CERTIFICATE OF ANALYSIS |

FructoSan ' Date : 19.10.2023
CRYSTALLINE FR UCTOSE
Order No Lot No MOISTURE | SIEVE ANALYSIS pH FRUCTOSE HMF
(%) (%) (%) (ppm)
On 200 On 600
micron micron
24220045 FS2P00252307-324 0,06 577 100 18,9
85,7 16,2

Packaging type : 25 KG Net Weight per Batch : 2 TONS
Production Date : 09.07.2023 Best Before : 09.07.2025
Indicative Values
Iron ppm <10 Sulphated ash (%) <01 Appearance of Solution Pass
Copper ppm <10 502 (ppm) <10 Chionde Ppm <40
Arsenic ppm <01 Acidity (mL) <05 Sulphate ppm <50
Lead ppm <0.1 Color (ICUMSA) <20 Calcium ppm <5
Cadmium ppm <01 Identification Pass Bulk density orfiit 800-1000
Mercury ppm <0.03 Foreign Sugars Pass Specffic Rotation (-81) - (-83.5)
Microbiology
Total count nig <100 Staphyloccus Aureus ng Negative
Yeasts nig <10 Enterobacteraceae nig <10
Moulds ng <10 Sulphites Reducing Clostridia nig <10
Coliforms nig negative Aerobic thermophillic Spores nig <10
E Coli nig negative Aerobic mesophiliic Spores nig <10
Salmonelia n/50g negative Anaerobic mesophillic Spores nig <10
Bacillus cereus nig <10 Listena Monocytogenes n25g Negative
GMO Regulstions ) _ ‘ ‘

This product is considered NOT genetically modified or NOT derived from a genetically modified organisms as defined by the EC Reguiations No. 1828/2003 of the Eurcpean

Parliament and of the European Counci on genetically modified food and feed and EC Regulation No. 1830/200 of the European Parkament and the European Council on the

traceability and labeliing of genetically modified organisms and the traceability of food and feed products produced from genetically modified organisms

In line with Turkish Regulation “Regulation on Genlically Modified Organisms and Products. the Official Newspaper : 13.08.2010 - 27671", Turkish Agncultural Minstry does

not give pemission to use of GMO-com in the food
A [l ical

Roreietitie cark ° This product is allergen free according to regulation (EU) 1168/2011

This product conforms to the EP, USP, FCC and Codex Alimentarius requirements for Crystalline Fructose (Specification No * KG SP 01)

- — Sealed bags should be stored in-doors under cool, dry conditions. Optimum storage and handiing conditions are 250C or lower and less than 60% relative humidiy
orage Condition
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