Scientific Food Testing Services (P) Ltd.

S.N0.25/3, D.N0.8/6, Vellalar Street, Ayanambakkam, Chennai - 600 095.
Ph: +91-44-29567147 | Email: info@sftslab.com | enquiry@sftslab.com | www.sftslab.com

TEST REPORT
TC - 9951
ULRNo: [T[C[9]9]5[1[2[5[]0]0]0[0[0[7[1[3][5[F] pate: 30.08.2025 Page 1 of 1
Report No: NR/250007135
CUSTOMER DETAILS
Customer Name & Address M/s. Nature Fragrance Bio Tech Products Private Limited
No:106/39, VGN Avenue Annex, Christ Road,
Seenerkuppam, Poonamallee, Chennai - 600 056.
Customer Reference Test Request dated 22.08.2025
SAMPLE DETAILS
Sample Code 25000008020 Sampled by : Sample as received
Sample Name : Cumin Whole Sampled on Do
Sample Description Do Sampling Location Do
Idenfification by Customer : -- Sampling Procedure P
Sample Condition : Good Sample Received on 22.08.2025
Test Started on 22.08.2025 Test Completed on 29.08.2025
Tested In Permanent Facility
TEST RESULTS
I. Chemical Testing:
1.Food and Agricultural Products
Sl. No. Test Parameter Test Method Resuits Unit
. ; FSSAI Manual of methods of analysis of foods - \
I | DamagadiADiscoloimed fufs Spices and Condiments FSSAI 10.002:2021 BLQ(LOQ..1) 9/100g
Broken Fruits (Damaged, Shrivelled, | FSSAI Manual of methods of analysis of foods - ’
: discolored & immature seed) Spices and Condiments FSSAI 10.002:2021 BLQILDCA) 9/100g
FSSA! Manual of methods of analysis of foods - s
8 | nsectDamaged matier Spices and Condiments FSSAI 10.002:2021 BLOlLGa0. 9/100g
' FSSAI Manual of methods of analysis of foods,
| Mol Spices and Condiments , FSSAI 10.003:2021 733 9/100g
FSSAI Manual of methods of analysis of foods,
§ | Totkas Spices and Condiments , FSSAI 10.006:2021 208 9/100g
. FSSAI Manual of methods of analysis of foods,
6 | Acid Insoluble Ash Spices and Condiments, FSSAI 10.007:2021 061 9/100g
. FSSAI Manual of methods of analysis of foods,
I | Vsl Spices and Condiments, FSSAI 10.013:2021 o mikg
; FSSAI Manual of methods of analysis of foods - :
8 Extraneous matter(Foreign matter) Spices and Condiments FSSAI 10.002:2021 BLQ(LOQ:0.1) g/100g
Test for presence of Moulds, Living &
9 dead insects, Insects Fragments, Issuesr\lFJSO/::gle;{SdoféO?zs 2019 Absent -
Rodent contamination ) T
II. Biclogical Testing:
1.Food and Agricuitural Products
1 | Salmonella IS 5887 Part - 3:1999 Absent/25g R
Note: BLQ: Below Limit of Quantification, LOQ: Limit of Quantification.
**End of Report*** W/

Manager- Food Microbiology

Authorised Signatory - Biological

Disclaimers:

1. This report sets forth our findings solely with respect to the test samples
submitted.

4. The Laboratory's responsibillity under this report is limited to proven willful
negligence.

2. The copying or replication of this report to or for any other person or entity, or
use of our name or trademark, or used as evidence in court as law or used in

3. Thelaboratory is not reponsible for the authenticity of photocopied test report.

5. The testitem will not be retained for more than 7 days (perishable items will not
be retained) from the date of test report unless specifically requested by
customer (or) incase as required by applicable regulation (eg: For FSSAI 30
Days).
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Scientific Food Testing Services (P) Ltd.

S.N0.25/3, D.N0.8/6, Vellalar Street, Ayanambakkam, Chennai - 600 095.
Ph: +91-44-29567147 | Email: info@sftslab.com | enquiry@sftslab.com | www.sftslab.com

