Product Name:
Lot/Batch Number:
Customer P.O. #

Customer Bill of Lading:

Certificate Print Date:
Customer Name:
Quantity:

Test Name

Bulk Density

Color Munsell

Flavor

Ash

Degree of Hydrolysis
Fat by Alkaline Hydrolysis
Moisture

pH

Protein As Is (Nx6.38)
Protein Dry Basis
Scorched Particle
Aerobic Plate Count
Coliforms

Escherichia coli
Listeria

Mold

Salmonella
Staphylococcus aureus
Yeast

FL25323A1
46676/2
0982827
12/04/2025

742 bags

Results
0.3
1
Pass
2.7
3.89
1.9
4.3
6.1
87.6
91.5
<7.5
2800
<10
<10
Negative
<10
Negative
<10
<10

CERTIFICATE OF ANALYSIS
104373 IWPIS0 SH RBGH FREE NGMO

Pallet Numbers:

Production Date:
Expiration Date:

Allergen Information:

Reporting Units
5Y9.25

%
%
%
%

%

%
MG/25G
CFU/G
CFU/G
CFU/G
125G
CFU/G
/375G X2
CFU/G
CFU/G

*Pathogen testing conducted at a third party accredited laboratory.

Additional Comments:

Results Verified by:
Signature
Title

Made in the USA

69-88

11/19/2025
11/19/2027

Milk

Acceptance Criteria
0.28 to 0.34
0to 1.5
PASS
4.0 max.
2.0 to 6.0
2.0 max.
6.0 max.
55t07.0
86.0 min.
90.0 min.
15.0 max.
10000 max.
<10
<10
NEGATIVE
100 max.
NEGATIVE
<10
100 max.

Expires in 24 months

Reference to the Test Method

ADPI

Munsell Charts
Organoleptic
AOAC 930.30
OPA

AOAC 989.05
AOAC 927.05
SMEDP 18thEd.
TKN,AOAC 991.20
TKN,AOAC 991.20
ADPI

AOAC 990.12
AOAC 991.14
AOAC 991.14
AOAC RI 030502
AOAC 997.02
AOAC 2013.02
AOAC 2003.08
AOAC 997.02

Quality Specialist

CoA Number: 276371



