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CERTIFICATE OF ANALYSIS
La Nogalera

Procesadora La Nogalera, S.A. de C.V.

9381 Enrique Pinocelli, Col. Puente Alto

Cd. Juarez, Chih. C.P. 32695

PH: +1 (214) 764-6801 ext. 238 & 270 (Customer Service)

Delivery Date: | June 20, 2023 |
Lot No. 202324
Code and Product Name: #12 ORGANIC FANCY JR. MAMMOTH HALVES COA Refernce #: 16-061323
PO# LFU02506
Customer SPEC /
Analyte Result Units Internal Specification Method Reference Test Date
PHYSICAL
Moisture 2.51 % 5% Max NMX-F-428-1982 June 13, 2023
CHEMICAL
Total Aflatoxin < 1 ppb <4 ppb AOAC 991.31 June 15, 2023
Aflatoxin B1 < 1 ppb <2 ppb VERATOX HS
Free Fatty Acids 0.06 % 1% Max AOCS Ca 5a-40 June 13, 2023
Peroxide Value < 0.0033 Mea/Kg <4Meq/kg Max AOCS Cd-8b-90 June 13, 2023
MICROBIOLOGICAL
Enterobacteriaceae < 10 cfu/g <50 cfu/g AOAC 2003.01 June 14, 2023
Coliform < 10 cfu/g <10 cfu/g AOAC 991.14 June 14, 2023
E.coli < 10 cfu/g <10 cfu/g AOAC 991.14 June 15, 2023
Staphylococcus aureus < 10 cfu/g <10 cfu/g AOAC 2003.07 June 14, 2023
Aerobic Plate Count < 10 cfu/g <5,000 cfu/g AOAC 2015.13 June 14, 2023
Salmonella NEGATIVE 375¢ Negative AOAC 2013.01 June 14, 2023
Yeast < 10 cfu/g <200 cfu/g AOAC 2014.05 June 15, 2023
Mold < 10 cfu/g <200 cfu/g AOAC 2014.05 June 15, 2023
Producto of Mexico
Comments:
Manufacturing period:. Jun 11to 17, 2023 .
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Respectfully Submitted
La Nogalera USA, INC. Alejandra Reyes QA Department

EXCLUSIVE USE “LA NOGALERA”
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