l CERTIFICATE OF ANALYSIS I

Product: ANISEED WHOLE
Batch: E2200547
Origin: ESPANA/SPAIN

Description

Healthy, clean and dred fruits of Sz @acem, with a brownizh pellow color and wvery aromatic flawvar.

bay contain traces of gluten by crozz contamination.

| Physico-chemical analysis I

[Moisture (Internal PA-03) || 5.4|| %|
[Total ashes (Method ASTA 3.0) || 6.4|| %|
[Insoluble ashes (Method ASTA 4.0) || 0.2|| %|
[Volatile oil (Método ASTA 5.2) || 2.3 %|
| | <0.5]| ppb|
| Microbiological analysis I
E. coli (ISO 16649-2:2001) <10 cfulg
Salmonella gPCR (ISO 6579:2003) Absent/25¢g cfulg
Listeria monocytogenes (PA Internal-28) <100 cfulg

| Storage recommendations l

This product should be kept in a cool, dry place away from direct sunlight.
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