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Vajkovce 143 044 43
Vajkovce

TEST REPORT No 3843/2020 - 3 zo 4

Identification number of sample: H1915/2020

3. Alaska Cacao Cream, corn tubes filled with cacao cream 18g

Customer: ALASKA FOODS s.r.o., 044 43 Vajkovce 143

Producer: ALASKA FOODS s,r.o., 044 43 Vajkovce 143

Date of receipt the test item(s) to the laborat ory : 13 .3 .2020
Time : 08:50
Batch number :91312021
Form of consignment: by post

Designation : Domestic market The date of ending analysis :31.3.2020

Test results

Sensory analysis :

Package : Aluminium foil with color labelling,thermally closed, clean, intact
Appearance and color : light brown corn tubes, filled with cream brown filling
Consistency : tubes fragile, rigid

, Smell and taste : based on the ineredients used. without anv foreign smell and taste

Metod used :

SOP 2.1.56 A Senzory analysis and labelling of foodstuff,
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Physical and chemical tests:

Methods used:
SOP 2.2.19 A Determination of ash in food
SOP 2.2.14 A Determination of fat extrakciou after hydrolyses (Weibull)
SOP 2.2.21 A Determination of water, moisture, dry matter (gravimetrically).
SOP 2.2,12 A Determination of contain of proteins according to Kjeldahl
Calculation A

Microbiological analysis:

Methods used :

STN EN ISO 6579-1 A Horizontal method for detection, enumeration and serotyping
of bacteria Salmonella. Parl 1: Detection method of Salmonella spp.

Pqromafor irafhnr{ lnv' rni{ Result I T+inAilain*. li;
Infql nrnfpin qop 2 ? 1? A 00s 5-06 t5 1o/o

Fat ;oP 2.2.14 A tl 00s 31.71 +2.504
{.sh qoP 2 2 t9 A 00q 2-14 *6 60/"
Drv maffer qop ,, ?1 A 00s 91-44 *2o/n
0nersv value kcal Calculation A <call1 00s s38.3 *10010
Enerov value kJ lnrrlo*i A <T/l OOo ))<4 a +100/^

arbohvdrates alculation A r/100s 57.53 +.1jyo

Parametei {Ai Results unii limit U
Salmonella spp. A, absence l)\o absence
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Chemical and other analvsis :

V{etholl, Unit 'rReSnh, U Limit
;odium qoP 1 1 t3 N /1 00s fi-122 t\o/n
rrrrctose qop ? 1 A o/" <0-5
rlucose SOP 2 3 A % <0.5
laccharose qop ) 1 A o/^ 16-( +'70/"

naltose qop ) A o/" <o-5
actose SOP 2 3 A % 8.2 +'704

ium of suoars hv HPT,C qoP 2 1 A r/100s 24-1 *80/o

laturated fattv acids - sum
soP t.2.72 A ;/100g 8,29 +404

monounsaturated fattv acids - sum
toP 1.2.72 A y'100g 14,49 +204

rolyounsaturated fatty acids -
lum

toP 1.2.72 A y'100g 2,58 +3Yo

:ransunsaturated fatty acids -
ium

loP 1.2.72 A y'100g <0,05

Brrtvric adid -,.n toP )7) A o/n <0 0{
lanronic acid .r.n qoP ?7) A o/" <0-05
lanrvlic acid cr,o SOP 2.72 A % <0.05
lanric acid c,n.n qop )7) A o/" <o-05
[Indecanoic acid crr,n qoP 272 A o/n <0-05
Lauric acidcrz,o toP 1.2.72 A o <0.05
l'ridecnnoic acidrrr.n qoP )7? A o/" <o o{
Vlirisfia qoid.,, qoP ),7) A o/n <0.05
Vliristoleic acidcra,r SOP 2.72 A % <0.05
Ppntqdonqnnin anid qop ) 't) A o/^ <0-05

:is-10-Pentadecenoic acid crs,r
soP 1.2.72 A % <0,05

DoImilin onirl qop 1?7, A o/" I23 +40/"
Palmitoleic acid rrr.r qoP )7) A o/" <o-o{
[Ientadecanoic acid crz,o soP 1.2.72 A % <0.05

soP 1.2.72 A % <0,05

itearic acid crr,o SOP 2.72 A o 7 -06 !4o/"
lliec qcid .,o,, qoP ).7) A o/" 14.49 +)ol
['loidio ooirl qoP 272 A o/n <0-05
Linoleic ocid cra,znr" soP 2.72 A % 2"58 +30

