Stability Study Report

Doc No.:SOP-QAC146 F02

 Effective Date: Sep 18, 2018

Department: Product Development Author: Product Development
Manager Revision: 3 10f2
Customer: Dr. Green Mom
Product Name: Natal K Lot #: 2021-92055 Bulk Lot #:

2021-87679 (Initial)
2021-91970 (Rework)

Manufacture Date: July 28, 2021

Shelf-Life Date: 2 years

Container: Amber glass 30ml bottle

Closure: Dropper Eurodrop tamper evident cap

Storage Condition: Temperature typically 59-86 degrees F. Humidity is monitored.

Micro Testing *

Analytical Testing *

Organoleptic/Appearance_r

-5

-

Specifications: -
TPC <10,000 CFU/g Vitamin K1 >500 Color: Clear to slight
Yeast <1,000 CFU/g mcg/drop (15,000 yellow
Mold <1,000 CFU/g mcg/ml) Appearance: Transparent
Coliform <10 CFU/g liquid
E.ColiNDin10g Taste: Bland, oily
Salmonella ND in Odor: None
10g
_ Staph. ND in 10 g
Methods: -
AOAC LC-MS Organoleptic
Interval Date Interval Results Interval Results Interval Results
Initial July 2021 Pass Pass Pass
15,400 mcg/ml \
3 Months October 2021 Pass Pass Pass ’
18,200 meg/ml
6 Months January 2022 Pass Pass Pass
20,500 meg/ml
9 Months April 2022 Pass Pass Pass
15,000 meg/m]
12 Months July 2022 Pass Pass Pass
16,700 mcg/ml
18 Months January 2023 Pass Pass Pass
20,400 meg/mti
24 Months July 2023 Pass Pass Pass
16,600 mcg/ml




Stability Study Report

DocNo.:SOP-QAC146
F02

| Effective Date: Sep 18,
2018

Department: Product Development

Author: Product Development,

Manager _Revision: 3 2 0f2
30 Months January 2024 Pass Pass Pass
18,211 meg/ml
Micro Testing * Analytical Testing * | Organoleptic/Appearance
[JPass []Fail |[] Pass [] Fail []Pass [] Fail
* Attach all Laboratory document test results to this form

Comments:
Conclusions:

Reviewed by:

Date:




LG PO DN WU

Microbial Test Resuits Effective Date: Jan 5, 2021

nﬁpa&!ﬂ.ﬂ.ﬂt! Qe Tﬂsﬂﬁg. Swnor Q{; Tast mﬁnag@r R?V(SIDH: 12 1 Qf 1
Oir Green Mom: Natal-K Formuta
Parwi O
Lot# 2021-87679
7/18/2021
17
Tested by: "9 i
NCR Required: YES@
NCRi#:  —— '
Analyses- Results | Dilution | Specifications | Units Date _;
Analyzediinitials
Total Coliforms cfulg , -'
&S
ACAT 891,14 \ {\ o~
<t0 {:10 \0 67202
Escherichia coli
AOAC 99114 & AOAC 2017.01 ©5
ND) Y, o7 222\
Staphylococcus aursus ' cfulg o5
AGAL 2003 87 i ’
e (O WD o7 202
Total Plate Count cf/g 5
AGAC 080.12 <) M 1Y ¢ }G‘GOO o7-22-2\
Yeast & Mold Yaast: ' cfuly
ASAC 201485 < (¢ g \ . 000 £5
Miold: [ ©7-22-21
< 0 £ \ ‘G'O
Salmonella cfufg
ADAC 2013.00 & UsPP<ar
: o - &5
Shmots I D AG02101)_17 'ﬂ";—l'} [/ ND Q72 -2
; Wwell i) A3 i
Enterobacterlacese
ADAC 2013.00 — — e
) — —

Note: ND = Not detectad in 10g according to Method Detection Limit,

*Reference QAC 204 FUS for media ot numbars, explration dates, and environmental and test centrols,

QC Reviewed by: iww pate: _pr|@alay

R

Page 1 of 1



:é.;"};@ eu I‘Oﬁ ns Report Number: 33460260
Tk .
Food Integrily Report Date: 26-Jul-2021

& Innovation Report Status: Final

Certificate of Analysis

Sample Name - -.2006449 Natal-K Formula

10768914

" Eurofins Sample:

Pro;ect ID
PO Numbe ;
Lot Numbor :
S_a_r__npl_e Serving Size

i _"'_V[TA ITYWO:20210714:010

Analysis Result

Determination of K Vitamins by LCMS *

Vitamin K1 15400 meg/Serving Size
Density by Gravimeiric Analysis

Density 0.951 g/mL

Density by Gravimetric Analysis (SPGP_S) Food Integrity Innovation-Madison
: : 6304 Ronald Reagan Ave Madison, W1 563704 USA

NIST Handbook 133 - Checking the Net Contents of Packaged Goods, 2015 Edition (Modified)

