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Kislay Naturals

D-904, Samnavay Residency, Opp
Auda Garden South Bopal-380058
Ahmedabad, Gujarat

Phone No : 7043630938

Email : naturalskistay @gmail.com

g

Test Report No
Date of Receipt
Date of Issue
Customer's Ref. No

1 GTL/11260328003/NS
1 19/03/2026

1 28/03/2026

iN.M

Sample Described as : Monk Fruit Liquid Sweetener

Sample Qty t 200 mi

Packing Mode 1 Sample Packed in Small Bottle

Sample Condition i Satisfactory
Marking :N.M

Sample Drawn By : Customer
Date of Starting of Test : 19/03/2026

Date of Completion

1 28/03/2026

Sr No [ Quality Characteristics

s I

Test Method

Chemical
Food And Agricultural Products

Energy Kcal/100 mi

211

GL/SOP/C-195

Total Fat gm/100 mi

8.L.Q. (Q.L.=0.5)

GL/SOP/C-196

Saturated Fat gm /100 mi

BiL.Q.(Q.L.=0:1)

FSSAI Manual of oils & fats
Products Method No .02.019

Trans fat gm/100 ml

B.LQ. (Q.L.=0.1)

FSSAI Manual of oils & fats
Products Method No .02.019

Cholesterol mg/100 ml

B.LQ.(Q.L.»5.0)

AOAC 994,10

Carbohydrate gm/100mi

0.53

GL/SOP/C-195

sugar gm/100 mi

B.LQ. (Q.L.=0.5)

GL/SOP/C-252

Added Sugar gm/100mi

B.L.Q. (Q.L.=0.5)

GL/SOP/C-252

Protein gm/100 mi

B.LQ. (Q.L.=0.5)

GL/SOP/C-199

Residues and Contaminants in Food & Agri. Products

10 | Sodium (as Na) mg/100mi |

4.5

GU/SOP/1-055

=3
%
&




KISLAY MONKFRUIT POWDER SWEETENER

_H H CS LABORATORY & RESEARCH CENTER LLP

Q A-SF, 209, 210, 211, 303 & 304, Arohi Galleria, Opp. Arohi Crest,
South Bopal, Anmedabad, Gujarat-380058.

U +91 7990915469 = hheslab@gmail.com & hheslab.com

Farmat. No : HHCS/FF/QSP/7.8/12 TRET RERORT PR
Test Report No : HWHCS/FD/260707001/N
Customer’s Ref. No. / Date * B
Customer Name & Address ¢+ Kislay Naturals Private Limited
D-504, Samanvay Resi , Opposite Auda
GCarden, Sofal Parisar Road, South Rapal,
Alvmodabad, Gujarat
Phone No : /043630938
Email : .M
Name of Sample : Monk rult Sweetener Powder
Packing Mode 1 Sample Packed i Zip Lock Pouch
Batch / Lot No. * 1 NA Quantity : 100¢g
Mfg. Date 1 Jan-2026 Use By /Exp. Date sNM.
Sample Condition : Satsfactory
Date of Receipt + 07/07/2026 Date of Issue 1 117072026
Sample Description 1 N.N
Analysiz Start Date 1 D7/07/2026 Analysis End Date +11/07/2026
Sample Drawn By t Customner
Sr | Parameters Method Test Results
No
Chemical
Food And Agricultural Products
1 | Energy Value, Kealf100g United States Department of B.LQ.(Q.L=10)

Agriculture, Handbook No, 74, Part 1

2 | Protein % Manual of Methods of Analysis of B.LQ.(QL=0.1)
Foods-Cereal and Cereal Products,
FSSA1 03,017
3 Total Carbohydrates % Unted States Department of B.L.Q.(Q.L.=10)

AgricuRure, Handbook No. 74, Part 1

4 | Total Sugar %

Foods-Frults and Vegetables, 'SSAl

Manual of Methods of Analysis of

B.LQ. (QL.=0.5)

2.0
Totad Fat % 15 15271, Annexure D B8.L.Q. (Q.L.~0.01)
Saturated Fat % ADAC(22nd Edn) 996.06 B.LQ. (QL=0.1)

Polyunsaturated Fat %

ADAC{22nd Edn) 996.06

B.L.Q. (QL=0.1)

Mono Uneaturated Fat %

-2 8 R -l )

ADAC(22rdl Edn) 99606

B.LQ. (Q.L=0.1)

Trans Fat %

ADAC method 956.06

A.L.Q. (Q.L.=0.005)

10 | Adoed Sugar %

FSSA] Manual of Methads of Analysis
of Foods-Fruits and Vegetables, FSSAL

B.L.Q. (Q.L.=0.005)

2.6
11 | Sedum, mg/100g 1S : 9497 B.LQ. (Q.L=Y)
12 | Dietary Fiber % AOAC 932,16 B.LQ. (QL.=0.1)

13 | Cholesterol, mg/100g

AQAC (2204 Edn) 994.10

B.1.Q. (Q.L.~0.005)
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Note © M st Merconed, B0, G »Befow Lant of Quentificatien,
QL = Guanticaton Linst

/

Dr. Gopal Kalambe
Authorised Signatory

Ms, Pratibha Vaja
Reviewed By

Nots.
1. Foasuls niate only 1o he sample lesied,
2 Test Raport sl nat B repdodused ascast i Ll winout witen aparoval of he laboratory

3 Sampies wil te preserved for @ period 30 days, If Peristable sampies will te stored 1o 3 penod of 07 days, fom the delvery of Test Report

4,100 - Limt of Quarrifestion. BLO- Baiow e ket of qusnification ND -Not Sutected, NA- Net Applicatie.

5. The testing has been padomed 5 e best of our aséty and cur recpansbity. This codcans reflects cur Sadings of e 1ime and place of festing.
. * Datads provided By Be Contomer

*** END OF REFORT ***




