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COPIE CONFORM ifi H Specification code
CU ORIGINALUL Certificate of Analysis ecolbacs

Product Name: Sunflower Lecithin Powder Date: 02/12/2026
Product description Physical chemical analysis
Parameter Value
Moisture content max. 1.5%
Acetone-insoluble substances min. 95% (with a minimum content of 95% phospholipids)
Acid number max. 35 mg KOH/g
Substances inscluble in toluene max. 0.3% m/m
Substances insoluble in hexane max. 0.3% m/m
Peroxide value max. 5 mEg/kg
Arsenic max. 3 ppm
Lead max. 2 ppm
Mercury max. 1 ppm
Cadmium max. 1 ppm
Total number of microorganisms max. 1000 cfu/g
Enterobacteriaceas not detectedin1g
Yeast max. 100 cfufg
Mould max. 100 cfu/g
E. coli not detected in 1 g
Salmonella not detected in 25 g
Heavy Metals Microbiological analysis
Arsenic (As) [mg/kg] Max 3 Total plate count <1000 cfu/g
Lead (Pb) [mg/kg] Max 2 Coliforms <10 cfu/g
' Mercury (Hg) [mg/kg] Max 1 Enterobacieriaceae _ Absent / <10 cfu/g
Mould and yeasts <100 cfu/g
Salmonella Absent cfu/25g

Deoiled Sunflower Lecithin
Production Date:02.12.2026

Others specs Expiration Date:02.12.2028
Allergens Produced from Sunflower.
lonizing radiation Not treated with ionizing radiation
Storage Stored in dry place in unopened
packaging, store away from direct
sunlight.
i HAgents and Brokers
Packaging IBC / Drums il

The product is available in bags or bulk packaging, talored to the customer's needs.
sunflower lecithin 1s a natural emulsifier obtained from sunflower seeds, purified and processed into a free-flowing powder.
It has a color from light yellow to light brown, a fine and free-flowing siructure and a typical, neutral taste and odor, without foreign flavors.

The praduct is distinguished by its high phospholipid content, good solubility and emulsifying and stabilizing properties.
It does not contain GMOs and meets food safety requirements, being widely used in various industries.
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