Komite Akreditasi Nasional
| FOOD LABORATORY Laboratorium Penguji
LP-067-IDN

. V' KAN

"Food Safety is Honesty with Integrity"

No : 1838.01/CA/MFL/VIII/18 Bogor, August, 29" 2018
Attachment  :1 page

Subject : Result of Analysis

To:

Dinda Novia Ramadhani
Dasana Indah Blok TB 5 No. 25, RT 010 RW

021 Kel Bo;ong Nangka, Lec. Kelapa Dua, Tangerang 15810

-

Dear Valuable Customer,

Based on Order Note Number 1806/NP/MF
product that we receive on August, 20"2018.

te of Analysis of your

1/18, herewith

Thank you very much for your trust for using our Laboratory Services.

JI. Villa Indah Pajajaran
Pulo Armin, Bogor 16143, Indone




BRIO

.FOOD LABORATORY

“Food Safety is Honesty with Integrity”

Certificate number

REPORT OF ANALYSIS

Laporan Hasil Uji

2018-001838.01

Customer name

Dinda Novia Ramadhani

Nomor sertifikat Pelanggan
Receive date August, 20" 2018 Customer address Dasana Indah Blok TB 5 No. 25,
Tanggal penerimaan Alamat pelanggan RT. 010 RW. 021, Kel. Bojong
Nangka, Lec. Kelapa Dua,
Tangerang 15810
Testing date August, 23" - 29" 2018 Report date August, 29" 2018
Tanggal pengujian Tanggal terbit laporan
Sample type Processed Fish Packaging Plastic Cup
Jenis sampel Kemasan
RESULTS
Harsil
Sampel 1.
Sample identity Nugget ikan Kembung dan Wijen FO Sample code : 184430
Identitas sampel Kode sampel
No. Parameter Result Unit Method
Parameter Satuan Metode
| Il
SNI 01-2891-1992 Point 5.1
1 Moisture 49.93 49.30 . -
sty o 8/100g (Gravimetric)
SNI 01-2891-1992 Point 6.1
2 Total Ash 1.61 1.60 g/100g Eravimetr]
3 Total Fat 14.17 14.08 g/100g IKP/K-1 (Soxhlet-Hydrolysis)
4 Protein 19.16 19.28 g/100g SNI01-2891-1992 Point 7.1 (Kjeltech)
5 Carbohydrate 15.13 15.74 g/100g IKP/K-3 (By difference)
6 Calories 264.69 266.80 g/100g Calculation
7 Ca, Calcium 294.92 295.38 mg/Kg IKP/K-7 (AAS)

JI. Villa Indah Pajajaran Blok B-17
Pulo Armin, Bogor 16143, Indonesia

Phone/Fax: +62 251 8325-753, 8346-986

www.mbrio-food.com

Serving you sincerely,
MBRIO Food Laboratory

K%

Elke Stephanie, S.Si
Head of Laboratory Division

Page 10f1

F/T.07/1

Report of Analysis relate only to samples analyzed . This report shall not be reproduced, without the written approval from MBRIO Food Laboratory.
Laporan Hasil Ujiini hanya berhubungan dengan sampel yang dianalisis. Sertifikat/Laporan Hasil Uji tidak dapat digandakan tanpa persetujuan terlebih dahulu secara tertulis dariMBRIO Food Laboratory.



vV KAN

Komite Akreditasi Nasional

Laboratorium Penguji
LP-067-IDN

FOOD LABORATORY

"Food Safety is Honesty with Integrity

Bogor, August, 29" 2018

: 1838.02/CA/MFL/VIII/18

No

Attachment  : 1 page

Subject : Result of Analysis
To:

Dinda Novia Ramadhani "
Dasana Indah Blok TB 5 No. 25 RT 010 RW 021 Kel. Bojong Nangka, Lec. Kelapa Dua, Tangerang 15810

Dear Valuable Customer,
cate of Analysis of your

Based on Order Note Npmbenﬁisosl NP/M
product that we receive on August, 20"2018.

