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Analytical report AR-22-RE-023608-01

Sample code 122-2022-00025658

Number of tested samples

x

Client sample code
Start analysis
End Analysis

Results / Outcomes

SFD S.A.

ul. Gtogowska 41
45-315 Opole
POLSKA

ALLNUTRITION FRULOVE 1000 g Raspberry&Apple in jelly

005-32419-2851046

SFD S.A.

24.02.2022

1

Courier

Principal

fulfillment of legal requirements

to guarantee its representativeness

08.03.2022
08.2022.263.2022
2022-08-31
manufacturer packaging
acceptable

at ambient temp.
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AB 1334

Issue date 21.03.2022

Test code Parameter Method Result Unit Uncertainty of
measurement
LG3z8 Isomalt (A) SLMB Nr. <0 ,1 *g/100 g
501.2:2008, mod.
[DE Food],
GC-FID
Lactitol (A) <0 ,1 *g/100g
Maltitol (A) <0,1 *g/100 g
Mannitol (A) <0 ,1 *g/100g
Sorbitol (A) 0,2 g/100 g
Xylitol (A) <0 ,1 *g/100g
ST05Z Nitrogen - Kjeldahl (A) 1ISO 1871:2009, 0,11 % + 0,02
Titrimetry
Protein (Nx6,25) (A) 0,69 % +0,11
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Analytical report AR-22-RE-023608-01

STO6M Total dietary fibre (A) AOAC 2,7 % +0,8
991.43:1994 ,
Gravimetry
STOA8 Dry matter (A) PN-A-88027:1984, 19,70 % +2,96
Gravimetry
Moisture (A) 80,30 % + 12,05
STOD9 Carbohydrate calculated (difference) (A) Rozp.(UE) 18,5 %
1169/2011 z dn.
25.10.2011r.
(L304/18),
Calculation
Carbohydrates digestible (A) 15,8 %
Energy value (kcal) (A) 73 kcal/100 g
Energy value (kJ) (A) 310 kJ/100 g
STOLH Content of fat after hydrolisis (A) PB/CH/16 wydanie 0,22 % + 0,02
3 zdnia
09.11.2018,
Gravimetry
STOSI C 10:0 (Capric acid) (A) PN EN ISO <0 ,1 *%
12966-1:2015-01 +
AC:2015-06,
GC-FID
C 11:0 (Undecanoic acid) (A) <0,1 * %
C 12:0 (Lauric acid) (A) <0,1 * %
C 13:0 (Tridecanoic acid) (A) <0 1 * %
C 14:0 (Myristic acid) (A) <0 ,1 * %
C 14:1 (Myristoleic acid) (A) <0,1 * %
C 15:0 (Anteisopentdecanoic acid) (A) <0 ,1 * %
C 15:1 (Pentadecenoic acid) + Isomers (A) <0 1 * %
C 16:0 (Palmitic acid) (A) 3,82 %
C 16:1 (Palmitoleic acid) (A) <0 1 * %
C 17:0 (Margaric acid) (A) <0 1 * %
C 17:1 (Heptadecenoic acid) (A) <0 ,1 * %
C 18:0 (Stearic acid) (A) 1,20 %
C 18:1 c others (A) <0 1 * %
C18:1 C11 (A) 0,60 %
C 18:1 n9 Octadecan acid (A) 16,82 %
C 18:1t (Elaidic Acid) (A) <0,1 * %
C 18:2 (Linoleic acid) (A) 46,85 %
C 18:2 (trans/trans) (A) <0 1 * %
C 18:3 (alpha-linolenic acid) (A) 26 ,96 %
C 18:3 (gamma-linolenic acid) (A) 0,63 %
C 18:3 trans (A) <0 ,1 * %
C 18:4 (Octadecatetraenic acid) (A) <0 ,1 * %
C 20:0 (Arachidic acid) (A) 0,82 %
C 20:1 (Eicosenoic acid) (A) 0,40 %
C 20:2 Eicosadienoic acid n-6 (A) <0,1 * %
C 20:3 (Eicosatrienoic acid) (A) 0,72 %
C 20:4 Eicosatetraenoic/Arachidonic acid (A) <0 1 * %
C 20:5 Eicosapentaenoic acid (A) <0 ,1 * %
C 20-3 Eicosatrienoic acid n-6 (A) <0 1 * %
C 21:0 Henikanozanian metylu (A) <0 ,1 * %
C 22:0 (Behenic acid) (A) <0,1 * %
C 22:1 Docosenoic acid (A) <0 ,1 * %
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C 22:1 isomers (A) <0 ,1 * %
C 22:2 (Docosadienoic acid) (A) <0 1 * %
C 22:4 Docosatetraenoic acid (A) <0 ,1 * %
C 22:5 Docosapentaenoic acid (Omega 3) (A) <0 1 * %
C 22:6 omega 3 (A) <0 ,1 *%
C 23:0 (Tricosanoic acid) (A) <0 1 * %
C 24:0 (Lignoceric acid) (A) 0,44 %
C 24:1 (Nervonic acid) (A) <0 1 * %
C 4:0 Butanoic acid (A) <0 1 * %
C 6:0 (Caproic acid) (A) <0 ,1 * %
C 8:0 Octanoic acid (A) <0,1 * %
Mono unsaturated fatty acids (A) <0 ,1 *g/100g
Omega-3 fatty acids (A) <0 ,1 *g/100 g
Omega-6 fatty acids (A) 0,10 g/100 g +0,03
Omega-9 fatty acids (A) <0 ,1 *g/100 g
Poly unsaturated fatty acids (A) 0,17 g/100 g + 0,05
Saturated fatty acids (A) <0 ,1 *g/100 g
Trans fatty acids (A) <0 ,1 *g/100g
STOSR Salt calculated as NaCl (A) Rozp.(UE) 0,01 % +0.00
1169/2011 z dn.
25.10.2011r.
(L304/18),
Calculation
STOY7 Ash total (A) PN-A-88022:1959, 0,34 % +0,07
Weight method
ST15G Fructose (A) PB/CH/36 wyd. 4 z 2,63 % +0,37
dnia 31.10.2019,
LC-RI
Galactose (A) <0,10 %
Glucose (A) 1,41 % + 0,20
Lactose (A) <0,10 %
Maltose (A) <0,10 %
Raffinose (A) <0,10 %
Sucrose (A) <0,10 %
Total sugars (A) 4,04 % + 0,93
ST18R Content of sodium (A) PB/CH/38 wyd. 3 z 0,002 g/100 g +0.000
dnia 21.11.2018,
Flame photometry
method

