Certificate of Analysis

Date: 6/13/2022
Company: Balanced Tiger
Product: Chocolate Brownie

Expiration Date: 4/21/2023

Microbiological Properties

ANALYSIS METHOD DETECTION LIMIT  SPEC RESULT
Yeast & Mold AOAC 997.02 100 cfu's/g <5000 cfu's/g <100 cfu's/g
Aerobic AOAC990.12 100 cfu's/g <200,000 cfu's/g 110,000 cfu's/g
Staph Aureus AOAC 2003.07 10 cfu's/g <10 cfu's/g <10 cfu's/g
Coliform AOAC991.14 10 cfu's/g <500 cfu's/g <10 cfu's/g
E. Coli AOAC991.14 10 cfu's/g <10 cfu's/g <10 cfu's/g
Salmonella MB217.01 Negative cfu's/g Negative cfu's/g Negative cfu's/g

*results are per bar

Allergen Testing

spec method results
AOACH:
101702

gluten:| <10ppm <10ppm

Brandon Halling 6/13/22

Quality Assurance Analyst
[Date]



Certificate of Analysis

Date: 6/13/2022

Company: Balanced Tiger

Product: Chocolate Chip Cookie Dough

Expiration Date: 4/21/2023

Microbiological Properties

ANALYSIS METHOD DETECTION LIMIT  SPEC RESULT
Yeast & Mold AOAC 997.02 100 cfu's/g <5000 cfu's/g <100 cfu's/g
Aerobic AOAC990.12 100 cfu's/g <200,000 cfu's/g 700 cfu's/g
Staph Aureus AOAC 2003.07 10 cfu's/g <10 cfu's/g <10 cfu's/g
Coliform AOAC991.14 10 cfu's/g <500 cfu's/g 20 cfu'slg
E. Coli AOAC991.14 10 cfu's/g <10 cfu's/g <10 cfu's/g
Salmonella MB217.01 Negative cfu's/g Negative cfu's/g Negative cfu's/g

*results are per bar

Allergen Testing

spec method results
| | <10 AOACH: 10
gluten:| <10ppm 101702 <10ppm

Brandon Halling 6/13/22

Quality Assurance Analyst

[Date]



Certificate of Analysis

Date: 6/13/2022
Company: Balanced Tiger
Product: Peanut Butter Chocolate

Expiration Date: 4/25/2023

Microbiological Properties

ANALYSIS METHOD DETECTION LIMIT  SPEC RESULT
Yeast & Mold AOAC 997.02 100 cfu's/g <5000 cfu's/lg 4,000 cfu's/g
Aerobic AOAC990.12 100 cfu's/g <200,000 cfu's/g 1000 cfu's/g
Staph Aureus AOAC 2003.07 10 cfu's/g <10 cfu's/g <10 cfu's/g
Coliform AOAC991.14 10 cfu's/g <500 cfu's/g <10 cfu's/g
E. Coli AOAC991.14 10 cfu's/g <10 cfu's/g <10 cfu's/g
Salmonella MB217.01 Negative cfu's/g Negative cfu's/g Negative cfu's/g

*results are per bar

Allergen Testing

spec method results
AOACH:
101702

gluten:| <10ppm <10ppm

Brandon Halling 6/13/22

Quality Assurance Analyst
[Date]



Certificate of Analysis

Date: 6/13/2022
Company: Balanced Tiger
Product: Vanilla Chai
Expiration Date: 4/22/2023

Microbiological Properties

ANALYSIS METHOD DETECTION LIMIT  SPEC RESULT
Yeast & Mold AOAC 997.02 100 cfu's/g <5000 cfu's/lg 400 cfu's/g
Aerobic AOAC990.12 100 cfu's/g <200,000 cfu's/g 600 cfu's/g
Staph Aureus AOAC 2003.07 10 cfu's/g <10 cfu's/g <10 cfu's/g
Coliform AOAC991.14 10 cfu's/g <500 cfu's/g <10 cfu's/g
E. Coli AOAC991.14 10 cfu's/g <10 cfu's/g <10 cfu's/g
Salmonella MB217.01 Negative cfu's/g Negative cfu's/g Negative cfu's/g

*results are per bar

Allergen Testing

spec method results
AOACH:
101702

gluten:| <10ppm <10ppm

Brandon Halling 6/13/22

Quality Assurance Analyst
[Date]



