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QUALITY CONTROL DEPARTMENT 

CERTIFICATE OF ANALYSIS N° 0012206/23 

 
PRODUCT: ORGANIC YELLOW MACA POWDER  LOT: 23YMP0315O/102BUOF 

PRODUCTION DATE: MARCH 15, 2023   SHELF LIFE: 24 MONTHS 

PRESENTATION: 20 KG     QUANTITY: 1000 KG 

COMPANY: UNEYSA ORGANIC FOOD, SL.   

        

I. ORGANOLEPTIC ANALYSIS 

TEST SPECIFICATIONS RESULTS DECISIONS 

Flavor Characteristic, slightly sweet Characteristic, slightly sweet Conform 

Odor Characteristic, intense , earthy Characteristic, intense , earthy Conform 

Aspect Homogeneous powder Homogeneous powder Conform 

Color Beige to light brown Beige to light brown Conform 
Method: 

Organoleptic analytical method. 

        

II. PHYSICO CHEMICAL ANALYSIS 

TEST SPECIFICATIONS RESULTS DECISIONS 

Moisture < 8.0% 6.985% Conform 

Granulometry 95% pass 60 mesh  99.01% Conform 
Method: 

Quick method thermobalance kumara intern 

SA Standart ASTM E 11-61 

                             

 

III. MICROBIOLOGICAL ANALYSIS 

TEST SPECIFICATIONS RESULTS DECISIONS 

Total aerobic count < 105 cfu/g 45 000 cfu/g Conform 

Mold recount < 103 cfu/g < 2 x 102 cfu/g Conform 

Yeast ecount < 103 cfu/g < 102 cfu/g Conform 

E. Coli < 10 cfu/g < 10 cfu/g Conform 

Salmonella sp. Absent/25g Absent/25g Conform 
                          Method: 

1. Total aerobic count: ICMSF 2nd Edition, volume 1. Enumeration of aerobic mesophilic microorganisms: plate counting method p. 118-

121 

2. Mold &Yeast: ICMSF 2nd Edition, volume 1. Mold and yeast count p. 165-167 

3. E. Coli: AOAC Official Method 991.14 Coliforms and Escherichia coli in Food. 

4. Salmonella sp.: AOAC Official Method 2014.01 Salmonella in Selected Foods 
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QUALITY CONTROL DEPARTMENT 

CERTIFICATE OF ANALYSIS N° 0032206/23 

 
PRODUCT: ORGANIC BLACK MACA POWDER  LOT:  23BMP0315O/102BUOF 

PRODUCTION DATE: MARCH 15, 2023   SHELF LIFE: 24 MONTHS 

PRESENTATION: 20 KG     QUANTITY: 500 KG 

COMPANY: UNEYSA ORGANIC FOOD, SL.   

        

I. ORGANOLEPTIC ANALYSIS 

TEST SPECIFICATIONS RESULTS DECISIONS 

Flavor Characteristic, slightly sweet Characteristic, slightly sweet Conform 

Odor Intenso, earthy Intenso, earthy Conform 

Aspect Homogeneous powder Homogeneous powder Conform 

Color Yellow to dark yellow Yellow to dark yellow Conform 
Method: 

Organoleptic analytical method. 

        

II. PHYSICO CHEMICAL ANALYSIS 

TEST SPECIFICATIONS RESULTS DECISIONS 

Moisture < 8.0% 7.102% Conform 

Granulometry 95% pass 60 mesh  98.72% Conform 
Method: 

Quick method thermobalance kumara intern 

SA Standart ASTM E 11-61 

                             

 

III. MICROBIOLOGICAL ANALYSIS 

TEST SPECIFICATIONS RESULTS DECISIONS 

Total aerobic count < 105 cfu/g 5 x 103 Conform 

Mold recount < 103 cfu/g 200 cfu/g Conform 

Yeast ecount < 103 cfu/g < 102 cfu/g Conform 

E. Coli < 10 cfu/g < 10 cfu/g Conform 

Salmonella sp. Absent/25g Absent/25g Conform 
                          Method: 

1. Total aerobic count: ICMSF 2nd Edition, volume 1. Enumeration of aerobic mesophilic microorganisms: plate counting method p. 118-

121 

2. Mold &Yeast: ICMSF 2nd Edition, volume 1. Mold and yeast count p. 165-167 

3. E. Coli: AOAC Official Method 991.14 Coliforms and Escherichia coli in Food. 

4. Salmonella sp.: AOAC Official Method 2014.01 Salmonella in Selected Foods 
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QUALITY CONTROL DEPARTMENT 

CERTIFICATE OF ANALYSIS N° 0022206/23 

 
PRODUCT: ORGANIC RED MACA POWDER  LOT: 23RMP0315O/102BUOF 

PRODUCTION DATE: MARCH 15, 2023   SHELF LIFE: 24 MONTHS 

PRESENTATION: 20 KG     QUANTITY: 500 KG 

COMPANY: UNEYSA ORGANIC FOOD, SL.   

        

I. ORGANOLEPTIC ANALYSIS 

TEST SPECIFICATIONS RESULTS DECISIONS 

Flavor Characteristic, slightly sweet Characteristic, slightly sweet Conform 

Odor Characteristic, intense, earthy Characteristic, intense, earthy Conform 

Aspect Homogeneous powder Homogeneous powder Conform 

Color Beige to light brown Beige to light brown Conform 
Method: 

Organoleptic analytical method. 

        

II. PHYSICO CHEMICAL ANALYSIS 

TEST SPECIFICATIONS RESULTS DECISIONS 

Moisture < 8.0% 7.948% Conform 

Granulometry 95% pass 60 mesh  99.684% Conform 
Method: 

Quick method thermobalance kumara intern 

SA Standart ASTM E 11-61 

                             

 

III. MICROBIOLOGICAL ANALYSIS 

TEST SPECIFICATIONS RESULTS DECISIONS 

Total aerobic count < 105 cfu/g 65 000 cfu/g Conform 

Mold recount < 103 cfu/g < 102 cfu/g Conform 

Yeast ecount < 103 cfu/g < 102 cfu/g Conform 

E. Coli < 10 cfu/g < 10 cfu/g Conform 

Salmonella sp. Absent/25g Absent/25g Conform 
                          Method: 

1. Total aerobic count: ICMSF 2nd Edition, volume 1. Enumeration of aerobic mesophilic microorganisms: plate counting method p. 118-

121 

2. Mold &Yeast: ICMSF 2nd Edition, volume 1. Mold and yeast count p. 165-167 

3. E. Coli: AOAC Official Method 991.14 Coliforms and Escherichia coli in Food. 

4. Salmonella sp.: AOAC Official Method 2014.01 Salmonella in Selected Foods 
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