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 MALAYSIA

Date Sample Received: 18/03/2022Attn:   Ms Nami Chua

Date of Testing: 18/03/2022 to 24/03/2022

The following sample was identified by the customer as:

BOTANICAL BEVERAGE OF GINGER WITH GARLIC AND LEMON

Test Result(s):

Test MethodResultUnitAnalysis Heavy Metal Analysis LOQ

In-house Method based on AOAC 999.10Antmony (Sb) mg/kgSVE83 ¢ <LOQ 0.1

In-house Method based on AOAC 999.10Arsenic (As) mg/kgSVE88 ¢ <LOQ 0.1

In-house Method based on AOAC 999.10Cadmium (Cd) mg/kgSVF06 ¢ <LOQ 0.05

In-house Method based on AOAC 999.10Lead (Pb) mg/kgSVF78 ¢ <LOQ 0.5

In-house Method based on AOAC 999.10Mercury (Hg) mg/kgSVI03 ¢ <LOQ 0.02

Test MethodResultUnitAnalysis Microbiological Analysis LOQ

FDA BAM Chapter 3Aerobic Plate Count @ 35°C for 48 hrs cfu/gCZ09G <LOQ 10

FDA BAM Chapter 16Clostridium perfringens cfu/gCZ0A1 <LOQ 10

FDA BAM Chapter 4Escherichia coli cfu/gCZ09Q <LOQ 10

FDA BAM Chapter 18Mould Count @ 25°C for 5 days cfu/gCZ09K <LOQ 10

FDA BAM Chapter 5Salmonella /25 gCZ09T Not Detected -

FDA BAM Chapter 4Total Coliform cfu/gCZ09P <LOQ 10

FDA BAM Chapter 18Yeast Count @ 25°C for 5 days cfu/gCZ09J <LOQ 10

This 2 page(s) of report and its attachment(s), if relevant, has/have been validated by

ChM. Tan Hooi Cheng, M.Sc. in Chemistry
IKM Registered Chemist
Registered No.:M/2829/5568/2009

Heng Wooi Shin, B.Sc. (Hons) Biochemistry
MOH Registered Food Analyst(Chemist &Microbiologist)
Registered No.:MJMM0843

t | +604 540 5000 
f | +604 537 8084
e | foodresult.bm@eurofins.com
www.eurofins.my

Eurofins Food Testing Malaysia Sdn Bhd 201901016340 (1325668-U)

52, Lorong Perda Selatan 1,
Bandar Perda, 14000,
Bukit Mertajam, Pulau Pinang
MALAYSIA


