
TC-5509

TEST REPORTULR-TC550926000002133F

Sample ID : F/01/26/1719 Report  Date  31/01/2026Report No. F/01/26/1719

Name and address of  

Customer 

Istore Direct Trading Pvt. Ltd.

B3, B4, B5, Floor-B, Plot 405/406,7C, Basement,

Kamanwala Chambers, Moghul Lane, New Udyog Mandir 2,

Mahim (West), Mumbai-400016, Greater Mumbai, Maharashtra

Sample Drawn by Cinnamon Powder 

(Food-Spices and 

Condiments)

Sample Description / TypeUnit person in presence of    

(Mr. Dattatray Raje)                 

(Laboratory Representative)

Brand Name: Urban Platter

Product Category: 12.2.1

Batch No.: M04L258FF

MFG Date: 04.12.2025

EXP Date: 03.12.2026

Date - Receipt of Sample 24/01/2026Sample Identification/Brand 

Name/Batch No./Best before 

Date

Sample Quantity / Packing 70 g x 8 no. plastic bottle Date - Start of Analysis 24/01/2026

Order Reference Test Request No.: 

AEC/TR/01/2026/1927 Dated 

24.01.2026

Date - Completion of Analysis 30/01/2026

Parameter MethodResult
Sr. 

No.
UnitLimits as per 

FSSR, 2011

Chemical Testing; Group: Food and Agricultural Products, Residues in Food Products

Physical & Chemical Parameters

AEC/C/SAP/F-130 1 Characteristic 

flavour of 

Cinnamon 

powder

-Characteristic 

Flavour

Flavour

AEC/C/SAP/F-37 2 Absent -Free From 

Mustiness

Mustiness

Manual of methods of analysis of Foods Spices, 

Herbs & Condiments, FSSAI 10.002, page no. 3 

to 6: 2021

 3 Absent -Free from mould 

growth

Mould Growth

Manual of Methods of Analysis of Foods Spices, 

Herbs and Condiments FSSAI 10.002 page no. 

03 to 06 : 2021

 4 Absent -Free from Living 

& dead insects

Living and Dead Insects

Manual of methods of analysis of foods, Spices, 

Herbs and condiment, FSSAI 10.002, page no.3 

to 6 :2021

 5 Absent -Free from insect 

fragments

Insect Fragments

Manual of methods of analysis of foods, Spices, 

Herbs and condiment, FSSAI 10.002, page no.3 

to 6 :2021

 6 Absent -Free from rodent 

contamination

Rodent Contamination
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ULR-TC550926000002133F

Sample ID : F/01/26/1719 Report  Date  31/01/2026Report No. F/01/26/1719

Parameter MethodResult
Sr. 

No.
UnitLimits as per 

FSSR, 2011

AEC/C/SAP/F-131 7 Absent -Free from added 

colouring matter

Added Colouring Matter

FSSAI 10.002:2021 8 Absent -Free from 

foreign 

vegetable 

matter

Foreign Vegetable Matter

AEC/C/SAP/F-235 9 Absent -Free from other 

harmful 

substances

Other Harmful Substances

IS 1797:2017 10 6.50 % by 

weight

Not more than 

12

Moisture Content

IS 1797 :2017 11 5.77 % by 

weight

Not more than 7Total Ash (on dry basis)

IS 1797:2017 12 0.33 % by 

weight

Not more than 2Ash insoluble in dil. HCl (on 

dry basis)

IS 1797:2017 13 1.07 % by v/wNot less than 

0.5

Volatile Oil Content (on dry 

basis)

AEC/C/SAP/INS/1A-15 14 BLQ 

(LOQ:0.005)

% by 

weight

Not more than 

0.3

Coumarin Content (on dry 

basis)

Metal Contaminants

AEC/C/SAP/INS/7-1 15 0.154 mg/kgMax. 10Lead (as Pb)

AEC/C/SAP/INS/7-1 16 3.16 mg/kgMax.30Copper (as Cu)

AEC/C/SAP/INS/7-1 17 BLQ 

(LOQ:0.05)

mg/kgMax. 5Arsenic (as As)

AEC/C/SAP/INS/7-1 18 BLQ 

(LOQ:0.05)

mg/kgMax. 250Tin (as Sn)

AEC/C/SAP/INS/7-1 19 0.138 mg/kgMax. 1.5Cadmium (as Cd)

AEC/C/SAP/INS/7-1 20 BLQ 

(LOQ:0.01)

mg/kgMax.1Mercury (as Hg)

Crop Contaminants

AEC/C/SAP/INS/1-2 21 BLQ (LOQ:2) µg/kgMax. 30Total Aflatoxins

AEC/C/SAP/INS/1-2 22 BLQ (LOQ:2) µg/kgMax. 15Aflatoxin B₁

AEC/C/SAP/INS/1-2 23 BLQ (LOQ:2) µg/kgNot specifiedAflatoxin B₂

AEC/C/SAP/INS/1-2 24 BLQ (LOQ:2) µg/kgNot specifiedAflatoxin G₁

AEC/C/SAP/INS/1-2 25 BLQ (LOQ:2) µg/kgNot specifiedAflatoxin G₂

Other Contaminants

AEC/C/SAP/INS/1-6 26 BLQ 

(LOQ:0.01)

mg/kgMax. 2.5Melamine

Biological Testing; Group: Food and Agricultural Products
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ULR-TC550926000002133F

Sample ID : F/01/26/1719 Report  Date  31/01/2026Report No. F/01/26/1719

Parameter MethodResult
Sr. 

No.
UnitLimits as per 

FSSR, 2011

Microbiological Parameters

ISO 4833-1:2013 27 1 x 10³ CFU/g<1 x 10⁶Aerobic Colony Count (30˚C, 

72 h)

IS 5403:1999 28 <10 CFU/g<1 x 10⁴Yeast & Mould Count  (25°C, 

5 days)

ISO 21528-2:2017 29 <10 CFU/g<1 x 10²Enterobacteriaceae

ISO 6888-1: 2021 30 <10 CFU/g<1 x 10²Staphylococcus aureus                      

(Coagulase positive)

ISO 6579-1:2017 31 Absent /25gAbsentSalmonella spp.

ISO 15213-1: 2023 32 <10 CFU/g<1 x 10²Sulphite Reducing Clostridia

ISO 7932:2004 33 <10 CFU/g<1 x 10³Bacillus cereus

BLQ: Below Limit of Quantification, LOQ: Limit of Quantification, FSSR: Food Safety and Standards Regulations.

Remark: The analysed food sample results are within the specified limits (wherever specified) of Food Safety and 

Standards (Food Products and Food Additives) Regulations, 2011 (Chapter 2, 2.9.4(2)) Appendix B, (Table 3A & 3B) & 

Food Safety and Standards (Contaminants, Toxins and Residues) Regulations, 2011 (Chapter 2, 2.1, 2.2.1(1), 2.5) 

with respect to the parameters tested.

Ninad Soundankar

Technical Manager (Chemical)

Reviewed & Authorised by

Sonali Kapse

Section In-charge (Biological)

Reviewed & Authorised by 

--------------------------------------------------------------------------- End of Report ----------------------------------------------------------------------------------

Note:

1. The result listed refer only to the tested sample(s) and applicable parameter(s).

2. This report is not to be reproduced except in full, without written approval of the laboratory.

3. In case sampling is not done by laboratory, the results apply to the sample as received.

4. There are no additions to, deviations or exclusions from the method.

AEC/F/REP/1-A
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