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CERTIFICATE OF ANALYSIS
Product Name * Tea Flower Extract Powder
Batch No. * 051006
Date of Manufacture ‘ Oct. 06,2023
Date of Expiry * Oct. 05,2026
TESTS SPECIFICATIONS RESULT
The Fbwer Extract Powder occurs
as a light brown to brown powder.
Color, Smell and Taste It has a characteristic odor. It has a | Within limits
BR G & k& B K slight sweet taste at first, which || -2/ 1|
later becomes bitter.
Confirmation test
(1) Bubble examination ||| 112l ii-iitive _ | Positive "a
(2) Cobor reaction .
Heavy metals Not more than 20 ppm Less than limit : ‘!3;‘ !E'i
Arsenic m Not more than 2 ppm Less than limit |27/ 000
Loss on drying 3 1 1 | Not more than 10.0% 5.0%
Total Ash [ 0557 | Not more than 8.0% 3.2% E3
Acid-insoluble ash | = 1-%Z; Not more than 1.0% 0.13%
Dilute ethanol-soluble extract | - Llbcixsi 1 0d 0 93.9%
Total saponin Not kess than 1.5% 2.5% 8E
caffein Not more than 2.0% 0.7%
General bacteria Not more than 300 cfu/g 100cfu/g
Thermoduric bacteria Not more than 300 cfu/g <10cfu/g Lo
Fungous Not more than 50 cfu/g <10 cfu/g
Specific microorganism - - .
ativ Negative -
(Coliformgroup) ; . ga [4Ed

—

CREEESEREVRRROBRAEREE, ZRLR"

FENRRREBEATEHF=ARRBEMUMBA - EHRAEENRER - REFHHERIRECOA
(Certificate of Analysis) » FEEBER SR > ERMEREHEHNSHE > EMEREALAK
BRFHEEBF SRR - FRBIERS (HBEREE) | EAHPLCRUVEERE S Z R ER LTSRS
AT ERFEREHNCOAT EELRR » RRALEERHNBES AN BEMMNEEZERAE » FRIRSGS
AREMARHREAE - AXARBNENRBHEERBHERERENTENBEELARETARER RN -



