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Noor Azinah Maamin
Chemist & Food Analyst
IKM No. : M/1973/4360/03 Food Analyst No: MIJMM 0622
AN1: RA2471702634103522
PROCAST TRADING Date of Issue: 2021-11-16
NO 27 JALAN TROPIKA 2/4 Date of Received: 2021-11-12
TAMAN TROPIKA 2 Date of Completion: 2021-11-16
43000 KAJANG SELANGOR
MALAYSIA
Sample Marking: KOKO MINDA SUSU KAMBING

Test Performance Date: 12/11/2021 - 15/11/2021

Remarks:

1. Opened / balance samples will be discarded two weeks after issuance of Certificate of Analysis.

Test Description Unit Result(s) Test Method/Equipment/Technique

. . AOAC 20th Edition, 991.43 — Enzymatic —
Total Dietary fiber g/100g 15.3 ) .
Gravimetric Method — MES-TRIS Buffer
Sodium mg/100g 302.5 In-house Method No: STP/Chem/A13-AAS

— END OF REPORT —
This report refers to the tested sample only. Sampling is not carried out by our organization. All analysis are carried out to the best of our knowledge and
ability and our responsibility is limited to the correctness of the results. This report is issued on the understanding that is does not relieve parties
concerned from their contractual obligations. This report shall not be reproduced except in full without written approval of the laboratory

Bridge To UNIPEQ, Block A, UKM-MTDC, Universiti Kebangsaan Malaysia, 43600 UKM Bangi, Selangor Darul Ehsan, Malaysia Tel: 603-8921
A Better Product 5965 Fax: 603-8925 2115 Email: unipeq@ukm.my Web: www.ukmholdings.ukm.my/Unipeq

:ﬂ't
COA Authentication



	Certificate of Analysis
	– END OF REPORT –

