Product Information :

CERTIFICATE

SCRMULIFE

OF ANALYSIS

Purus Labs MyoFeed Chocolate Cookie Crunch 25svg

1253 ANDKEWDY PRKWY,
ALLEN, TX 75002
Phone : (214) 221-4911

Item : FGPRSMYOFEEDCH25
Baich ID: LOT: 1100820
Expiration Date :  01/2024
Physical / Chemical
Test Description Test Method Limits Results Test Status
APPEARANCE Appearance Visual Brown, free-flowing powder with | Brown, free-flowing Passed
cookie pieces powder with cookie
pieces
COLOR Color of Solution Visual Opaque, brown solution Opaque, brown solutibn  Passed
HM_ARSENIC Heavy Metal Arsenic USP <2232> <15 meg/svg 2.399 mcg/svg Passed
HM_CADMIUM Heavy Metal Cadmium USP <2232> <5 meg/svg 0.347 meg/svg Passed
HM_LEAD Heavy Metal Lead USP <2232> <10 mcg/svg 0.485 mcg/svg Passed
HM_MERCURY Heavy Metal Mercury USP <2232> <15 meg/svg 0.578 mcg/svg Passed
IR Identification USP<197A> Minimum 90.00% match to 94.08% Passed
standard.
ODOR Odor Organoleptic Strong chocolate aroma Strong chocolate aroya  Passed
PH pH USP<791> 5.56-7.56 6.63 Passed
PURITY_MOISTURE  |Moisture Analysis Moisture Analysis <10.00% after 10 minutes 4.70% Passed
STRENGTH_CA2+ Strength of Calcium UsSP<730> 111.2mg - 173.75mg of Calcium | 142.544 mg/svg Passed
content per serving
STRENGTH_NA+ Sodium Content USP<730> 121.5mg - 168.75mg of Sodium |151.281 mg/svg Passed
content per serving
Microbiology
Test Description Test Method Limits Results Test Status
LOC_ECOLI Absence of E. coli USP <2022> Absent in 10g Absent Passed
LOC_SALMONELLA |Absence of Salmonella USP <2022> Absent in 10g Absent Passed
LOC_SAUREUS Absence of S. aureus USP <2022> Absent in 10g Absent Passed
LOC_TPC Total Plate Count USP <2021> <100,000 cfu/g Conforms Passed
LOC_TYM Total Yeast and Mold USP <2021> <1,000 cfu/g Conforms Passed

To maximize your products shelf life, Formulife requires that all finished good are stored in a climate controlled facility that is not to exceed 80°F or 60% relative

humidlity. It is r

Product(s) nor will Customer be able to return any Produci(s) that are not stored according to these terms.
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Sample Details

Sample Name FG-Purus Labs-Myo Feed-Chacolate Cookie Crunch-REV05-LOT-1100820
Sample Description Sample 9007 By Administrator Date Tuesday, January 05 2021

Analyst Administrator

Creation Date 1/5/2021 2:23:36 PM

X-Axis Units cm-1

Y-Axis Units %T
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Name
FG-Purus Labs-Myo Feed-Chocolate Cookie Crunch-REVD5-LOT-1100820 Samg
R&D-RS-Purus Labs-MyoFeed-Chocalate Cookie Crunch-REV05-LOT-1100820.sp Samg
Hit Details
Hit Name Hit Description Correlation Pass/Fail

R&D-RS-Purus Labs- Sample 4002 By 0.940822 Pass
MyoFeed-Chocolate Administrator Date
Cookie Crunch-REV05-  [Tuesday, January 05 2021
LOT-1100820.sp
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