TEST REPORT
TC - 9951
ULRNo: [T[C[9[9[65[1[2]5[0[0]0[0[0[7[1[3[6[F] pate: 30.08.2025 Page 1 of 1
Report No: NR/250007136
CUSTOMER DETAILS
Customer Name & Address 1 Mis. Nature Fragrance Bio Tech Products Private Limited
No:106/39, VGN Avenue Annex, Christ Road,
Seenerkuppam, Poonamallee, Chennai - 600 056.
Customer Reference ¢ Test Request dated 22.08.2025
SAMPLE DETAILS
Sample Code : 25000008021 Sampled by . Sample as received
Sample Name : Black Mustard Whole Sampled on P
Sample Description Do Sampling Location .
Identification by Customer : -- Sampling Procedure P
Sample Condition : Good Sample Received on : 22.08.2025
Test Started on : 22.08.2025 Test Completed on : 29.08.2025
Tested In . Permanent Facility
TEST RESULTS
I. Chemical Testing:
1.Food and Agricultural Products
Sl. No. Test Parameter Test Method Results Unit
FSSAI Manual of methods of analysis of foods -
1 | Evrmneas e Spices and Condiments FSSAI 10,002:2021 Ul g0
9 Broken Fruits (Damaged, Shrivelled, | FSSAI Manual of methods of analysis of foods - 0.5 g/100g
discoloured & immature seed) Spices and Condiments FSSAI 10.002:2021 '
) : FSSAI Manual of methods of analysis of foods,
3 | Molsurs Spices and Condiments , FSSAI 10.002:2021 8.0 9/100g
FSSAI Manual of methods of analysis of foods,
A | Tatelash Spices and Condiments , FSSAI 10.006:2021 6,22 9/100g
: FSSAI Manual of methods of analysis of foods,
A | AcdInsolible Ash Spices and Condiments, FSSAI 10.007:2021 0.36 9/100g
. FSSAI Manual of methods of analysis of foods,
; Non-Volatls Etier Exiract Spices and Condiments FSSAI 10.012:2021 55118 9/100g
I FSSAI Manual of methods of analysis of foods,
T | Vsl Spices and Condiments, FSSAI 10.013:2021 044 mi100g
FSSAI Manual of methods of analysis of foods - !
8 Insect damaged matter Spices and Condiments FSSAI 10,002:2021 BLQ(LOQ:0.1) g/100g
FSSAI Manual of methods of analysis of foods - .
B | Pgemoesees Spices and Condiments FSSAI 10.015:2021 Absent
Test for presence of Mould /Living & )
10 dead insects /Insects Fragments SFTS FCL/?SOI:QOQS 1';,323 1':)0‘ 01 Dated Absent -
/Rodent contamination T '
Il. Biological Testing:
1.Food and Agricuitural Products
1| Salmonella | IS 5887 Part - 3 :1999 ] Absent/25g e

Note: BLQ: Below Limit of Quantification, LOQ: Limit of Quantification.

**End of Report***
]
.1

Disclaimers:
1. This report sets forth our findings solely with respect to the test samples 3. Thelaboratory is not reponsible for the authenticity of photocopied test report. 5. Thetestitem will not be retained for more than 7 days (perishable items will not

submitted. Ty o mp— be retained) from the date of test report unless specifically requested by

- is repo willful ; ; , - .

2. The copying or replication of this report to or for any other person or entity, or negligence. oustomer or) incase as required by appiicable regulation (eg: For FSSAI 30

: g - Days).
use of our name or trademark, or used as evidence in court as law or used in vs)
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Scientific Food Testing Services (P) Ltd.

S.N0.25/3, D.No.8/6; VEI g!ﬁr gﬁﬁiﬁi' E&Inambakkam, Chennai - 600 095.
Ph: +91-44-29567147 | EmiE enquiry@sftslab.com | www.sftslab.com
ULRNo: [T|C[9]9][5[1[2[5[0[0[0[0[0[7[1[3[7[F] pate:30.08.2025 Page T 0f 1
Report No: NR/250007137
CUSTOMER DETAILS
Customer Name & Address . MIs. Nature Fragrance Bio Tech Products Private Limited
No:106/39, VGN Avenue Annex, Christ Road,
Seenerkuppam, Poonamallee, Chennai — 600 056.
Customer Reference ¢ Test Request dated 22.08.2025
SAMPLE DETAILS
Sample Code : 25000008022 Sampled by : Sample as received
Sample Name . Pepper Whole Sampled on Do
Sample Description Do Sampling Location Lo
Identification by Customer @ - Sampling Procedure Do
Sample Condition ;. Good Sample Received on :22.08.2025
Test Started on : 22.08.2025 Test Completed on : 29.08.2025
Tested In . Permanent Facility
TEST RESULTS
I. Chemical Testing:
1.Food and Agricultural Products
$l. No. Test Parameter Test Method Results Unit
. FSSAI Manual of methods of analysis of foods,
il | Wiestire Spices and Condiments , FSSAI 10,003:2021 i 9/100g
FSSAI Manual of methods of analysis of foods,
4 | Totalzsh Spices and Condiments , FSSAI 10.006:2021 A4 9/100g
. FSSAI Manual of methods of analysis of foods,
¢ | vielisbii i Spices and Condiments, FSSAI 10.007:2021 0t 9/100g
; FSSAI Manual of methods of analysis of foods,
4 | MNoxi-Volils Etar Exirat Spices and Condiments FSSAI 10.012:2021 - 9/100g
. FSSAI Manual of methods of analysis of foods,
§ | volledls Spices and Condiments, FSSAI 10.013:2021 146 mi/100g
6 Piperine AOAC 22nd Edn. 987.07: 2023 5.64 g/100g
: FSSAI Manual of methods of analysis of foods,
T | BulkDensity Spices and Condiments, FSSAI-10.018.2021 4 gL
. . FSSAI Manual of methods of analysis of foods,
€@ | HonDemes Spices and Condiments FSSAI 10.019:2021 542 9/100g
FSSAI Manual of methods of analysis of foods - :
9 | EximnedlsVepetablamatel Spices and Condiments FSSAI 10.002:2021 BLOLOGD) 9/100g
. . FSSAI Manual of methods of analysis of foods -
10 Pin heads or broken berries Spices and Condiments FSSAI 10,002:2021 026 g/100g
Test for presence of Mould /Living & )
11 dead insects /Insects Fragments SFTS/FCU%O%O%JS,S% 1':0‘ 01 Dated Absent -
/Rodent contamination e
Il. Biological Testing:
1.Food and Agricultural Products
1 | Salmonella ] IS 5887 Part - 3:1999 | Absent/25g | -

Note: BLQ: Below Limit of Quantification, LOQ: Limit of Quantification.

**End of Report***
AT I:
Manager - |
ised Si ca
Authorised Sig
Disclaimers:
1. This report sets forth our findings solely with respect to the test samples 3. Thelaboratory is notreponsible for the authenticity of photocopied test report. 5. The testitem will not be retained for more than 7 days (perishable items will not
submitted. be retained) from the date of test report unless specifically requested by
4. The Laboratory's responsibillity under this report is limited to proven willful a i i y :

2. The copying or replication of this report to or for any other person or entity, or negligence. customer {01 incase;as fequired:by applicable fegulation’(2g: Far ESSAL30

Days).

use of our name or trademark, or used as evidence in court as law or used in
any advertising media is permitted only with our prior written permission.
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Scientific Food Testing Services (P) Ltd.

S.N0.25/3, D.N0.8/6, Vellalar Street, Ayanambakkam, Chennai - 600 095.
Ph: +91-44-29567147 | Email: info@sftslab.com | enquiry@sftslab.com | www.sftslab.com

TEST REPORT
TC - 9951
ULRNo: [T[C[9[9[6[1[2]5[0[0[0[0[0[7[1[3[8[F| pate:30.08.2025 Page 1 of 1
Report No: NR/250007138
CUSTOMER DETAILS
Customer Name & Address :  MIs. Nature Fragrance Bio Tech Products Private Limited
No:106/39, VGN Avenue Annex, Christ Road,
Seenerkuppam, Poonamallee, Chennai - 600 056.
Customer Reference . Test Request dated 22.08.2025
SAMPLE DETAILS
Sample Code : 25000008023 Sampled by :  Sample as received
Sample Name : Cinnamon Whole Sampled on —
Sample Description Do Sampling Location o
Identification by Customer : - Sampling Procedure -
Sample Condition : Good Sample Received on : 22.08.2025
Test Started on : 22.08.2025 Test Completed on :30.08.2025
Tested In . Permanent Facility
TEST RESULTS
I. Chemical Testing:
1.Food and Agricultural Products
Sl. No. Test Parameter Test Method Results Unit
; FSSAI Manual of methods of analysis of foods,
1 | Moshure Spices and Condiments , FSSAI 10.003:2021 14 9/100g
I FSSAI Manual of methods of analysis of foods,
2 | Vouteoly Spices and Condiments , FSSAI 10.013:2021 13t my/100g
FSSAI Manual of methods of analysis of foods, '
9 | Insectdamaged Miahe Spices and Condiments , FSSAI 10.002:2021 BLQ(LOQ0.1) 9/100g
FSSAI Manual of methods of analysis of foods, !
4 | Extanecusimates Spices and Condiments , FSSAI 10.002:2021 BLALLGA) g/100g
FSSAI Manual of methods of analysis of foods,
5 | Total ash Spices and Condiments , FSSAI 10.006:2021 563 9/100g
; FSSAI Manual of methods of analysis of foods,
6 | Aod Insolibie:Ash Spices and Condiments, FSSAI 10.007:2021 f42 9/100g
Test for presence of Mould/Living & ,
7 dead insects /Insects Fragments SFTS/ FCU??I;’;O;)S 1';,323 1';0' g Dated Absent -
/Rodent contamination T '
Il. Biological Testing:
1.Food and Agricultural Products
1| Salmonella | IS 5887 Part - 3:1999 | Absent/25g | -
Note: BLQ: Below Limit of Quantification, LOQ: Limit of Quantification.
**End of Report*** \N\/ ~
V\)‘Qli B RIIRINI
Ln E,L)‘«ﬂ}i\t :ﬁf..;' bed o B0 L U0 N B
Au;honsw i:*”:ﬁ“m‘”l‘ e Authorised Signaton

Disclaimers:

1. This report sets forth our findings solely with respect to the test samples 3. Thelaboratory is not reponsible for the authenticity of photocopied test report. 5. The testitem will not be retained for more than 7 days (perishable items will not

submitted. be retained) from the date of test report unless specifically requested by
4. The Laboratory's responsibillity under this report is limited to proven willful ; ; ; ; .
T m———— FEIGENGE, E)L;?tso)mer (or) incase as required by applicable regulation (eg: For FSSAI 30

use of our name or trademark, or used as evidence in court as law or used in
any advertising media is permitted only with our prior written permission.
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Scientific Food Testing Services (P) Ltd.

S.No.25/3, D.No.8/6, Vellalar Street, Ayanambakkam, Chennai - 600 095.
Ph: +91-44-29567147 | Email: info@sftslab.com | enquiry@sftslab.com | www.sftslab.com

TEST REPORT
TC - 9951
ULRNo: [T[C[9[9[5[1[2]5[0[0[0[0[0[7[1[3[9[F]| pate:30.08.2025 Page 1 of 1
Report No: NR/250007139
CUSTOMER DETAILS
Customer Name & Address :  MIs. Nature Fragrance Bio Tech Products Private Limited
No:106/39, VGN Avenue Annex, Christ Road,
Seenerkuppam, Poonamallee, Chennai - 600 056.
Customer Reference . Test Request dated 22.08.2025
SAMPLE DETAILS
Sample Code : 25000008024 Sampled by ;. Sample as received
Sample Name . Fenugreek Whole Sampled on S
Sample Description I Sampling Location Do
Identification by Customer - Sampling Procedure o=
Sample Condition : Good Sample Received on : 22.08.2025
Test Started on : 22.08.2025 Test Completed on : 30.08.2025
Tested In . Permanent Facility
TEST RESULTS
I. Chemical Testing:
1.Food and Agricultural Products
Sl. No. Test Parameter Test Method Results Unit
. FSSAI Manual of methods of analysis of foods,
U L Spices and Condiments , FSSAI 10.003:2021 o g/100g
FSSAI Manual of methods of analysis of foods - :
2| Insect damaged mafter Spices and Condiments FSSAI 10.002:2021 BLalLoao 9/100g
FSSAI Manual of methods of analysis of foods - '
3 | Etanecusimaiior Spices and Condiments FSSAI 10.002:2021 BLRoa ) 9/100g
FSSAI Manual of methods of analysis of foods,
4 || Total ssh Spices and Condiments , FSSAI 10.006:2021 301 9/100g
: FSSAI Manual of methods of analysis of foods,
2 | A lisoking Ash Spices and Condiments, FSSAI 10.007:2021 04 9/100g
Test for presence of Mould /Living & .
6 dead insects /Insects Fragments SFTS/FCU?SO%O% 15523 1’:’0' 01 Dated Absent -
/Rodent contamination e
FSSAI Manual of methods of analysis of foods,
7| Cod WaserSolble Extract Spices and Condiments, FSSAI 10.009:2021 36:50 9/100g
Edible seeds other than product FSSAI Manual of methods of analysis of foods - .
8 seeds Spices and Condiments FSSAI 10.002:2021 BLO(LOQ01) 9/100g
Il. Biological Testing:
1.Food and Agricultural Products
1 [ Salmonella ] IS 5887 Part - 3:1999 | Absent/25g | -

Note: BLQ: Below Limit of Quantification, LOQ: Limit of Quantification.

N **End of Report***
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Disclaimers:

1. This report sets forth our findings solely with respect to the test samples 3. Thelaboratory is notreponsible forthe authenticity of photocopied test report. 5. Thetestitem will not be retained for more than 7 days (perishable items will not

submitted. be retained) from the date of test report unless specifically requested b
4. The Laboratory's responsibillity under this report is limited to proven willful ) p P y Tequested oy

2. The copying or replication of this report to or for any other person or entity, or negligence.
use of our name or trademark, or used as evidence in court as law or used in
any advertising media is permitted only with our prior written permission.

customer (or) incase as required by applicable regulation (eg: For FSSAI 30
Days).

 SINo.SFTS/NTR/2514824




Sc

ientific Food Testing Services (P) Ltd.

S.No.25/3, D.N0.8/6, Vellalar Street, Ayanambakkam, Chennai - 600 095.
Ph: +91-44-29567147 | Email: info@sftslab.com | enquiry@sftslab.com | www.sftslab.com

TEST REPORT
TC - 9951
ULRNo: [T]C[9[9]5[1[2]5[0]0[6[0]0[7[1[4[0[F]| pate: 30.08.2026 Page 1 of 1
Report No: NR/250007140
CUSTOMER DETAILS
Customer Name & Address M/s. Nature Fragrance Bio Tech Products Private Limited
No:106/39, VGN Avenue Annex, Christ Road,
Seenerkuppam, Poonamallee, Chennai — 600 056.
Customer Reference Test Request dated 22.08.2025
SAMPLE DETAILS
Sample Code 25000008025 Sampled by Sample as received
Sample Name Fennel Whole Sampled on -
Sample Description - Sampling Location -
Identification by Customer - Sampling Procedure -
Sample Condition Good Sample Received on 22.08.2025
Test Started on 22.08.2025 Test Completed on 29.08.2025
Tested In Permanent Facility
TEST RESULTS
I. Chemical Testing:
1.Food and Agricultural Products
Sl. No. Test Parameter Test Method Results Unit
. FSSAI Manual of methods of analysis of foods,
1 | Molshae Spices and Condiments , FSSAI 10.003:2021 1 9/100g
FSSAI Manual of methods of analysis of foods - :
2 Insect damaged matter Spices and Condiments FSSAI 10,002:2021 BLQ(LOQ:0.1) g/100g
FSSAI Manual of methods of analysis of foods - :
3 | Btraneous matter Spices and Condiments FSSAI 10.002:2021 BLQ(LOQ0.1) 9/100g
FSSAI Manual of methods of analysis of foods,
4 | Toslan Spices and Condiments , FSSAI 10.006:2021 8.1 9/100g
; FSSAI Manual of methods of analysis of foods,
3, | Aoidinseobia fsh Spices and Condiments, FSSAI 10.007:2021 082 g/100g
Test for presence of Mould /Living & !
6 dead insects /Insects Fragments SFTSF CU%O%OZO&IS’?%:‘:}O‘ 01 Dated Absent -
/Rodent contamination e
I FSSAI Manual of methods of analysis of foods,
) Volatile oils Spices and Condiments, FSSAI 10.013:2021 1:54 mir100g
Edible seeds other than product FSSAI Manual of methods of analysis of foods - !
8 | seeds Spices and Condiments FSSAI 10.002:2021 BLOILOCI0) 9/100g
. FSSAI Manual of methods of analysis of foods -
9 | Defective soads Spices and Condiments FSSAI 10.002:2021 031 9/100g
Il. Biological Testing:
1.Food and Agricuitural Products
1 | Salmonella IS 5887 Part - 3:1999 | Absent/25g | -

Note: BLQ: Below Limit of Quantification, LOQ: Limit of Quantification.

**End of Report***

.

" /
% /

Manager- Food
Authorised Signator

Disclaimers:

1. This report sets forth our findings solely with respect to the test samples 3. Thelaboratory is notreponsible for the authenticity of photocopied test report.

5. The testitem will not be retained for more than 7 days (perishable items will not
submitted.

be retained) from the date of test report unless specifically requested by
customer (or) incase as required by applicable regulation (eg: For FSSAI 30
Days).

4. The Laboratory's responsibillity under this report is limited to proven willful

2. negligence.

The copying or replication of this report to or for any other person or entity, or
use of our name or trademark, or used as evidence in court as law or used in
any advertising mediais permitted only with our prior written permission.

~ SINo.SFTS/NTR/2514823




SFTS

Scientific Food Testing Services (P) Ltd.

S.No.25/3, D.No.8/6, Vellalar Street, Ayanambakkam, Chennai - 600 095.
Ph: +91-44-29567147 | Email: info@sftslab.com | enquiry@sftslab.com | www.sftslab.com

TEST REPORT
TC - 9951
ULRNo: [T[C[9[9[5[1[2[565]0]0]0[0[0[7[1][4[1[F]| pate: 30.08.2025 Page 1 of 1
Report No: NR/250007141
CUSTOMER DETAILS
Customer Name & Address Mls. Nature Fragrance Bio Tech Products Private Limited
No:106/39, VGN Avenue Annex, Christ Road,
Seenerkuppam, Poonamallee, Chennai - 600 056.
Customer Reference Test Request dated 22.08.2025
SAMPLE DETAILS
Sample Code 25000008026 Sampled by Sample as received
Sample Name Tamarind Sampled on -
Sample Description - Sampling Location -
Identification by Customer - Sampling Procedure -
Sample Condition Good Sample Received on 22.08.2025
Test Started on 22.08.2025 Test Completed on 29.08.2025
Tested In Permanent Facility
TEST RESULTS
I. Chemical Testing:
1.Food and Agricultural Products
SI. No. Test Parameter Test Method Results Unit
1 Acid insoluble ash IS 13846: 2009 BLQ(LOQ:0.01) g/100g
2 | Crude fiber IS 10226 (Part 1): 1982 5.46 g/100g
i FSSAI Lab Manual, Fruit and
4 | Bk Vegetable Products 4.1: 2016 128 9/100g
4 Organic Extraneous matter IS: 3579 : 1966 1.32 g/100g
5 Tamarind seeds IS 6364: 1993 BLQ(LOQ:0.05) g/100g
Physica Examination for mould, living and dead
6 insects, insect fragment, eggs, larvae, dirt, SFTS/FCL/SOP/005,Issue No. Absent _
stones, Rodent contamination(hair & Excreta) and 01/Date 15.12.2019: 2019
Fungus visible to the naked eye
7 Ash IS 13846: 2009 3.32 g/100g
Il. Biological Testing:
1.Food and Agricultural Products
1 Salmonella IS 5887 Part - 3:1999 Absent/25¢ -
2 Escherichia coli 0157 IS 14397: 1996 Absent/25g

Note: BLQ: Below Limit of Quantification, LOQ: Limit of Quantification.

\\(/fs e \7
&J\/ % N
: a N
Maﬂ?ger - ;
Authorised Signatory -
Disclaimers:
1. This report sets forth our findings solely with respect to the test samples 3. Thelaboratoryis notreponsible for the authenticity of photocopied test report. s et it s 7 s et
submitted.

be retained) from the date of test report unless specifically requested by
customer (or) incase as required by applicable regulation (eg: For FSSAI 30
Days).

4. The Laboratory's responsibillity under this report is limited to proven willful
negligence.

2. The copying or replication of this report to or for any other person or entity, or
use of our name or trademark, or used as evidence in court as law or used in
any advertising media is permitted only with our prior written permission.

- SLNo.SFTS/NTR/2514822




Scientific Food Testing Services (P) Ltd.

S.N0.25/3, D.No.8/6, Vellalar Street, Ayanambakkam, Chennai - 600 095.
Ph: +91-44-29567147 | Email: info@sftslab.com | enquiry@sftslab.com | www.sftslab.com

TEST REPORT
TC - 9951
ULRNo: [T[C[9[9]5[1]/2[5[0[0[0[0[0[7[1[4[2[F] pate:30.08.2025 Page 1 of 1
Report No: NR/250007142
CUSTOMER DETAILS
Customer Name & Address . Mls. Nature Fragrance Bio Tech Products Private Limited
No:106/39, VGN Avenue Annex, Christ Road,
Seenerkuppam, Poonamallee, Chennai — 600 056.
Customer Reference . Test Request dated 22.08.2025
SAMPLE DETAILS
Sample Code ;25000008027 Sampled by : Sample as received
Sample Name . Pepper Powder Sampled on o= _
Sample Description Do Sampling Location D=
Identification by Customer ~ :  -- Sampling Procedure -
Sample Condition : Good Sample Received on : 22.08.2025
Test Started on : 22.08.2025 Test Completed on : 29.08.2025
Tested In : Permanent Facility
TEST RESULTS
l. Chemical Testing:
1.Food and Agricultural Products
Sl. No. Test Parameter Test Method Results Unit
. FSSAI Manual of methods of analysis of foods,
1 | Moriiolafio EtheriEximet Spices and Condiments , FSSAI 10.012:2021 (2 Byi00g
o FSSAI Manual of methods of analysis of foods,
2 | Velatieolie Spices and Condiments , FSSAI 10.013:2021 158 0%
. FSSAI Manual of methods of analysis of foods,
g | Mobstrs Spices and Condiments , FSSAI 10.003:2021 10.96 9/100g
FSSAI Manual of methods of analysis of foods,
. Tof a8k Spices and Condiments , FSSAI 10.006:2021 408 9/100g
; FSSAI Manual of methods of analysis of foods,
5 | Aed Inslubig Ash Spices and Condiments , FSSAI 10.007:2021 0.69 g/100g
6 Piperine AOAC 22 Edn, 987.07: 2023 528 g/100g
7 Crude fiber IS 1797 : 2017 9.62 g/100g
Test for presence of Mould/Living & dead .
8 insects /Insects Fragments /Rodent SFTS/FCU?SO%O% 1';,353 1'\:)0‘ 01 Dated Absent -
contamination e
II. Biological Testing:
1.Food and Agricultural Products
1 | Salmonella | IS 5887 Part - 3:1999 |  Absent25g | -

Note: BLQ: Below Limit of Quantification, LOQ: Limit of Quantification.

T e
P. PRA\[B:{U

Manager - Food & Water
Authorised Signatory - Chemical

Disclaimers:

1. This report sets forth our findings solely with respect to the test samples 3. Thelaboratory is not reponsible for the authenticity of photocopied test report. 5. The testitem will not be retained for more than 7 days (perishable items will not

submitted. . . be retained) from the date of test report unless specifically requested b
4. The Laboratory's responsibillity under this report is limited to proven willful ) P P y: [eq ¥

2. The copying or replication of this report to or for any other person or entity, or negligence.
use of our name or trademark, or used as evidence in court as law or used in
any advertising mediais permitted only with our prior written permission.

customer (or) incase as required by applicable regulation (eg: For FSSAI 30
Days).
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Scientific Food Testing Services (P) Ltd.

S.No0.25/3, D.No.8/6, Vellalar Street, Ayanambakkam, Chennai - 600 095.
Ph: +91-44-29567147 | Email: info@sftslab.com | enquiry@sftslab.com | www.sftslab.com

TEST REPORT
TC - 9951
ULRNo: [T[C[9[9[5[1[2]5[0[0[0[0[0[7[1[4[3[F] pate: 30.08.2026 Page 1 of 1
Report No: NR/250007143
CUSTOMER DETAILS
Customer Name & Address :  Mis. Nature Fragrance Bio Tech Products Private Limited
No:106/39, VGN Avenue Annex, Christ Road,
Seenerkuppam, Poonamallee, Chennai — 600 056.
Customer Reference ¢ Test Request dated 22.08.2025
SAMPLE DETAILS
Sample Code : 25000008028 Sampled by : Sample as received
Sample Name : Turmeric Powder Sampled on Po-
Sample Description T Sampling Location S
Identification by Customer : -- Sampling Procedure P
Sample Condition : Good Sample Received on :22.08.2025
Test Started on ;. 22.08.2025 Test Completed on ;. 29.08.2025
Tested In . Permanent Facility
TEST RESULTS
I. Chemical Testing:
1.Food and Agricultural Products
Sl. No. Test Parameter Test Method Results Unit
, FSSAI Manual of methods of analysis of foods,
1 | Mosure Spices and Condiments , FSSAI 10.003:2021 6.39 9/100g
FSSAI Manual of methods of analysis of foods,
2 | Tokalaen Spices and Condiments , FSSAI 10.006:2021 2 9/100g
. FSSAI Manual of methods of analysis of foods,
4 || Andlnseubs e Spices and Condiments, FSSAI 10.007:2021 032 9/100g
4 Curcumin ASTA method 4t Edn. 18.0:1997 3.81 g/100g
FSSAI Manual of methods of analysis of foods,
I e Spices and Condiments , FSSAI 10.032:2021 504 9/100g
FSSAI Manual of methods of analysis of foods, _
8 | TestiorLead Onmmea Spices and Condiments , FSSAI 10.033:2021 Abgent
7 Added Colouring matter FSSAI Lab Manual -Food Additives 4.0: 2016 Absent
Test for presence of Mould /Living & dead .
8 insects /Insects Fragments /Rodent SFTS/FCU?SO%O% 1';,323 1':)0' 01 Dated Absent -
contamination T '
Il. Biological Testing:
1.Food and Agricultural Products
1| Samonella | IS 5887 Part - 3:1999 [ Absentilg | -
**End of Report***
P
Ty
P. PRABHU ology
! AL"\P‘WZ)Q@'\' = FOQd & \h‘ ¢ :-;:;vﬂ{v'\ - BM‘JQOK al
Authorised Signatory - Chemical
Disclaimers:
1. This report sets forth our findings solely with respect to the test samples 3. Thelaboratoryis notreponsible for the authenticity of photocopied test report. 5. The testitem will not be retained for more than 7 days (perishable items will not
submitted. ) - . o . be retained) from the date of test report unl ifically requ
2. The copying or replication of this report to or for any other person or entity, or . EZZNI;%?;EWYS responioliprundet s TaperiledlmieAmpens el BL;?;TH (o0 i?1caseeas ar:q&mgsbyrzgplicablg?zgz?;iconc(aeé FO? ;Ssgi\dl g(y)

use of our name or trademark, or used as evidence in court as law or used in
any advertising media s permitted only with our prior written permission.
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Scientific Food Testing Services (P) Ltd.

