
Melt-to-Make Gummies
By HH M2M Holdings, LLC
99 Industrial Drive, Suite 3
Northampton, MA 01060
1-800-241-0341

Certificate of Analysis
Bulk Gelatin Gummy Mix (Grape)

BATCH NUMBER B240617126A-B240617126Q

PRODUCT CODE 126

SHELF-LIFE Product has a 12 month shelf-life from the 
date of manufacturing. 

PRODUCTION DATE 06/18/2024

STORAGE Refrigerate after opening (35 - 38℉ )

INGREDIENTS Cane Sugar, Glucose (Corn), Water, Gelatin, 
Less than 2% of: Tartaric Acid, Natural Flavor, 
Color (Vegetable and Fruit Juice)

All Natural Yes

Appearance Purple, semi-transparent Gel. Due to pigment 
variation of  natural colors, slight color 
differences might be observed between batches.
Natural color is very sensitive to light and heat 
may fade during storage.

Organophilic Firm, elastic gel with grape flavor

Density 1.30 - 1.35 g/mL

Water Activity
Specification Range:
0.70 - 0.79

0.732-0.762

Production Notes:
Caution: Natural pink colorant is unstable under heat, please refrain from prolonged heating by limiting 

melting and mixing steps to less than 40 minutes.

Quality Approval:       Dale Parda                        Date: 06/19/2024
     QA Manager
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Your Kit will include one of the following items:

Sanding Sugar 

Appearance Fine crystalline powder

Color White

Storage Store dry at ambient temperature

Shelf-Life 2 years

Wax Coating

Appearance Oil Dispersion

Color Yellowish

Density 0.92 - 0.95g/cm3

Storage Store dry at 50 - 80℉

Shelf-Life 2 years
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