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Brand Manufacturing Date 19/06/2026
Product Name Chocolate Creamy Peanut Butter Expiry Date : 18/03/2027
Batch No. CCM190626 Sample Receiving Date 19/06/2026 7
Lot Size 100 kg Analysis Start Date 19/06/2026 |
Packaging Size 500 gm Analysis completion Date 24/06/2026 j
(Slaur::tl::: 10 Jars Date of Release ‘ 24/06/2026 W
- ORGANOLEPTIC PARAMETERS |
Sr. No. Parameters Specification Result 7
1 Appearance & Texture Clear, smooth, homogenous paste with good spreadibility Complies
L 2 Colour Uniform brown to dark brown Complies
3 Taste Characteristic chocolate and roasted peanut taste Complies
4 Flavour and Odour Free from foreign flavour and odour Complies
5 Moisture Min. 3.0 % 0.53
G Ash Max. 5 % 239
7 Protein on dry basis Min. 18 % 22.0
8 Fat on dry basis Min. 40 % 46.0
9 Carbohydrates 24-36% 29.14
10 Energy 600-650% 617.17
11 Salt as NaCl Max. 2 % Complies
12 Total Aflatoxin Max. 5 ppb Complies
13 Total Plate Count Max. 1000 cfu/gm 100 1
14 Enterobacteriaceae <10 cfu/gm <10 }
15 Salmonella Absent/25 gm Absent ‘
16 Yeast and Mould } Max. 100 cfu/gm <10 \
Released ( Yes ), Rejected ( ), Released under deviation( )
Remarks: Based upon the results, it is concluded that the product complies with in specification.
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