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Certificate of Analysis
Specifications: 7
- Product Name & Size Satted Caramel Flavour Systerm 120g
Organoleptic o - .
- Appearance or Golour: Light Gream
- Taste/Flavour: Salted Caramel
- Aroma/Smeil: Rich creamy strawberry flavour
- Texture Fine powder form
Nutritional Information
PER 4g PER 100g
Enargy 72k} 1800k}
Protein 0g O0g
Carbohydrates 3.58 87.5¢
Of which sugars 2.5¢ 62.5¢
Total Fats 0.4g 10g
Of which saturated 0g Og
Dietary Fibre 1.0g 25¢ :
Sodium 58mg 1450mg
Microbiological
Total Plate Count {30°%) CFU/g 500 100 400.
Bacillus Cereus CFU/g <10 <10 <10
Enterobacteriaceae CFU/g <10 <10 =10
Staphylococuss Aureus Crukg Negative Negative
Yeast aind Mould Negative !
Salmonetla CFU/g <10 <10 <10
CFU/E Absent/375g Absent/375g
Absent/375g
Description of non-conformances (if Any)
- None
. Product analyzed by: Chadley October Approved by:  Quality Control Manager
Date of analysis: 25/09/2025 Date of Approval: 25/09/2025
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