Description: Premix For High Quality Vanilla Sponge.

Certificate OF Analysis
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THINK FOOD, THINK US!

TEST PARAMETER SPECIFICATION
Chemical

PROTEIN 8.00-9.50

TOTAL CARBOHYDRATES 79.00-81.00

FAT% 0.50-0.80
Microbiological

E.coli (gm/ml) Absentin0.1g

Yeast & Mould Count (cfu/g) <100 cfu/ml

TOTAL PLATE COUNT <50,000 cfu/g

Salmonella(gm/ml)

Absentin25g

COLIFORM Absentin0.1g
Physical

APPEARANCE Free Flowing Powder

ODOUR Vanilla

BULK DENSITY 0.60-0.80

Storage :Ambient
Packaging : 1 KG X 25

Slelf life : Best before 9 months




Certificate OF Analysis

Lava Mix

Description: Ready to use mix for lava cake.

THINK FOOD, THINK US!

ts SARAWAGI

TEST PARAMETER SPECIFICATION
Chemical

FAT% 1.00-1.50

PROTEIN 8.50-9.70

TOTAL CARBOHYDRATES 82.00-84.00
Microbiological

E.coli (gm/ml) Absentin 0.1g

TOTAL PLATE COUNT <50,000 cfu/g

COLIFORM Absentin 0.1 g

Yeast & Mould Count (cfu/g) <100 cfu/ml

Salmonella(gm/ml)

Absent in 25 g

Physical
APPEARANCE Free Flowing powder
ODOUR Chocolaty
BULK DENSITY 0.60-0.80

Packaging : 1 KG X 25 KG
Storage

Shelf life :9 Months

: Store in a Cool and Dry places at Ambient Temprature.




THINK FOOD, THINK US!

ts SARAWAGI

CERTIFICATE OF ANALYSIS

Premium EMM-C

Description : Muffin Chocolate Premix.

TEST PARAMETER SPECIFICATION
Chemical

TOTAL CARBOHYDRATES 49.00-52.00

PROTEIN 5.50-6.50

FAT% 6.00-7.00

Heavy Metals <10 ppm

Microbiological

SPC <10000 cfu/gm
YEAST < 100 cfu/gm
COLIFORM Absent in 1 gm
BACTERIAL PATHOGEN Absent in 1 gm
Physical
APPEARANCE Creamishwhite powder
BULK DENSITY 0.55-0.75
TASTE Milky vanilla
COLOUR Milky white
SP GR 0.75-0.95
Storage :Storein a Cool and Dry places at Ambient Temprature.

Packaging : 1 KG X 25
Shelf life : 9 Months
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CERTIFICATE OF ANALYSIS

Premium EMM-V

Description : Premium Muffin Mixes For Delicious vanilla Muffins

TEST PARAMETER SPECIFICATION
Chemical

TOTAL CARBOHYDRATES 49.00-52.00

PROTEIN 5.50-6.50

FAT% 6.00-7.00

Heavy Metals <10 ppm

Microbiological

SPC <10000 cfu/gm

YEAST < 100 cfu/gm

COLIFORM Absent in 1 gm

BACTERIAL PATHOGEN Absent in 1 gm
Physical

APPEARANCE Creamishwhite powder

BULK DENSITY 0.55-0.75

TASTE Milky vanilla

COLOUR Milky white

SP GR 0.75-0.95

Storage :Storein a Cool and Dry places at Ambient Temprature.

Packaging : 1 KG X 25
Shelf life : 9 Months