* = |ess than the limit of quantification

A= Method accredited
x = Data provided by the customer

Details of laboratory accreditation:

LG3Z8: Eurofins Institut Dr. Appelt Leipzig (Leipzig) REO00GQ: DIN EN ISO/IEC 17025:2018 DAkkS D-PL-14038-01-00
ST05Z, STO6M, STOAS8, STOD9, STOLH, STOSI, STOSR, STOY7, ST15G, ST18R: Eurofins Polska Sp. (Malbork) PS02: AB 1334

+/- Uncertainty of measurement presented as expanded uncertainty of measurement (95%; k=2).
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JUDGEMENT

The results for the content of individual fatty acids and the sum of trans-fatty acids
relate to the fat [g/100 g fat]; contents of other fatty acid groups relate to the sample [g/100 g sample].
sample [g/100 g sample].

M@ Wilitortle

Approved by: Alicja Milczarek
Analytical Service Manager

The results apply to samples received and analyzed.

. The test results shall not be reproduced except in full without the written permission of Eurofins Polska Sp. z 0.0.

Laboratory measurement uncertainty is given when it is relevant to the validity of the test result or the application of the test results; it is agreed with the client; if the uncertainty of measurement affects
compliance with the specified limit.

The client has the right to submit a complaint within 14 days of receiving the analytical report. May be admitted only complaint in writing, by email reklamacje@eurofins.pl or by mail.

Approved analytical results made by subcontractors are authorized by persons authorized in the laboratory of the subcontractor.

