COA of Coenzyme Q10

ITEMS SPECIFICATIONS RESULTS
BPPEARANCE YELLOW OF ORANGE CRYSTALLINE YELLOW CRYSTALLINE
FOWDER ODORLESS AND MO TASTE FOWDER ODORLESS AND NO
TASTE
MELTING POINT ABOUT 48
19 0-51.0C
COLOR REACTION POSITIVE POSITIVE
IDEMTIFICATION CORRESPONDS QUALITATIVEY TO HPLC [CONFORMS
REFEREMCE SHOULD BE SIMILAR TO
[THAT OF THE REFEREMNCE
SOLUTIONS IR (A)
RELATED SUBSTAMCES ANY IMPURITY - MAX 0.5% <0.4%
TOTAL IMPURITIES: MAX 1.0% 0.7%
IMPURITY F: MAX 0.5% COMFORMS
SULPHATED ASH =0.1% 0.05%
HEAWY METALS MNOT MORE THAN 0.002% <0.002%
IS SAY 97.0%- 103.0% 93.0%
WHSENIC MNOT MORE THAN 2ZPPM <2PFM
MICROBIAL LIMITS TOTAL PLATE COUNTS: MMT 1000CFU/G
YEAST & MOLDS: NMT 100CFU/G < 10 CFUIG
E._COLINEGATIVE < 10 CFUIG
SALMOMELLA: NEGATIVE NEGATIVE
STAPYLOCOCCUS AUREUS: NEGATIVE  [NEGATIVE
MEGATIVE
RESIDUAL SOLVENTS HEXANE: NMT 0.0259% CONFOREMS
ETHYL ACETATE: NMT 0.5% CONFOEMS
ETHAMOL: NMT 0.5% CONFORMS

CONCLUSION

CONFORMS TO EPS




