
TYPICAL ANALYSIS

Typical Certificate of Analysis
Product: Collagen Hydrolysate Powder (Grass-Fed Beef)

Physical
Test Specification Typical Result Units Method

Viscosity (10% sol.) 14.0 – 25.0 22.05 mPa·s GMIA

pH (10% sol.) 5.0 – 7.0 5.98 GMIA

Ash ≤ 2.0 1.41 % USP/NF

Loss on drying / moisture ≤ 10.0 7.78 % USP/NF

Bulk density 0.25 – 0.45 0.35 g/ml GMIA

Solubility Cold and hot water Pass Visual GMIA

Protein, as provided ≥ 90 ≥ 90 % AOAC (N×5.55)

Molecular weight ≤ 5,000 ≤ 5,000 Da HPLC

Appearance Off-white agglomerated Pass Sensory

Odor / taste Neutral to characteristic Pass Sensory

Microbial*
Test Specification Typical Result Units Method

Total plate count ≤ 1000 ≤ 1000 CFU/g BAM

E. coli Negative Negative /25 g BAM

Salmonella Negative Negative /25 g BAM

Yeast & mold ≤ 100 ≤ 100 CFU/g USP/NF

Chemical*
Test Specification Typical Result Units Method

Chromium ≤ 10.0 ≤ 10.0 mg/kg AOAC

Lead ≤ 1.5 ≤ 1.5 mg/kg AOAC

Sulfur dioxide (SO2) ≤ 0.001 ≤ 0.001 % AOAC

* Monitored on the producer's periodic analysis plan.

TYPICAL / representative analysis from a prior production lot. Not the lot in your bag.
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