
 

 

 

 

 

 
  

ANALYSIS REPORT 

 

 

 

 

WHEAT C-CELL W106                                                           17106  

 

Batch xxxx 
 

Manufacturing date xxxx 
 

Retest date xxxxx 

 

 

 Analysis Standards Results 

Appearance ...........................................................................................................  ........ Beige powder  

Solubility in water at 5 % .......................................................................................  ............... Complete 

pH (5 % solution) ...................................................................................................  ......................... 6.1  

Loss on drying .......................................................................................................  ...................... 3.6% 

Total nitrogen TN ..................................................................................................  .................... 12.2% 

a-Amino nitrogen AN .............................................................................................  ...................... 2.5% 

AN/TN x 100 ..........................................................................................................  .......................... 20 

Residue on ignition ................................................................................................  ...................... 6.2% 

Chloride (NaCl) .....................................................................................................  ...................... 0.5% 

Filterability ............................................................................................... <300 sec .................... 91sec 

Endotoxin content ................................................................................ <200 EU/g ................. 95 EU/g 

 

 

Total aerobic microbial count ................................................................. £ 1 000/g ......................... 3/g 

Staphylococcus aureus .................................................................... absence/10 g ...................... Pass 

Salmonella ....................................................................................... absence/25 g ...................... Pass 

Escherichia coli .................................................................................... absence/ g ...................... Pass 

Coliforms ................................................................................................... £ 10 / g ...................... Pass 

Yeasts and moulds .................................................................................... £ 20 / g ...................... Pass 

 

 

Date 14th February 2024 

 

 

Gizem YALKIN 

R&D Manager 

 

 


