
TEST REPORT

Sample Number: Test Date:

The Transformation Chef

Unit 16 Compton Place

Surrey Avenue

Camberley

Surrey

GU15 3DX

Receipt Date: Completion Date: 

Sample Description: 

CS20251529

17/07/2020

KERALAN FISH CURRY

17/07/2020

24/07/2020

Order Number: 

Results of Analysis

Visual Inspection: 

17/07/20

Satisfactory

Method Result Units

C016 112 kcal/100gEnergy (kcal)

C016 468 kJ/100gEnergy (kJ)

C016 7.5 g/100gAvailable Carbohydrate by Difference

C007 1.6 g/100gTotal Sugars

C009 4.1 g/100gTotal Fat

C004 1.99 g/100gdSaturated Fat

C004 0.82 g/100gMono-unsaturates

C004 1.12 g/100gPolyunsaturated Fat

C004 < 0.1 g/100gTransunsaturated Fat

C011 75 g/100gOven Moisture

C001 0.97 g/100gTotal Ash

C023 2.4 g/100gAOAC Dietary Fibre

C006 0.054 g/100gTotal Sodium

C016 0.14 g/100gSodium as Salt

C005 1.6 g/100gTotal Nitrogen

C005 10 g/100gTotal Protein (N6.25)

d) A conversion factor of 0.956 was used when calculating total fatty acids in fat
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ITS Testing Services (UK) Limited. A company registered in England and Wales. Company No.: 01408264

Registered Office: Academy Place, 1-9 Brook Street, Brentwood, Essex, CM14 5NQ 

Issue: 1 24/07/2020

Opinions and Interpretations expressed herein are outside the scope of our ISO17025 accreditation.

These results are representative of the sample submitted by the client 

Intertek Food (UK), The Old Mill, 81 Oxford Road, Fegg Hayes, Stoke On Trent, Staffordshire, ST6 6QP

Test report approved under the direction of: Anthony Rigby BSc (Hons); Mres, Nutritional and Environmental 

Operations Manager
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