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MALAYSIA

Sample Marking: MADU TUALANG HITAM

Sample Description: ONE(1) HONEY SAMPLE RECEIVED IN GLASS BOTTLE
Remarks:

1. Allinformation’s above are provided by customer.
2. <:Limit of Reporting
3. N.D: Not Detected (<LOQ)

4. Opened / balance samples will be discarded two weeks after issuance of Certificate of Analysis.

Test Description Unit Result(s) Test Method/Equipment/Technique

In-house Method No: STP/Honey/02-
Ash for Honey g/100g <0.1 based on Harmonised Methods of
International Honey Commission 1.3

In-house Method No. STP/Honey/A07
based on Harmonised Methods of The
International Honey Commission (2009)/
7.2 (HPLC-ELSD)

Fructose g/100g 35.0

In-house Method No. STP/Honey/A07
based on Harmonised Methods of The
International Honey Commission (2009)/
7.2 (HPLC-ELSD)

Glucose g/100g 41.3

In-house Method No. STP/Honey/A07
based on Harmonised Methods of The
International Honey Commission (2009)/
7.2 (HPLC-ELSD)

Maltose g/100g ND(<0.05)
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Test Description Unit Result(s) Test Method/Equipment/Technique

In-house Method No. STP/Honey/A07
based on Harmonised Methods of The
International Honey Commission (2009)/
7.2 (HPLC-ELSD)

Sucrose g/100g ND(<0.05)

— END OF REPORT -

This report refers to the tested sample only. Sampling is not carried out by our organization. All analysis are carried out to the best of our knowledge and
ability and our responsibility is limited to the correctness of the results. This report is issued on the understanding that is does not relieve parties
concerned from their contractual obligations. This report shall not be reproduced except in full without written approval of the laboratory

PENERANGAN:

Analisis makmal menunjukkan sukrosa tidak dikesan (ND: Not Detected).
Ini membuktikan bahawa tiada pertambahan gula.

Madu Tualang adalah 100% asli.
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