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TEST REPORT

Customer Name  Pure Ganic
Sample Name . Mass Ganic

Flavor : Chocolate

Sample Description . Powder in Plastic Container
Analysis : Composition
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‘ RESULTS OF ANALYSIS
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Items Value

Moisture (%) 5.62

e

SO e

Total Protein (%) 14.57

L

-

Carbohydrates (%) 77.04

(XX

-
o

Fat (%) <0.5
Ash (%) B b

This result is according to the sample received by the unit from the client, without any

responsibility on the Central Laboratory for Institute of Food Industries & Nutrition or the
National Research Centre.
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LAB ANALYST
Dr. Mahmoud Abdelaziz Dr. Ahmed Behdal
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:.: Customer Name . Pure Ganic ,‘:
»:< Sample Name : Mass Ganic '::
>
::: Flavor . Chocolate »:«
:.: Sample Description : Powder in Plastic Container :0:
,:, Analysis : Microbiological ':‘
:.: Report date : 27/04/2026 :0:
A\ S
& RESULTS OF ANALYSIS s
Vat
® L)
::: Test Results :::
0 Total Aerobic Bacterial Count (cfu/g) 3x 107 :‘:
o (3
& Enterobacteriaceae (cfu/g) Nil ®
o $ !
:0: Escherichia coli (cfu/g) Nil :‘: ;
o L
:0: Staphylococcus aureus (cfu/g) Nil :0:
® £
:0: Mould and yeast (cfu/g) 30 :0:
k) % <
® Nil: non detected %
s ()
> This result is according to the sample received by the unit from the client, without any ®
:Q: responsibility on the Central Laboratory for Institute of Food Industries & Nutrition or the :0:
o National Research Centre. 9
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