Determination of K Vitamins by LCMS (OC_VKMS_S) Food Integrity Innovation-Brea
2951 Saturn Street, Unit C Brea, CA 82821 USA
Internally Developed Method

Food Integrity Innovation-Brea

Robert Grahn - Manager

Eurofins Food Chemistry Testing US, Inc.
2951 Saturn Street

Unit C

Brea CA 92821

800-675-8375

Food Integrity Innovation-Madison Edward Ladwig - President Eurofins Food

Chemistry Testing Madison
Eurafins Food Chemistry Testing Madison, Inc. v,

6304 Ronald Reagan Ave S
Madison Wi 63704 1
800-675-8375

291801

* This analysis or component is not ISO accredited.
Printed: 26-Jul-2021 4:21am Page 1 of 2



Food Integrity Report Number: 3346026-0
& Innovation Report Date: 26-Jul-2021

Report Status: Final

Certificate of Analysis

These resuilts apply only to the items tested. This certificate of analysis shall not be reproduced, except in its entirety, without the written approval of
Eurofins. Measurement uncertainty for individual analyses can he obtained upon request.

* This analysis or component is not ISO accredited.
Printed:  26-Jul-2021 4:21 am Page 2 of 2



Microbial Test Results

Doc No.: S0P-QAC204-F05

Effective Date: Jan 5, 2021

Departmant: QC Tosfing Owner: QT Test ﬁamgey Revislon: 32 Tofl
Or Green Mam: Natalb-K Formula
Purst 2006448
LR 2021-91970
Bfa2/2021
&
Tested by: €5 ama.
NCR Requirad: YES ! NO B!
NCR#: ”
Analyses- Results | Dilution | Specifications | Units Date
' Analyzediinitlals
“Total Coliforms cfuig oS
ABACEILI4 <(C f o€ <t,080 % -2 -2 |
§ Escherichia coli ' '
AN 837,14 8 ADAC 207704 e
A ot
“s 07-214 -2 |
Staphylococcus aursus ciufy i
- ADND 200887 L™
2 /4G w0 O - 2.4 ~2.]
 § Toml Plate Count clufy &5 |
T 250 990 . 1 .
012 -cf[é’ g 4{51{@% o7 - 2_:‘.{ 2.4
Ypast & Meld Yeast: oiufg
SDAC 71405 <06 . < o6 o5
Mold: T G Y
% < (O <1, 668 ©7.2.4 -2
{Baimonella chuig
FHFAL SBI3L0 & USP<82> 0 E}V
. ;¥ 4 i
R M (10 89 -24-2{
i ‘ o
ﬁnt&rcbaateriaceae
mmm (i:1]
W&f
,é T, uhote: NO = Mot dolected In 10g according to Method Dataction Limit.

QC Reviewed by: "\ }_ )\

*Reference QA 204 FOB far media lot numbers, explration dates. and environimenial sad st conkrols,

~ Date: M\@ “i\?*

Pége 1of1
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Doc No.: SOP-QAC204-F05

Microbial Test Results Effective Date: Jan 5, 2021

Depariment: QC Testing

Owner: Q1C Test Manager Revision: 12 _ 1of1

1oz Natal-K {Stability)
Partdl 3006355

*Reference QAC 244 F08 for madia lot numbers, oxpiration dafes, and environmental and test confrols,

AR

Lot# 2021-92055
S 18/27/2023
9
Testedby: OS5
NGR Required: YES @
NCRi#:
Analyses* Results Dilution | Specifications | Units Date
; ' Analyzed/initials
Total Coliforms . cfulg | oo
AOAC 991.14 < /0 [ 1 < 0 o -2% -2l
‘Escherichia coli ,
AQAC 941,14 & AOAC 2017.01 ] . QS
2 ?“}D r0-27-21
Staphylococcus aureus cfu/g P
AOAC 2003.07 - v n >
%9 fa @ ND | ro-28-24
"Total Plate Count ' | T [ cfulg o5
} soncos012 <O 19 1y 10,000 [O-2F 2
Yeast & Mold Yeast: B | cfulg
ADAC 2014.05 <0 - | 4 X, 000 oS
Mold: [0 (O -2 -2l
<tO { \ § 0 00
{ Salmonella cfulg =
AOAC 2013.08 & USR«B2> 3 L()c = |
Run iD 10282021(1) f ) > =
S e MO e | ND (6232
Enterobacteriaceae
§ A0AC 2013.00
oA
@ .
Note: ND = Not detected in 10g according to Method Detection Limit.

