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CERTIFICATE OF ANALYSIS Page 1 of 1

20-Oct-2021Document Print Date

Manufacturing Site Address:

ALBION LABORATORIES, INC.
2774 S. 1760 W.

Phone: Quality Contact: Tamera Rochell

Ogden, UT  84401  USA Fax: Email: trochell@balchem.com

Customer: C90241 Ideactifs Batch No: BN12000001856

Customer PO: 2021050-4 Manufacturing / 
Packaging Date:

07-Aug-2021

Customer Item: Exp. Date: 06-Aug-2024

Order No: S120014179

Product: 03507-XX-KG0025 Zinc Bisglycinate 
Chelate SF

Analytical Results
Test Specification Batch Analysis

Description Method Units Min Max Result

QCL-Zn(%..)-ICP1 Zinc - QC WI (Q 100) %.. 20 22

QCL-As(ppm)-ICPMS Arsenic - QC WI (Q 54) ppm_ 1.50 <0.05

QCL-Cd(ppm)-ICPMS Cadmium - QC WI (Q 54) ppm_ 1.00 0.18

QCL-Hg(ppm)-ICPMS Mercury - QC WI (Q 54) ppm_ 0.10 <0.05

QCL-Pb(ppm)-ICPMS Lead - QC WI (Q 54) ppm_ 3.00 1.13

QCL-N(%)-LECO Nitrogen - QC WI (Q 93) %. 10.0 12.5 11.8

QCL-FTIR(Pass)-FTIR FTIR - QC WI (Q 36) Pass

QCL-Color-Visual Color - QC WI (Q 26) Pass

QCL-TapDen(g/cc) Tap Density - QC WI (Q 25) g/cc 0.90 0.96

QCL-pH-pH pH - QC WI (Q 24) pH_1 6.5 8.0 7.2

QCL-Moisture-LOD
(%)

Loss on drying - QC WI (Q 23) %. 6.0 3.2

QCL-TAM-Micros Total Aerobic Microbial Count - USP <2021> cfu/g 1,000 <100

QCL - Mold Yeast Molds and Yeasts Count - USP <2021> cfu/g 100 <10

QCL-Bacillus cereus B. cereus - QC WI (Q 170) - Absence per 10 g Pass

QCL-Enterobacterial Enterobacterial Count - USP <2021> cfu/g 100 <100

QCL-E.coli-Micros E. coli - USP <2022> - Absence per 10 g Pass

QCL-Salmonella Salmonella - USP <2022> - Absence per  10g Pass

QCL-Staph aureus S. aureus - USP <2022> - Absence per 10 g Pass

This Certificate is computer generated.  No signature is required.
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 General Information

12/02/2023

11/02/2027
  Quality Control Management

Best before 2320302850

 Results of analyses

 Parameter Result Unit LSL USL

Production Date

Date CoA Issued

Product

Batch

Method (1)

08/03/2023

(dd/mm/yyyy)

(dd/mm/yyyy)
(dd/mm/yyyy)Issued by

Physical and Chemical Parameters

7 g/100g ISO 712 Moisture 14≤ 
3,6 g/100g d.m. ISO 1871 Protein content (N*6,25) on DM 6,0≤ (1)

0,2 g/100g d.m. ISO 3593 Ash content on DM 1,0≤ 

Rheological Parameters

83 °C Brabender 60 Starting gel point, pH as is, 6%  ≥
584 BU Brabender 500 End viscosity, pH as is, 6%  ≥

Microbiological Parameters

Negative /375g ISO 6579 Salmonella (/375g) Negative  
100 cfu/g ISO 4833 Total mesophilic bacteria (aerobic) 100.000≤ 
<10 cfu/g Yeasts and Moulds 1.000≤ 
<10 cfu/g Enterobacteriaceae 100≤ 

 Remarks

 We herewith confirm that the product complies with the corresponding guarantees listed in its Product Sheet .

 

 Rice starch issued from organic farming, Certisys BE-BIO-01, Certified Organic NOP by bio.inspecta AG

(1) or (acknowledged and) validated equivalent 

FORM Beneo-Remy QC lot Coa V:02This certificate is issued automatically, it does not need a signature .
 71.512LIMS:


