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CEPTU®UKAT 3A KAYECTBO / CERTIFICATE OF QUALITY

HanmeHoBaHue Ha NpoAyKTa Cnapka CreBus

Product name Sweet Stevia

CbCTaB.KM Isomalt 99%, Steviol glycosides 1%
Ingredients

BbHLEH BUY, Bana, KpucTanHa cypoBmHa
Appearance White or almost white, crystalline
Bkyc, Mupuc CnagbK, 6e3 mupuc

Taste, Odor Sweet, Odour Odourless
PasTBOpUMOCT Bogopastsopum
Solubility Soluble in water
MNpeaHasHavyeHne CypoBWHa 3a XpaHUTENHU Lenn
Intended use Raw material for food industry

U3OMANT / ISOMALT

Napametpu / Parameters n:rnv:/ Eavnmua / Unit MeToa / Method
Water? Max 5.0 g/100 g Karl Fischer titration
GPM + GPS'? Min 98 g/100 g d.m. DIN EN 15086: 2006
Of which GPS! 43-57 % DIN EN 15086: 2006
D-Mannitol*? Max 0.5 g/100 g d.m. DIN EN 15086: 2006
D-sorbitol2 Max 0.5 g/100 g d.m. DIN EN 15086: 2006
Reducing sugars ICUMSA GS2/9-6,
(as glucc;gse)§ Max 0.2 g/100 g d.m. adapted
Conductivity® Max 20 uScm'™ ICUMSA GS2/3/9-17,

adapted
Ash Max 0.02 g/100 g d.m. calculated from
conductivity
Arsenict Max 0.2 mg/kg d.m. ICUMSA GS2/3-23
Nickel Max 1 mg/kg d.m. Ph. Eur. 2.4.15
Lead? Max 0.2 mg/kg d.m. ICUMSA GS2/3-24
Total heavy metals (as lead)? Max 10 mg/kg d.m. FCC

1 on Confirmation of Conformity

2 sum > 98 % corresponding to not less than 98 % total hydrogenated mono- and disaccharides

MukpobuonornuHmn napametpm / Microbiological Parameters

Napametpu / Parameters ":I':'nv::/ Eavnmua / Unit Mertog, / Method
Total mesophilic bacteria Max 100 cfu/g ICUMSA GS2/3-41
(aerobes)

Yeasts Max 10 cfu/g ICUMSA GS2/3-47
Moulds Max 10 cfu/g ICUMSA GS2/3-47
Coliforms (incl. E. coli) Negative /25g DIN 10183, adapted




Ctesus / Stevia Rebaudiana Bertoni Leaf

Cnedpudukauma /

Mapametpu / Parameters Specification Pesyntar / Result Mertog, / Method
Total Steviol glycosides >95 w/w % 98.10% HPLC / JECFA 2010
Rebaudioside A (HPLC) >80 w/w % 6340% HPLC / JECFA 2010
TotalmgSEqinlg - 343 mg Internal method
Loss on drying <6% 3.90% ISO 760, Karl Fischer
Ash <1% 0.05% Internal method
pH 45-7.0 5.5 Internal method

3ambpcurtenm / Residues and contaminants

Mapametpu / Parameters

Cnedudukauua /
Specification

Pesynrart / Result

Mertopg, / Method

Solvents residue
Residual ethanol

SOP M 1593, static
headspace GC-MS

. <5000 mg/kg <25 mg/kg SOP M 1593, static
Residual methanol <200 mg/kg <50 mg/kg headspace GC-MS
Heavy metals
Arsenic (As) <1 mg/kg Not Detected DIN EN 15763, mod.
Lead (Pb) <1 mg/kg Not Detected DIN EN 15763, mod.

Mukpobuonoruuex aHanus / Microbiological analysis

Cnedudukauus /

Mapametpu / Parameters Specification Pesynrat / Result Metopg, / Method
Total plate count <1000 cfu/g 10 cfu/g DIN EN 1SO 4833-1
Yeast and moulds <100 cfu/g <10 cfu/g ISO 21527-2
E. Coli Negative Negative DIN ISO 16649-2
Salmonella spp. Negative in 25 g Negative DIN 10135 - PCR

DonbauutenHa nupopmauyusa / Additional Information

1 teaspoon "Sweet Stevia" = 2 teaspoons of sugar

"Sweet Stevia" can be used by diabetics and children. The natural sweetener does not harm the

health of the teeth.

Does not contain aspartame! Does not contain artificial sweeteners! Gluten free!

Nutritional value per 100 g:
Energy: 978kJ / 233 kcal
Fat:0 g

Carbohydrates: 97 g

of which sugars: 0 g
Protein:0 g

Salt:0 g

CToiHOCTUTE B TO3M AOKNaL4 Ca B Pe3yntaTt Ha NPOTOKO/1 3a U3NUTBaHeE OT akpeauTmnpaHa
na6opaTopMﬂ. MocoyeHuTe CTOMHOCTU MoraT Aa Cny»Xat CaMo 3a MHd)OpMaLI,MOHHM uenu.