Thank you very much for your trust for using our Laboratory Services

JI. Villa lndah Pajajaran Blok B-17



B

""" Foop

Certificate number

RIO

LABORATORY

“Food Safety is Honesty with Integrity”

REPORT OF ANALYSIS
Laporan Hasil Uji

2018-001838.02

Customer name

Dinda Novia Ramadhani

Nomor sertifikat Pelanggan
Receive date August, 20" 2018 Customer address Dasana Indah Blok TB 5 No. 25,
Tanggal penerimaan Alamat pelanggan RT. 010 RW. 021, Kel. Bojong
Nangka, Lec. Kelapa Dua,
Tangerang 15810
Testing date August, 73™ - 00" 2018 Report date August, 29"2018
Tanggal pengujian Tanggal terbit laporan
Sample type Processed Fish Packaging Plastic Cup
Jenis sampel Kemasan
RESULTS
Hasil
Sampel 1.
Sample identity Nugget ikan Kembung dan Wijen F1 Sample code ;184431
Identitas sampel Kode sampel
No. Parameter Result Unit Method
Parameter Hasil Satuan Metode
| Il
; SNI 01-2891-1992 Point 5.1
1 Moisture 49.58 49.34 g/100g (ravimetrid)
SNI 01-2891-1992 Point 6.1
2 Total Ash 1.89 1.86 g/100g Msravimetric)
3 Total Fat 15.68 15.50 g/100g IKP/K-1 (Soxhlet-Hydrolysis)
4 Protein 17.04 17.16 g/100g SNI 01-2891-1992 Point 7.1 (Kjeltech)
5 Carbohydrate 15.81 16.14 g/100g IKP/K-3 (By difference)
6 Calories 272.52 272.70 g/100g Calculation
7 Ca, Calcium 949.79 950.02 mg/Kg IKP/K-7 (AAS)

JI. Villa Indah Pajajaran Blok B-17
Pulo Armin, Bogor 16143, Indonesia

Phone/Fax: +62 251 8325-753, 8346-986

www.mbrio-food.com

Serving you sincerely,
MBRIO Food Laboratory

e

Elke Stephanie, S.Si
Head of Laboratory Division

Page 10f1

F/T.67/ 1‘

Report of Analysis relate only to samples analyzed . This report shall not be reproduced, without the written approval from MBRIO Food Laboratory.
Laporan Hasil Ujiini hanya berhubungan dengan sampel yang dianalisis. Sertifikat/Laporan Hasil Uji tidak dapat digandakan tanpa persetujuan terlebih dahulu secara tertulis dari MBRIO Food Laboratory.



Komite Akreditasi Nasional
FOOD LABORATORY Laboratorium Penguji
LP-067-IDN

BRIO KA

"Food Safety is Honesty with Integrity"

No : 1838.03/CA/MFL/VIII/18 Bogor, August, 292018
Attachment  :1 page

Subject : Result of Analysis

To:

Dinda Novia Ramadhani
Dasana Indah Blok TB 5 No. 25, RT 010 RW‘QZI Kel Bojong Nangka, Lec. Kelapa Dua, Tangerang 15810

Dear Valuable Custom{er,/

Based on Order Note Numbef 1806/NP/MF

te of Analysis of your
product that we recewe on August 20"2018. /

Thank you very much for your trust for using our Laboratory Services.

JI. Villa Indah Pajajaran Blok B-17
Pulo Armin, Bogor 16143, Indone
, 8346-986




BRIO

"FOOD LABORATORY

“Food Safety is Honesty with Integrity”

Certificate number
Nomor sertifikat

Receive date

2018-001838.03

August, 20" 2018

REPORT OF ANALYSIS
Laporan Hasil Uji

Customer name
Pelanggan

Customer address

Dinda Novia Ramadhani

Dasana Indah Blok TB 5 No. 25,

Tanggal penerimaan Alamat pelanggan RT. 010 RW. 021, Kel. Bojong
Nangka, Lec. Kelapa Dua,
Tangerang 15810
Testing date August, 23 - 29™ 2018 Report date August, 29" 2018
Tanggal pengujian Tanggal terbit laporan
Sample type Processed Fish Packaging Plastic Cup
Jenis sampel Kemasan
RESULTS
Hasil
Sampel 1.
Sample identity Nugget ikan Kembung dan Wijen F2 Sample code ;184432
Identitas sampel Kode sampel
No. Parameter Result Unit Method
Parameter Hasil Satuan Metode
I Il
. SNI 01-2891-1992 Point 5.1
1 Moisture 43.84 44.22 g/100g (Gravimetrig]
SNI 01-2891-1992 Point 6.1
2 Total Ash 2.30 2.27 g/100g ¥ravinsetic]
3 Total Fat 21.89 22.02 g/100g IKP/K-1 (Soxhlet-Hydrolysis)
4 Protein 17.36 17.24 g/100g SNI 01-2891-1992 Point 7.1 (Kjeltech)
5 Carbohydrate 14.61 14.25 g/100g IKP/K-3 (By difference)
6 Calories 324.89 324.14 g/100g Calculation
7 Ca, Calcium 460.41 459.10 mg/Kg IKP/K-7 (AAS)

