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CERTIFICATE OF ANALYSIS

Product Name: CANNAMIX™ Power Chocolate Cup Cake 500 g COA Number: P000196015
Presentation: Bag Lot Number: 8970
Serving Size: 1 Bag, (500 g) Manufacture Date 11/2019
Servings Per Unit: 10 serving per bag (50 g) Expiration Date: 11/2022
Units per Run: 1,000 P.O: 10122019
Physical Analysis
Test Specification Results Method
ppearance, Color, Odor and Flav Ligth Brown PowderF\I/\;:/r;rChocolate Odor and Conforms Organoleptic
Weight (g) 500 g + 5% 500.01 USP<2091>
Density Test (g/cm3) 0.5-0.9 0.76 g/cm? USP<616>
pH <8 6.7 USP<791>

Chemical Analysis

Ingredients per Serving

Composition (g)

Label Claim (g)

Proprietary Blend: 50 50
Sugar, All-purpose wheat flour, Cocoa Powder, Rice
Flour, Chocolate Chips, Sodium Acid Pyrophosphate,
Baking Soda, Hemp (protein, seed oil), Mono di
glyceride, Sodium Stearoyl Lactylate, Salt, Xanthan
Comment: Contain Gluten
Heavy Metals
Test Specification Results Method
Heavy Metals <10 ppm Conforms ICP-MS, USP<2232>
Lead (Pb) < 0.5 ppm Conforms ICP-MS, USP<2232>
Arsenic (As) <1.5 ppm Conforms ICP-MS, USP<2232>
Cadmium (Cd) < 0.5 ppm Conforms ICP-MS, USP<2232>
Mercury (Hg) <1.5 ppm Conforms ICP-MS, USP<2232>
Microbiological Analysis
Test Specification Results Method

Rapid Aerobic Count Plate

<10,000 cfu/g

<10,000 cfu/g

USP-NF<2021>

Rapid Yeast & Mold Count Plate|

<1,000 cfu/g

<1,000 cfu/g

USP-NF<2021>

Escherichia coli

Absence / 10g

Negative

USP-NF<2022>

Salmonella spp

Absence / 10g

Negative

USP-NF<2022>
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