S.No.25/3, D.No.8/6, Vellalar Street, Ayanambakkam, Chennai - 600 095.
Ph: +91-44-29567147 | Email: info@sftslab.com | enquiry@sftslab.com | www.sftslab.com

TEST REPORT
TC - 9951
ULRNo: [T|C[9[9][65[1]2[565]/0[0]0[0[0[7[1[4][4[F]| pate:30.08.2025 Page 1 of 1
Report No: NR/250007144
CUSTOMER DETAILS
Customer Name & Address :  Mis. Nature Fragrance Bio Tech Products Private Limited
No:106/39, VGN Avenue Annex, Christ Road,
Seenerkuppam, Poonamallee, Chennai - 600 056.
Customer Reference 1 Test Request dated 22.08.2025
SAMPLE DETAILS
Sample Code : 25000008029 Sampled by : Sample as received
Sample Name : Coriander Whole Sampled on P
Sample Description o= Sampling Location Do
Identification by Customer : - Sampling Procedure Do
Sample Condition : Good Sample Received on : 22.08.2025
Test Started on ©22.08.2025 Test Completed on :29.08.2025
Tested In . Permanent Facility

TEST RESULTS

I. Chemical Testing:

1.Food and Agricultural Products
Sl. No. Test Parameter Test Method Results Unit
FSSAI Manual of methods of analysis of foods - :

Spices and Condiments FSSAI 10.002:2021 BLGLOGION) | 9100y

o FSSAI Manual of methods of analysis of foods -

2| Splitfits Spices and Condiments FSSAI 10.002:2021 uibe g/100g
FSSAI Manual of methods of analysis of foods - !

Spices and Condiments FSSAI 10.002:2021 BHOROCH0EY 9/100g

1 Extraneous matter

3 Damaged / Discoloured fruits

. FSSAI Manual of methods of analysis of foods,

4 | Moisture Spices and Condiments , FSSAI 10.003:2021 alr 9/100g
o FSSAI Manual of methods of analysis of foods,

5 | Vot Spices and Condiments, FSSAI 10.013:2021 0.21 mi100g
FSSAI Manual of methods of analysis of foods,

§ | Tolamsh Spices and Condiments , FSSAI 10.006:2021 i 9/100g

7 Adid Tnsolblo Ash FSSAI Manual of methods of analysis of foods, 052 g/100g

Spices and Condiments, FSSAI 10.007:2021

FSSAI Manual of methods of analysis of foods - ;
8 Insect damaged matter Spices and Condiments FSSAI 10.002:2021 BLQ(LOQ:0.1) g/100g
9 Added Colouring matter FSSAI Lab Manual —Food Additives 4.0: 2016 Absent -

Test for presence of Mould /Living & dead
10 insects /Insects Fragments /Rodent
contamination
Il. Biologicai Testing:
1.Food and Agricultural Products
1| Saimonella ] IS 5887 Part - 3:1999 |  Absentsg | -
Note: BLQ: Below Limit of Quantification, LOQ: Limit of Quantification.

SFTS/FCL/SOP/005 Issue No: 01 Dated
15.12.2019; 2019 Absent

**End of Report***
\ & ~
W)‘ PRA “Vﬂ J
. Al

Disclaimers:
1. This report sets forth our findings solely with respect to the test samples 3. Thelaboratory is not reponsible for the authenticity of photocopied test report. 5. The testitem will not be retained for more than 7 days (perishable items will not

submitted. T T e w— be retained) from the date of test report unless specifically requested by
2. The copying or replication of this report to or for any other person or entity, or - negligence. customer (or) incase as required by applicable regulafion (eg: For FSSAI 30

; j ; Days).
use of our name or trademark, or used as evidence in court as law or used in ys)

any advertising media is permitted only with our prior written permission.
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Scientific Food Testing Services (P) Ltd.

S.No.25/3, D.No.8/6, Vellalar Street, Ayanambakkam, Chennai - 600 095.
Ph: +91-44-29567147 | Email: info@sftslab.com | enquiry@sftslab.com | www.sftslab.com

TEST REPORT
TC - 9951
ULRNo: [T[C[9[9[65[1[2][5[0][0[0[0[0[7[1[4[5[F| pate: 30.08.2025 Page 1 of 1
Report No: NR/250007145
CUSTOMER DETAILS
Customer Name & Address :  MIs. Nature Fragrance Bio Tech Products Private Limited
No:106/39, VGN Avenue Annex, Christ Road,
Seenerkuppam, Poonamallee, Chennai — 600 056.
Customer Reference :  Test Request dated 22.08.2025
SAMPLE DETAILS
Sample Code ;25000008030 Sampled by : Sample as received
Sample Name . Cloves Sampled on P
Sample Description P Sampling Location P
Identification by Customer @ - Sampling Procedure -
Sample Condition : Good Sample Received on . 22.08.2025
Test Started on : 22.08.2025 Test Completed on : 30.08.2025
Tested In : Permanent Facility
TEST RESULTS
I. Chemical Testing:
1.Food and Agricultural Products
Sl. No. Test Parameter Test Method Results Unit
FSSAI Manual of methods of analysis of foods -
1 | Femangls meiter Spices and Condiments FSSAI 10.002:2021 0.54 g/100g
. FSSAI Manual of methods of analysis of foods,
Z | Tendils, MothoriGioves Spices and Condiments , FSSAI 10.033:2021 0.15 g/100g
FSSAI Manual of methods of analysis of foods -
3 | Khokar Cloves Spices and Condiments FSSAI 10.002:2021 b gy
. FSSAI Manual of methods of analysis of foods,
4 | Motire Spices and Copndiments , FSSAI 10.003:2021 o0 9/100g
I FSSAI Manual of methods of analysis of foods,
5 | Volatie oils Spices and Condiments, FSSAI 10.013:2021 1931 ke
FSSAI Manual of methods of analysis of foods -
§ | Neadessicioves Spices and Condiments FSSAI 10.002:2021 1l 9/100g
Test for presence of Mould /Living & dead ,
7 insects /Insects Fragments /Rodent SFTS FCL/?SOIZO% 1';,323 1'\:30' 01 Dated Absent -
contamination e
Il. Biological Testing:
1.Food and Agricultural Products
1| Salmonelia | IS 5887 Part - 3:1999 | Avsenti259 | -

