SAMPLE FOOD LABORATORY
POSVIQ TEST REPORT

POSHAN + 1Q For website demonstration only

DEMO / SAMPLE - NOT ISSUED BY AN ACCREDITED LABORATORY

Sample Information

Report ID DEMO-TP-001 Sample Type Retail Pack (Demo)

Product POSVIQ Turmeric Powder Batch Reference SAMPLE-BATCH-01

Sample Received 01 September 2026 Testing Period 01-03 September 2026

Customer 'V'"?‘hata” .Mgnufacturlng (OPC) Condition Sealed & satisfactory (Demo)
Private Limited

Executive Summary

QUALITY INDICATORS MICROBIOLOGY SAFETY SCREEN

WITHIN DEMO LIMITS SATISFACTORY NOT DETECTED*

*This summary and every result below are fictional values created only to demonstrate how a downloadable batch report may appear
on a website.

Chemical & Physical Parameters

Moisture AOAC-style demo method 8.2% Max. 10.0 % PASS
Total Ash Gravimetric demo method 6.1 % Max. 9.0 % PASS
Acid Insoluble Ash Gravimetric demo method 0.7% Max. 1.5 % PASS
Curcumin Content HPLC demo method 34 % Informational REPORTED
Extraneous Matter Visual demo method 0.12 % Max. 0.5 % PASS

Microbiological Parameters

Total Plate Count 2.1x 103 CFU/g Max. 1.0 x 10° CFU/g PASS
Yeast & Mould 80 CFU/g Max. 1.0 x 10° CFU/g PASS
E. coli Not Detected / g Not Detected / g PASS
Salmonella Not Detected / 25 g Not Detected / 25 g PASS
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lllustrative Safety Screening

Lead (Pb) ICP-MS style screen < 0.05 mg/kg Below demo reporting limit
Arsenic (As) ICP-MS style screen < 0.05 mg/kg Below demo reporting limit
Synthetic Colour Screen Chromatography style screen = Not Detected Selected colours only

Aflatoxin B1 HPLC style screen < 1.0 pg/kg Below demo reporting limit

Multi-residue Pesticide
Screen

GC-MS / LC-MS style screen  Not Detected lllustrative target list

Interpretation for Website Visitors

« A real batch report should identify the product, batch, sampling dates and test methods.

« Results should be compared with applicable legal or customer specifications by a qualified laboratory.
* A QR code on the final product may link customers to the verified report issued for that exact batch.

« The values in this document are examples only and must never replace actual laboratory testing.

Report Notes

Important: This document is a design sample created for POSVIQ website presentation. It is not a Certificate of
Analysis, not an NABL-accredited report, not an FSSAI approval, and not evidence that any real batch was tested.
Replace it with a genuine report from an authorized laboratory before making product-specific quality claims.

Prepared as a visual sample No laboratory authorization

POSVIQ Website Demo Unsigned - Demo Only
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