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CERTIFICATE OF ANALYSIS 
PRODUCT: Soya Lecithin 
JK LOT NUMBER: 37898 
DATE OF MANUFACTURE: May, 2023 
DATE OF EXPIRY: October, 2026 

 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

PARAMETERS RESULT 

CHARACTERISTICS   100% Pure soya lecithin (non-modified non fractioned). 

COLOUR       Brown To Dark Brown 

ODOUR Typical, Predominantly Soya. 

TEXTURE  Viscous, without foreign particles. 

FLAVOUR  Pure typica flavor of soya (not acidulous or rancid) 
without bitter note. 

GARDENER COLOUR (10% Solution)                 12 

ACID VALUE     26.33 mg KOH/g 

VISCOSITY           10.0 PAS  

HEXANE INSOLUBLES             0.28% 

MOISTURE              0.54% 

PEROXIDE VALUE  0.40 meq O2 / Kg 

ACETONE INSOLUBLE MATTER         62.12% 

TOTAL PLATE COUNT        220 cfu/g 
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PARAMETERS RESULT 

ENTEROBACTERIACEAE Absent/g 

TOTAL COLIFORMS                  Absent/g 

E.COLI Absent/g 

YEAST 8 cfu/g 

MOULDS 8 cfu/g 

SALMONELLA        Negative/25g 