Note: BLQ: Below Limit of Quantification, LOQ: Limit of Quantification.

)p&y **End of Report*** %w%
Q.\\‘\ N T

RABHU
Manager - Food ¢

- Food Microbiology

i Py P iC ‘{ Authorised Sianat - Rioloaical
Au‘ihowiﬁ(id iﬂgn&‘my . \utnorised clgnatory Lﬂ(f!\}g‘(mlj
Disclaimers:
1. This report sets forth our findings solely with respect to the test samples 3. The laboratory is notreponsible for the authenticity of photocopied test report. 5. The testitem will not be retained for more than 7 days (perishable items will not
submitted. 4. The Laboratory's responsibillty under ti S NG il be retained) from the date of test report unless specifically requested by
- y er this report is limi roven willful i ; i : ]
2. The copying or replication of this report to or for any other person or entity, or negligence. ciistofar{or] incase!asiTeduired iyzapplcanieifegulation (eg: FORFSSAI 20

¢ : : Days).
use of our name or trademark, or used as evidence in court as law or used in ys)

any advertising mediais permitted only with our prior written permission
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Scientific Food Testing Services (P) Ltd.

S.No.25/3, D.No.8/6, Vellalar Street, Ayanambakkam, Chennai - 600 095.
Ph: +91-44-29567147 | Email: info@sftslab.com | enquiry@sftslab.com | www.sftslab.com

TEST REPORT
TC - 9951
ULRNo: [T[C[9[9[65[1[2[5[0[0[0[0[0[7[1[4]6][F]| pate:30.08.2025 Page 1 0f 1
Report No: NR/250007146
CUSTOMER DETAILS
Customer Name & Address 1 MIs. Nature Fragrance Bio Tech Products Private Limited
No:106/39, VGN Avenue Annex, Christ Road,
Seenerkuppam, Poonamallee, Chennai — 600 056.
Customer Reference . Test Request dated 22.08.2025
SAMPLE DETAILS
Sample Code : 25000008031 Sampled by . Sample as received
Sample Name : Kashmiri Chilli Whole Sampled on -
Sample Description Do Sampling Location Do
[dentification by Customer : - Sampling Procedure P
Sample Condition . Good Sample Received on . 22.08.2025
Test Started on . 22.08.2025 Test Completed on : 29.08.2025
Tested In . Permanent Facility

TEST RESULTS

I. Chemical Testing:
1.Food and Agricultural Products

Sl. No. Test Parameter Test Method Results Unit

FSSAI Manual of methods of analysis of foods - ;
1 | Extianects matler Spices and Condiments FSSAI 10.002:2021 |  B-t0Q04) | 9/100g
. FSSAI Manual of methods of analysis of foods,
2 || ‘Mosstre Spices and Condiments , FSSAI 10.003:2021 1011 9/100g
FSSAI Manual of methods of analysis of foods,
A || lesal Spices and Condiments , FSSAI 10.006:2021 522 g/100g
4 B Inoluible Ash FSSAI Manual of methods of analysis of foods, 0.38 g/100g

Spices and Condiments, FSSAI 10.007:2021
FSSAI Manual of methods of analysis of foods, .

Spices and Condiments, FSSAI 10.013:2021 | B-oi-0Q002) | mi/i00g
FSSAI Manual of methods of analysis of foods - :

Spices and Condiments FSSAI 10.002:2021 | D-QtOQ0) | 9/100g
7 Added Colouring matter FSSAI Lab Manual —Food Additives 4.0: 2016 Absent
Test for presence of Mould /Living & dead .

8 insects /Insects Fragments /Rodent SFTS/FCL/SOP/005 Is:sue No: 01 Dated
- 156.12.2019: 2019
contamination
Il. Biological Testing:
1.Food and Agricultural Products
1 | Saimonella I8 5887 Part - 3:1999 | Absent/25g | -
Note: BLQ: Below Limit of Quantification, LOQ: Limit of Quantification.

**End of Report™* W

5 Volatile oils

6 Insect damaged matter

Absent -

biology
Biological

Disclaimers:
1. This report sets forth our findings solely with respect to the test samples 3. Thelaboratory is notreponsible for the authenticity of photocopied test report. 5. The testitem will not be retained for more than 7 days (perishable items will not
submitted. . - . o i be retained) from the date of test report unless specifically requested by
) o ) . 4. The Laboratory's responsibillity under this report is limited to proven willful customer (or) incase as required by applicable regulation (eg: For FSSAI 30
2. The copying or replication of this report to or for any other person or entity, or negligence.

: ; 5 Days).
use of our name or trademark, or used as evidence in court as law or used in s)

any advertising media is permitted only with our prior written permission.
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