In case a Customer demands a statement of conformity, or a requirement related to a test and the decision making rule is not included in the documents listed above, the Laboratory appoints a rule to be
applied.

. The laboratory is not responsible for the data provided by customers. The data provided may affect the validity of the results.
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NIP: PL5792000046 Regon: 192897343

4/4

- END OF REPORT -



& eurofins

Page 1/2

Eurofins Polska Sp. z.0.0.

ul. Dubois 118D
93-465 t6dz
POLAND
www.eurofins.pl

SFD S.A.

ul. Glogowska 41
45-315 Opole
POLSKA

Analytical report

x Type of sample

x Prescriber

x Purchase order date

x Client Purchase order nr.
Reception date
Transport by
Sample condition
Transport condition

x Sampling Person

x Type of sampling

x Purpose of the testing
Client sample code

x Best before date

x Batch number

x Packaging

Number of tested samples

Start analysis
End Analysis

Results / Outcomes

Sample code

)

7, | PCA

POLSKIE CENTRUM
AKREDYTACJI

"

BADANIA
—_—

AB 1334

14.03.2022

Issue date

AR-22-E8-015499-01

297-2022-00021451

ALLNUTRITION FRULOVE 1000 g Raspberry&Apple in jelly
005-32419-2851046

SFD S.A.

24.02.2022

1

08.03.2022

Courier

acceptable

at ambient temp.

principal

to guarantee its representativeness
fulfillment of legal requirements

4

31.08.2022

08.2022.263.2022

manufacturer packaging

1

08.03.2022

12.03.2022

UM2PF Salmonella D Abs Pres /25 g ISO 6579 (A)
Method PN-EN ISO 6579-1:2017-04+A1:2020-09, D-Cultural technique (non-chromogenic media)
Salmonella Not Detected 1259
UMIMW Coagulase positive Staphylococcus D Abs Pres /1 g ISO 6888-3 (A)
Method PN-EN ISO 6888-3:2004+AC:2005, D-Cultural technique (MPN tubes)
Coagulase positive Staphylococcus Not Detected g
UMLS5 Escherichia coli D Abs Pres /1 g ISO 7251 (A)
Method PN-ISO 7251:2006, D-Cultural technique (MPN tubes)
Escherichia Coli Not Detected g
UMULJ Enterobacteriaceae 37°C <10 >3000000 /g 4 (1-4) VRBD Agar-P-37 ISO 21528-2 (A)
Method PN-EN ISO 21528-2:2017-08, E-Cultural technique (non-chromogenic media)

Enterobacteriaceae 37°C

ZMO02A
Method
Yeast & Moulds

= Method accredited
X -

<10

Yeasts & Moulds E [PB/MBK/40] <10 >1 500 000 /g (1-4) PYM-PF 3M™ Petrifilm™ Rapid Yeast and Mold Cou (A)
3M™ Petrifilm™ Rapid Yeast and Mold Count Plates, E-Cultural technique (media film)
<10

Data provided by the customer

cfulg

cfulg
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Analytical report AR-22-E8-015499-01
Sample code 297-2022-00021451

ﬁ{}.{rm Now lc

Authorized by: Agnieszka Piestrzynska
Junior Assistant

1. The results apply to samples received and analyzed.

2. The test results shall not be reproduced except in full without the written permission of Eurofins Polska Sp. z o.0.

Justyna NowakApproved by:
Analytical Service Manager

3. Laboratory measurement uncertainty is given when it is relevant to the validity of the test result or the application of the test results; it is agreed with the client; if the uncertainty of measurement affects

compliance with the specified limit.

4. The client has the right to submit a complaint within 14 days of receiving the analytical report. May be admitted only complaint in writing, by email reklamacje@eurofins.pl or by mail.
5. Approved analytical results made by subcontractors are authorized by persons authorized in the laboratory of the subcontractor.
6. In case a Customer demands a statement of conformity, or a requirement related to a test and the decision making rule is not included in the documents listed above, the Laboratory appoints a rule to

be applied.

7. The laboratory is not responsible for the data provided by customers. The data provided may affect the validity of the results.

NIP: PL5792000046 Regon: 192897343

- END OF REPORT -



