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Customer Name/Establishment name:

Mr.Muhamed Suliman Al
subhi/ The Rare of Honey
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Contact Information:

+968 96996100

+968 96996100
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Customer Address:

Oman

Olae dilabiy

:0sa 3 Ol gis

Sample Details:

Rare Omani
Frankincense Honey
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Sample Received By:
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Sample Received Condition:

Liquid
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Temp. on receipt of the sample:

25°C
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Sample Type:

Honey
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Sample Received Date:

27/4/2021
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Analysis started date:

28/4/2021

28/4/2021
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Sample Analysis Finished Date:

28/4/2021
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Sensory Tests( Taste, Odor &
Aroma)
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Satash ,ui
Test Parameter Name

Chemical Test Parameters

Moisture 4:sb

AOAC 950.46
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GSO Spec.147/2008
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Max 20 for all honey type
Max 25 for Callona honey

EC ( 20%) b Sh S il

AOAC 957.16
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Max 1200

slall & ligdll AL 58 4Ll of gl
Water Insoluble Solids

AOAC 925.09

Jeadt £1 93l agand ol 225 ¢
b gl Joadl gl a8+ 0

Max 0.1 for all honey type
Max 0.5 for Pressed haney

pH (20%) Lagaalt i

AOAC 981.12

Acidity @ 8.3 & gaall

AOAC 962.19

U.AAS‘Y' -\3.“ C

Max 50

Diastase Activity Jfwiall a5l Jalsd

AOAC 958.09

%
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Min 8

HMF iz Jass g g

AOAC
980.23**
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Max 80
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Sr. No: Test Parameter Name Method Unit Result LOD GSO Spec.147/2008

- (AR d Min 60 for all JS o sl 1
3.1 Fructose Jss 2 s 38.24 0.01 honey type Jf*n gl

977.20 2/100g

Min 45 for

« AOAC t Voo /E honeydew, Juad Ao sall £ 0
Glucose Jssi> 977.20 . mixture honeydew 3yl dadi g o gaill
* g/l 00g with blooms I

s }
Fructose /Glucose JsSia/ )68 8 4 AOAC Oa s
Ratio 977.20 -1

E\--/E faaall ¢ Jandl ¢ jduall el 228 Y
U“-Ji'“-’ u-l_jsﬂu.ni!.\;s Vo

Sucrose S«

Max S for not listed honey
g/100g Max 10 for Seder, Samar, gum
Max 15 for lavender and borage

AOAC ARR(d

3.5 Maltose Jgila

Comment: As per test parameters, the submitted sample complies with GSO Spec.147/2008
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wasidl (Authorized By) :

Al il (Technical Head):

Bl
Postad Code: 124
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Notes:

*Accredited Parameters by ,International Accreditation Service IAS (as per ISO
17025:2017)

**pccredited Parameters by GAC, Gulf Accreditation Center (as per 1ISO 17025:2017)

ND-Not Detected, LOD- Limit of Detection & LOQ- Limit of Quantification

All test parameters requested by the customer.

CFU = Colony Forming Unit.

n — Number of representative sample units.

¢ —Maximum number of acceptable sample units with bacterial count between m and M.
m — Minimum recommended bacterial counts for good quality products.

M = Maximum recommended bacterial counts for marginally acceptable quality products.
<10, <1, <1.8, <3 Are considered as ND or Absent.

raldha M

¥ Ayt Slate Y1 e 38 e Saateall atadll JAS (leedd Uiy 1S0 17025 2017)
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2017)
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Terms & Conditions:

1. The Analysis report only pertains to Sample/s that has been submitied and analyzed / Tested under the
condition of Analysis. No conclusion shall be drawn as to the applicability of the result to the entire lot or to
the product from which sample has been drawn unless sampling was conducted by JFTL in accordance with
internationally accepted statistical sampling protocol.

2. The Analysis Report shall not be reproduced in full or in part for any purpose without written consent of
JFTL

3. The Analysis report contain sample ID as provided by the customer and JFTL does not verify its
authenticity unless sampling is done by or in the presence of JFTL technicians

4. Samples will be retained by JFTL only for 2 Week (In case of Non Perishable items only) unless specific
instruction to the contrary are received

5. Under no circumstances JFTL will accept any Liability for loss or damage; consequential or otherwise,
caused by use or misuse of results. JFTL liabality is only limited to the testing fee charged for the sample in
question, in case of proven negligence by JFTL

6. Sample testing traceability including quality control data associated with the analysis result are available
in the Laboratory Information Management System (LIMS) of JFTL and can be shared on demand within the
stipulated period. Measurement Uncertainty can also be provided on request
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