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ProductNa.me: EnviroSEBUniversal

Manufacture Date: " August 2018

CERTIFICATE OF ANALYSIS

1 ORIGINAT

Lot Number: ES 8081009

Expiration Date: August 2020

IDENTIFICATION/

Parameter Speciftcation Pass/Fail Method

FTIR Spectral Analysisi > 90o/o Spectral Correlation PASS FTIR (In-House)

PHYSICAL PROPERTIES

Appearance

Moisture Content

Off-white to Tan Powder

< l0%o

PASS .
PASS

Organoleptic

Thermogravimetric (TG)

This product is manufactured for Industrial application only.

Storage: Cool, dry and dark environment (optimal storage in closed containers at or below l0"C wrder low relative
humidity).

Other ingredients: product standardized in a base ofmaltodextrin (from corn)

tspectral identity and enzyme activities are measured at the time of product release
v Enzyme activity may vary within 15% of the specilied value as per FCC Enlyme Preparations Monograph: p379, I\SP th Ed., 2012.

*Note: Should any question arise as to the conformance of any production lot to the specification herein, the
sole responsibility and liability by the supplier, under all circumstances, shall be replacement of the
particular production lot, f.o.b. supplier's plant, in lieu ofall other duties, liabilities, and responsibilities.

Specialty Enzymes & Probiotics certifies that all information contained in this document is true and
accurate to the best of our knowledge.
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