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Test Items *Test methods Test results
Moisture 37.26%
AOAC(2023)
Solubility 98.46%
Tensile strength (g) 508
Water activity 0.36
Thickness Default method Texture 0.12
Analyzer for tensile =
pH valu strength and elogation 5.94
Density (g/em3) 1.1
Transparency 20.3
wvp ASTM 1.664(g. mm/m2.day. KPa)
Viscosity Brookfield Rheometers 32 cP
Total Bacterial count (ISO 4833) ND
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Certificate Number : Dokki-447013 Number of Sub Samples : NIA o
Date Received : 20/07/2026 Total Weight 5
Sample ID . Dokki-2026-182160 . Phone ; 01207385769
Sample : Solution Fax : N/IA
Variety - Liquid Edible Coating
Customer - Bola Hany Foad Shokr
Adress - shargia e o
Protocol Number : NIA Number Of Packages : NIA
Lot Number : Orgaia Packge Size : N/A Kg
Sampling Place 2 NIA |ot Size : N/A Kg
Analysis 1D + 668165 StartDate : 20/07/2026 EndDate : 22/07/2026
Method Name - QUEChERS Method
Determination of Pesticide Residues in Foods Using LC-MSMS, GC-MSMS

Method Description : Quick and Easy Method (Qu EChERS) for
European Standard Method EN 15662:2018 -

Results of analysis :

Compound or microbe : Result
Ortho-Phenyl Phenol (OPP) 0.022 maglkg
The measurement uncertainty expressed as expanded uncertainty (at 95% confidence level) is within the range 50%.The list of LOQ'S
attached to this certificate are tested. (attachment -PR-FV-Q1,version 14)
Person In charge: Dr.Sanaa Abdel Kader Elsawi
Start Date 20/07/2026 End Date ° 22/07/2026

Analysis ID :668166

Method Name : Heavy Metals in Foods (ICP-MS)
Method Description: Determination of Trace Elements us ing Inductively Coupled Plasma - Mass Spectrometry (ICP-MS)
Food additives and contaminants, June 2003, Vol. 20, No. 6, P.543 552

Result
Not detected.
Not detected,
Not detected. _
Not detected. W el

uncertainty expressed as expanded uncertainty (at 95% confidence level) is within the mnn_:;a
reate are tested ( attachment HM10) (Version 4)

Dr. Mahmoud Ghuniem

d are out of A2LA accreditation scope.
microbs are out of A2LA accreditation scope.
not be reproduced except in full, without the written approval of the Laboratory.
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éﬂple D : Dokki-2026-182160 Certificate Number : Dokki-447013 \
The sample was taken by the customer, the results apply to the sample as received.
t
Giza, Egypt 22-07-2026 Thank You For Using Our Laboratory
out of A2LA accreditation scope.
sbs are out of AZLA accreditation scope.
- be reproduced except in full, without the written 3 al of the Laboratory.
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Testing
CAB # 022536
Test report
Certificate No C-3407-26 Sample code 3407/26
Sample description GAIA Edible Coating (Orgaia)
Customer name GAIA Receiving date 20/7/2026
Customer address: 1 Roxi Square, Masr El Gedida, Analysis date 20/7/2026
Heliopolis, Cairo, Egypt. Issue date 25/7/2026
Results
SN. Test name Result Unit Test method
1 Enumeration of B-gluc‘uronl.dase-posnwe <1 CFU/ml 1SO 16649-2:2001
Escherichia coli
2 | Enumeration of coagulase -positive Staphylococci <l CFU/ml ISO 6888-1:2021 Amd 2023
3 Enumeration of Yeast 6 CFU/ml ISO 21527-2:2008
4 Enumeration of Mold <l CFU/ml ISO 21527-2:2008
5 Enumeration of Clostridium perfringens <1 CFU/ml I1SO 15213-2:2003
6 Enumeration of presumptive Bacillus cereus <l CFU/ml 1SO 7932:2004

Environmental conditions: Temperature 20°C, this Test certificate shall not be reproduced without written approval
from the lab, the results represent the sample only, Samples were taken by the customer, who is responsible for the
data accuracy.

Prepared by Reviewed by Approved by
Microbiologist Microbiology supervisor Microbiology Technical Manager
Nada Mohamed Rania eltaweel Dr. Mohamed Khalifa
N ereter S enSécerrecct lfm é‘{éa'“"d _/\40 hemedl “(R:LQ"@"L
End
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Address: Fawzy street, Building NO. 4, ground floor, Saraya EI-Qobba

Contact Person: Mohamed khalifa, Mobil: 01061201408, Mail: Mohamed.khalifa@foodexlabs.com
F4-7.8. lIssue 01/1 Issue date 15.1.2026. Amd.date :19-2-2026
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Testing

CAB # 022536

Test report

Certificate No. C-2229-26 Sample code 2229/26
Sample description  Orange coating by GAIA
Customer name GAIA Receiving date 25-5-2026
Customer address: 1 Roxi Square, Masr El Gedida, Analysis date 25-5-2026
Heliopolis, Cairo, Egypt Issue date 29-5-2026
Results

SN. Test name Result Unit Test method

1 Enumeration of B-g}ucprom@ase-posﬁwe <10 CFU/g 1SO 16649-2:2001

Escherichia coli
2 Detection of Salmonella spp. Absent /25¢g I1SO 6579-1:2017 amd.2020
3 Detection of listeria monocytogenes Absent /25¢g I1SO 11290-1:2017

Environmental conditions: Temperature 21 °C, this Test certificate shall not be reproduced without written approval
from the lab, the results represent the sample only, Samples were taken by the customer, who is responsible for the
data accuracy.

Prepared by Reviewed by Approved by
Microbiologist Microbiology supervisor Microbiology Technical Manager
Noura Mohamed Rania eltaweel Dr. Mohamed Khalifa
Placcra PPlaticcreedd /fa./u'a. Eltacoel NMohamel JC[;QLQLL
End
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Address: Fawzy street, Building NO. 4, ground floor, Saraya EI-Qobba

Contact Person: Mohamed khalifa, Mobil: 01061201408, Mail: Mohamed.khalifa@foodexlabs.com

F1-7.8. Issue 01/3. Issue date 15.1.2025. Amd.date 18.2.2026