JI. Villa Indah Pajajaran Blok B-17

Pulo Armin, Bogor 16143, Indonesia
Phone/Fax: +62 251 8325-753, 8346-986
www.mbrio-food.com

Serving you sincerely,
MBRIO Food Laboratory

£

Elke Stephanie, S.Si
Head of Laboratory Division

Page 10of1

F/T.07/1

Report of Analysis relate only to samples analyzed.. This report shall not be reproduced, without the written approval from MBRIO Food Laboratory.
Laporan Hasil Uji ini hanya berhubungan dengan sampel yang dianalisis. Sertifikat/Laporan Hasil Ujitidak dapat digandakan tanpa persetujuan terlebih dahulu secara tertulis dari MBRIO Food Laboratory.



BRIO Y KAN

X Komite Akreditasi Nasional
FOOD LABORATORY Laboratorium Penguji
LP-067-IDN

"Food Safety is Honesty with Integrity"

No : 1838.04/CA/MFL/VIII/18 Bogor, August, 292018
Attachment  : 1 page

Subject : Result of Analysis

To:

Dinda Novia Ramadhani
Dasana Indah Blok TB 5 No. 25 RT 010 RW 021 Kel Bojong Nangka, Lec. Kelapa Dua, Tangerang 15810

Dear Valuable Custome'r,

Based on Order Note Number 1806/NP/MF

1/18, herewith we send the Certificate of Analysis of your
product that we receive on August, 2012018, B ;

Thank you very much for your trust for using our Laboratory Services.




BRIO

" FOOD LABORATORY

“Food Safety is Honesty with Integrity”

Certificate number

2018-001838.04

REPORT OF ANALYSIS
Laporan Hasil Uji

Customer name

Dinda Novia Ramadhani

Nomor sertifikat Pelanggan
Receive date August, 20" 2018 Customer address Dasana Indah Blok TB 5 No. 25,
Tanggal penerimaan Alamat pelanggan RT. 010 RW. 021, Kel. Bojong
Nangka, Lec. Kelapa Dua,
Tangerang 15810
Testing date August, 23 .29" 2018 Report date August, 292018
Tanggal pengujian Tanggal terbit laporan
Sample type Processed Fish Packaging Plastic Cup
Jenis sampel Kemasan
RESULTS
Hasil
Sampel 1.
Sample identity Nugget ikan Kembung dan Wijen F3 Sample code . 184433
Identitas sampel Kode sampel
No. Parameter Result Unit Method
Parameter Hasil Satuan Metode
| ]
SNI 01-2891-1992 Point 5.1
1 Moi ; ; 1
oisture 36.45 36.36 g/100g (Gravimetic
SNI01-2891-1992 Point 6.1
2 Total Ash 1.82 1.83 g/100g (Gravimetric)
3 Total Fat 26.38 26.21 g/100g IKP/K-1 (Soxhlet-Hydrolysis)
4 Protein 16.36 16.36 g/100g SNI 01-2891-1992 Point 7.1 (Kjeltech)
5 Carbohydrate 18.99 19.24 g/100g IKP/K-3 (By difference)
6 Calories 378.82 378.29 g/100g Calculation
7 Ca, Calcium 584.17 589.37 mg/Kg IKP/K-7 (AAS)

JI. Villa Indah Pajajaran Blok B-17
Pulo Armin, Bogor 16143, Indonesia

Phone/Fax: +62 251 8325-753, 8346-986

www.mbrio-food.com

Report of Analysis relate only to samples analyzed . This report shall not be reproduced, without the written approval from MBRIO Food Laboratory.

Serving you sincerely,
MBRIO Food Laboratory

7@% f

Elke Stephanie; S.Si
Head of Laboratory Division

Page 10f1

F/T.07/1

Laporan Hasil Uji ini hanya berhubungan dengan sampel yang dianalisis. Sertifikat/Laporan Hasil Uji tidak dapat digandakan tanpa persetujuan terlebih dahulu secara tertulis dari MBRIO Food Laboratory.



