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URUN KONTROL SERTIFiKASI

PRODUCT CONTROL CERTIFICATE

CO
ZADE|VITAL

NUTRITIONAL SUPPLEMENTS

SOGUK PRES COREKOTU TOHUMU YAGI

(EXPLANATION)

Urlin ismifProduct name) (COLD PRESSED BLACK CUMIN SEED OIL) Uretici (Manufacturer) ZADE VITAL
Uriin Kod no (Product Code no) YAG_006 Uretim tarihi (Manufacture date) 04.2020
Parti no (Batch no) ZV0062004 Son kullanma tarihi (Expiry date) 04,2023
Dokiiman kod no (Decument code no) KM_YAG-006_01_SER Numune alma tarihi (Sampling date) 16.04.2020
Saklama kosullar & énlemler 25°C'nin altinda ki oda sicakliginda isiktan koruyarak saklayiniz.
(Storage conditions & precautions) (Keep away from sunlight and store at room temperature below 25°C)
ANALIZ ANALYSIS SPESIFIKASYONLAR SONUCLAR BiRIM METODLAR
PARAMETRELERI PARAMETERS SPECIFICATIONS RESULTS UNIT METHODS
Kendine 6zgl koku ve tadi
s g olan, sari, berrak sivi Uygun .
1. |
fidvindy Appearance (Yellow, clear liquid with (Complies) Crgangieptic
distinctive odor and taste)
2 Yag Asit Kompozisyonu Fatty Acid Composition .Alan Armaighmeton
’ L i 4 R . (Area %) (Inhouse method)
Palmitic Acid C 16:0 9.00 - 15.00 11.22
Stearic Acid C 18:0 2.00-~5.50 3.24
Oleic Acid € 18:1 18.00 = 30.00 24.29
Linoleic Acid C 18:2 52.00 - 68.00 57.38
Linolenic Acid C 18:3 Max. 2.00 0:27
Arashidic Acid C 20:0 Max. 0.50 0.28
Eicosenic Acid C 20:1 Max. 1.00 0.33
Behenic Acid C 22:0 Max. 0.05 0.04
3. Asit degeri Acid value Max. 20.0 18.5 mgKOH /g Ph. Eur. 2.5.1
4, Kirlma indisi (40°C) Refractive Index (40°C) 1.4580-1.4770 1.4660 Ph. Eur. 2.2.6
5. Peroksit Peroxide Value Max. 40.0 25.9 meq0; / kg Ph. Eur. 2.5.5
6. Sabunlagmayan Madde Miktari  Unsaponification Matter Max. 1.5 0.8 % Ph. Eur. 2.5.7
7 Sabunlasma Sayisi Saponification Value 185.0-200.0 193.0 mgKOH /g Ph. Eur. 2.5.6
8. iyot Sayisi lodine Value 115.0-145.0 130.0 Ph. Eur. 2.5.4
9. Ozgiil Agirlik (25°C) Relative bensr'ry (25°C) 0.913-0.925 0.916 g/mil Ph. Eur. 2.2.5
S : = i Firma igi metod
10.  Timokinon miktar Thymoguinone content“ o Min. 0.10 0.30 % (fnhouse miethod)
y ; . ; S A Ph. Eur. 2.6.12,
11.  Mikrobiyal Kontaminasyon Microbial Contamination 2.613,5.1.4,5.1.8
TAMC Max. 10° <10° cfu/g
TYMC Max. 10° <10 cfu/g
Bile-tolerant gram-negative bacteria Max. 10° <10 cfu/g
Escherichia coli Negative / g Negative
Salmonella Negative /25 g Negative
KARAR(RESULT}): ANALIZI YAPAN KONTROL EDEN ONAYLAYAN
(ANALYSED BY) (CONTROLLED BY) [(APPROVED BY)
ADI/SOYADI/TARIH/IMZA ADI/SOYADI/TARIH/IMZA ADI/SOYADI/TARIH/IMZA
(NAME/SURNAME/DATE/SIGNATURE) (NAME/SURNAME/DATE/SIGNATURE) (NAME/SURNAME/DATE/SIGNATURE)
[V] UYGUN Kalite Kontrol Analisti Mikrobiyoloji Laboratuvar Sorumlusu Kalite Kontrol Serumlusu Kalite Giivence Sorumlusu
(APPROVED) Quality Control Analyst Microbiology Labratory Responsible Quality Control Responsible Quality Assurance Responsible
Selman KUGUKKIVANG Seyma AKALIN BENDERLI Ali GOKYER Gizem KAHRAMAN
i 20.04.2020 20.04. 20.04.2020 20.04.2020
[ 1UYGUN DEGIL
(NOT APPROVED) % O‘(\]
ACIKLAMA




