(T XX X}
I co n 3104559876  SALES@ICONFOODSCOM  ICONFOODSCOM 19250 NE PORTAL WAY | PORTLAND, OR 97230

FOODS

CERTIFICATE OF ANALYSIS PRODUCT NAME: PreBiotica P95

LOT CODE: 1805 00 26 05 01 A1 MANUFACTURE DATE: 05/01/2026  BEST BY: 04/30/2029
INGREDIENTS: Oligofructose/Fructooligosaccharides

FRUCTOOLIGOSACCHARIDES

ITEMS STANDARD RESULTS TEST METHOD
FRUCTOOLIGOSACCHARIDES 295% 97.78% Internal Method
SIMPLE CARBOHYDRATES <5% 2.60% Internal Method
APPEARANCE Powder Complies Visual Inspection
COLOR White/Off-White Complies Visual Inspection
LOSS ON DRYING <5.0% 2.22% USP/NF 731
RESIDUE ON IGNITION <5.0% 0.07% USP31<281>
TOTAL PLATE COUNT <1000 cfu/g 136 cfu/g US Pharmacopeia Chapter 60
E. COLI Negative/10g Negative/10g US Pharmacopeia Chapter 60
YEAST & MOLD <100 cfu/g <10 cfu/g US Pharmacopeia Chapter 60
SALMONELLA Negative/375g Complies US Pharmacopeia Chapter 60
LISTERIA Negative/25g Complies US Pharmacopeia Chapter 60
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Storage: Store in a cool & dry location, not to exceed 85-degree Fahrenheit. For long
term storage, please keep refrigerated.

The information contained in this bulletin should not be construed as recommending the use of our products in violation of any patent, or as warranties (expressed or implied) of non-infringement or its fitness for any
particular purpose. Prospective purchasers are invited to conduct their own tests, studies, and regulatory review to determine the fitness of Icon Foods products for their particular purposes, product claims, or specific
applications.
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