Linolelaidic acid cra'unrt
soP 1.2.72 A % <0005

Linolenic acid cr*,rnr soP 1.2.72 A % <0.05

Gamalinolenic acid cu,a,o
soP 1.2.72 A o//o <0,05

Arachidic acid czo,o soP 1.2.72 A oA <0-05

tsi-1 1-Eicosenoic acid czo'r JOP 1.2.72 A % <0,05

lis-1 l,l4-Eicosadienoic acid cuo,z IPP 1.2.72 A % <0,05

ris-l 1.14.1 7-Eicosatrienoic acid loP 1.2.72 A % <0,05

:is-8,1 1.14-Eicosatrienoic acid cz :oP 1.2.72 A % <0,05

Arachidonic ocid czo:ano toP 1.2.72 A % <0005

cis-5,8,11,14,17-
Rinnsqnonfqpnnio onid

)oP 1.2.72 A % <0,05

[:Ieneicosanoic ncid rr,.u lop )7) A o/" <o o<
Rph6nin qcid .rr.n \oP 1)7) A o/" <o-0{
0rucic ncid c:rns soP 1.2.72 A % <0,05
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Parameter Vlefhorl AN Unit Res*lt trl' , r iilix,it"''

"is-11 I (-rlnnnsodiannia onid
:oP 1.2.72 A % <0,05

ris-4,7,10,13 ,16,19-
n^^^.-t ^--^-^i^ -^i.t

soP 1.2.72 A %
<0,05

T'ricosenoic ncid or.o ;oP 1 )',7) A o/" <o 05
[,isnoceric acid cza,o toP 1.2.12 A o <0.05
\ervonic qci(l eto., lr)p 117? A o/^ <o o{
rmoaq-1-foffrr onids 7o.p 1 )'7) A o/" <0-05
)mesa-6-fattv acids \oP 1 272 A oA 2.58 +304

Salt alculation N s/1 00s 0.305 r80

Chemical and other analysis :

Remark:
saturated fatty acids, monounsaturated fatty acid, polyunsaturated fatty acid - the calculation is based
on total fat3l,7lo/o.

Method Used :

SOP 1.1.13 N Determination sodium of AAS method
SOP 1.2.72 A Determination of fatly acids of GC/FID
SOP 1.2,13 A Determination of sugars content by HPLC method
Calculation N

ELISA Determination of alergens :

Parametiii Method AA{ I Trri+ Result lJ, Liniit
rlrrten tc)p ? R 1 11 A rnolk o .'( O LOQ max ?0 00
rliadin soP 3.8,1.13 A ms/ks <2.5 Loa

LoQ - Limit of quatification

nroducer I|LISA Lifi hqfch nrrmher kiff exnirafion
R-Rinnhcrm R idqscreen Gliadin R 7001 151iq 11-)0)n

Method used : SOP 3.8.1.13 A Determination of alergens by ELISA methods

Judgement of accordance/discordance :

Received sample in examinated parameters is in accordance with requirements of Decree of Ministry of
Agriculture and Ministry of Health of the Slovak republic (MA and MH SR) from 6th of February 2006 No.
0626'712006-SL, concerning the microbiological requirements for food and their labels as amended, Appendix

Result of gluten is in accordance with Commission Regulation (EC) No 4112009 of 20 January 2009
concerning the composition and labelling of foodstuffs suitable for people intolerant to gluten.

Received sample is in accordance with Regulation (EC) No L7812002 of the European Parliament and oI
the Council of 28 January 2002 laying down the general principles and requirements of food law,
establishing the European Food Safety Authority and laying down procedures in matters of food safety
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The results relate to the items tested. These results do not substitute the resolution of state administration
bodies that are responsible for expert supervision. Test report shall not be reproduced except in full, without
written approval of the laboratory, Examination of uncertainty is provided in accordance with the valid
technical metrological laws. Measures used for examinations have been calibrated or reviewed according to
valid metrological prescriptions.

Used abbreviations:
* - Sample out of limit
mg/kg k.f. - Expressed in the form of consumerist
SA / SN - labeled as such tests are examined subcontracted and are / are not accredited
U - Measurement uncertainty (relative if marked o%, otherwise absolute)

Date of issue of report: 2.4.2020

Responsible for accuracy: Dipl.Ing. Daniela Matisov6

Copy will be received: 1x AlaskaFoods s.r.o., 044 43 Vajkovce 143,044 43

2x archive

.iitny veierinirny r potnvinovf iistav
vslsnnerny a polravino4 rlsuv v Dolnom Xubine

JdnotKoya,)611158 O
026 01

Authorized by: /.
Lucia Sulejov6

ln charge of V

Document No.: 4632


