<% eurofins

Almasi Aroma Saffron

Sunnyvale, CA 94086

ANALYTICAL REPORT
AR-25-QA-037434-01

Eurofins Central Analytical Laboratories

2219 Lakeshore Drive Suite 100
New Orleans, Louisiana 70122

+1 504 297 3400
ECALService@us4.eurofins-info.com

Client Code: QA0008669
PO#: OR2025 01

Received On: 09Apr2025
Reported On: 25Apr2025

Order Code: 006-10547-1890678

| Eurofins Sample Code: 468-2025-04090204

Client Sample Code: SC2025_01
Sample Description:

testing

15 grams saffron for lab

Sample Registration Date: 09Apr2025

Condition Upon Receipt: acceptable, 25.0°C

Sample Reference:

LPO5A - Acid insoluble ash in food and
feed

Parameter
Acid insoluble ash

LPO6V - Ash in food

Parameter
Ash total

LP206 - Extract substance in saffron

Parameter
Extract substance in saffron

LP207 - Color effect (crocine) in saffron

Parameter
Tinting crocine on dry product

LP208 - Bitterness in saffron

Parameter
Savour picrocrocine on dry product

LP209 - Taste in saffron

Parameter
Flavor Safranal on dry product

Reference
EC reg 152/2009 mod.

Result
0.08 g/100 g

Reference
NMKL 173:2005 mod.

Result
447 g/100 g

Reference
1ISO 941:1980

Result
55 g/100 g DM

Reference
ISO 3632-2:2010

Result
278

Reference
ISO 3632-2:2010

Result
98

Reference
ISO 3632-2:2010

Result
32
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Almasi Aroma Saffron

Client Code: QA0008669
PO#: OR2025_01

Omid Almasi ANALYTICAL REPORT
425 S. Bernardo Ave Received On: 09Apr2025
Apt 110 AR-25-QA-037434-01 Reported On: 25Apr2025
Sunnyvale, CA 94086 Order Code: 006-10547-1890678
Eurofins Sample Code: 468-2025-04090204 Sample Registration Date: 09Apr2025
Client Sample Code: SC2025 01 Condition Upon Receipt: acceptable, 25.0°C
Sample Description: 15 grams saffron for lab Sample Reference:
testing
LP209 - Taste in saffron Reference Accreditation Completed Sub
ISO 3632-2:2010 25Apr2025 1
Parameter Result
LP210 - Watercontent in saffron Reference Accreditation Completed Sub
ISO 3632-2:2010 mod 25Apr2025 1
Parameter Result
Moisture 9.07 g/100 g
LPP02 - Sample preparation for food- Reference Accreditation Completed Sub
and feed samples. No Reference 25Apr2025 1
Parameter Result
Preparation Done
LWO039 - Syntetical acidic colourants in Reference Accreditation Completed Sub
saffron ISO 3632-2:2010 25Apr2025 1
Parameter Result
Synthetic dyes detection absent

Subcontracting partners:

1 - Eurofins Food & Feed Testing Sweden (Lidkdping), SWEDEN

Respectfully Submitted,

K. DVahbentvmarit=

Dana Walkenhorst

Analytical Services Manager

Results shown in this report relate solely to the item submitted for analysis. | Any opinions/interpretations expressed on this report are given independent of
the laboratory’s scope of accreditation. | All results are reported on an “As Received” basis unless otherwise stated. | Reports shall not be reproduced
except in full without written permission of Eurofins Scientific, Inc. | All work done in accordance with Eurofins General Terms and Conditions of Sale:
www.eurofinsus.com/terms_and_conditions.pdf | A number or a  Indicates a subcontract test to a different lab. Lab(s) are listed at end of the report. For

further details about the performing labs please contact your customer service contact at Eurofins. Measurement of uncertainty can be obtained upon
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