppm Pass

Protein Kheldahl or Equivalent ≥23g 24.2 g Pass

USP <233>* <4.1 ppm 0.023 ppm Pass

Pass
Pass
Pass

2.69%
Conforms
Conforms

Mercury USP <233>* <2 ppm <0.005 ppm Pass

Yeast & Molds
AOAC* <10,000 CFU/g

Negative
Pass<10 cfu/g<100 CFU/gAOAC*Coliform

E. coli

AOAC 051101 <20ppmGluten <5 ppm Pass

Approved By: Signature & Date

Lynsey Gilbert Report Date: 1/23; 1/26; 2/2/26 Version #

EXR WPI NUETHIX CHO 14SRV Item # 5000253
Chocolate Customer SKU: TLC-NU031

Result Pass or Fail

Pass
AOAC* <300 CFU/g <10 cfu/g Pass

Staphylococcus aureus

Salmonella AOAC* Negative @ 10g 

Cadmium

202602484
BP-260121-138; BP-260123-064; AR-26-QP-009000-01
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