
Certificate of Analysis

Test Specification Unit Results

Appearance Light amber/yellow translucent powder 
or granules !

Identification A violet colour is produced !
pH 5.0 – 6.0 !
POAO certification Checked !
Loss on drying ≤ 15 % !
Total viable aerobic count ≤ 1000 CFU/G !
Yeasts and moulds ≤ 10 CFU/G !
E.coli Absent /10G !
Salmonella Absent /25G !
Gel strength 190 - 220 !
Sulphur dioxide ≤ 20 PPM !
Peroxides* ≤ 10 PPM !
Moisture ≤ 15 % !
Conductivity ≤ 1000 US/CM !
Heavy Metals

Arsenic* ≤ 1 PPM !
Cadmium* ≤ 0.5 PPM !
Chromium* ≤ 10 PPM !
Lead* ≤ 3 PPM !
Mercury* ≤ 0.1 PPM !
Iron* ≤ 30 PPM !
Zinc* ≤ 30 PPM !
*must be guaranteed on a surveillance basis

Capsule Gelatin

Allergens:
Fish

Definition:
Gelatin is a purified protein obtained by partial hydrolysis of fish collagen. The material complies with the European 
Pharmacopoeia monograph for gelatin.

Hazards:
Non-hazardous

PPM = Parts per million