QC Reviewed by: ; ! ﬁ}gh L8 8 A Date: JQXQ'P\\Q i

&2
g
% K

Page 1 of 1
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‘*'zg?. euro f‘i ns | Report Numbar; 3480424-0

Fowed integrity Report Date:  08-Nov-2021

& tnnovation Report Status: Final

Certificate of Analysis

Analysis Result .
Determination of K Vitamins by LCMS *
Vitamin K1 18200 mcgfServing Size
Deansity by Gravimetric Analysis ¢
Density 0.953 g/mL
Density by Gravimetric Analysis (SPGP_8) Foud Integrity Innovation-Madison

8304 Rortaid Reagan Ave Madison, Wi 53784 USA
NIST Handbook 133 - Checking the Net Cantents of Packaged Goods, 2015 Edition (Modified)

Determination of K Vitamins by LCMS (OC_VKNIS_8) Food Integrity Innovation-Brea
2951 Salurn Biraat, Unit € Braa, CA 92821 UBA
Internally Developed Method

Food Integrity lnnovation-Braa Raobert Grahn - Manager

Euwrofins Food Chemistry Testing US, Inc,
2951 Saturn Street
Unit G
Brea CA 92821
§00-875-8375

Food Integrity Innovation-Madison Edward Ladwig - President Eurofing Food

Chemistry Testing Madison
Eurofing Food Chemistry Testing Madison, Inc.

6304 Ronald Reagan Ave

Madisan Wi 53704 T W M
800-675-8375 Ny fACCREDITED
298,01

* This analysis or component is not ISO acoredited,
Printed:  08-Nov-2021 11:21 pm Paga10f2




“égg eur @.ﬁ ns Raport Number: 34604240 ‘
o Food Integrity | Report Date:  08-Nov-2021
& tnnovation

Report Status: Final

Certificate of Analysis |

These results apply only to the items tested. This certificate of analysis shall not be reproduces, except in Its entiraty, withaut ths wriften approvat of |
Earofing. Measurement uncerfainty for individual analyses can be obtained upen request. '

*This analysis or component is not 150 accredited.
Printed: 08-Nov-2021 11:21 pm Page 2 of 2



Doc No.: SOP-QAC204-FO5

Microbial Test Resulis

Effective Date: Jan 5, 2021

Department; QC Testing

- Owner: QC Test Manager Revision: 12 Lof1
1 oz Natal-K (Stabiiity)
Parti 3006355
Lot# 2021-92053
1/5/2022 oy T,
5kl Testedby: &2 -
NCR Required: YES
NCRitf:
Analyses- Resuits Dilution | Specifications | Units Date
Analyzed/initials
Total Coliforms cfu/g 6%
AOAC 99114 < (O itee < iO o622

Escherichia coli
AQAC 991,14 & ADAC 2017.01

g

, &
M. ND -2 L

cfulg

MO | o | N o

y Or-&6-22.

Staphylococcus aureus
AOAC 2003.07

Total Plate Gount

AOAC 990.12 i {“’(Q { ) 05 000

Yeast & Nold Voast cfulg |
AQAT 2014.05 Ryts & § \4 0 0 0 S
Mold: C(-€7-2<

< L K\,()OO

clulg | ¢
C-07-22

}

Salmonelia ciufg
AOAG 2013.08 & USP<G2>

Rua 1D 01072022(1 e S
Sample iD 010532201 )10 ¥ {) I ND

AT N A Z.-
Welt ID B2 Ci-@7-2

Enterobacteriaceas
AOAO—;'ZP'! 3.08

offua./

Note: ND = Not detacted in 18g according to Method Detoction LimiL.
*Refarence QAC 284 FO6 for media lot numbers, axpivation dales, and environmental and test controls,

QC Reviswed hy: _Q\,MALMM@ ___Dater _( \\;S [

Page 1 of 1




o . Report Number: 3535911.0
< eurofins | b
X Food Integrity Report Date:  18-Jan-2022

& Innovation Report Status: Final

Certificate of Analysis

Sample Name:

Lot Number ~ -
Sample Sefving Stz

Online Order-

Analysis
Determination of K Vitamins by LCMS

Vitamin K1 20500 mcg/Serving Size
Density by Gravimetric Analysis

Density 0.964 g/mL

Density by Gravimetric Analysis (SPGP_S) Food Integrity Innovation-Brea
2951 Saturn Street, Unit C Brea, CA 92821 USA

NIST Handbook 133 - Checking the Net Contents of Packaged Goods, 2015 Edition (Modified)
Determination of K Vitamins by LCMS {(OC_VKMS_S) Food Integrity Innovation-Brea
2951 Saturn Street, Unit G Brea, CA 92821 USA
Internally Developed Method

Food Integrity Innovation-Brea Clint Throop - Manager

Eurofins Food Chemistry Testing US, Inc.
2951 Saturn Street

Unit C

Brea CA 92821

800-675-8375

These results apply only to the items tested. This certificate of analysis shall not be reproduced, except in its entirety, without the

written approval of Eurofins, Measurement uncertainty for Individual analyses can be obtained upon request.

Printed: 18-Jan-2022 7:13 pm Page 1 of 1
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Microbial Test Results

Doc No.: SOP-QAC204-F05

Effective Date: Jan 5, 2021

P ey AL AT

Owner: QC Test Manager Revision: 12 Lof1
1 02 Natal-K
Part# 3006355
Lot 2021-92055
a/13)2022
Tested by: __6’5 —
NCR Resuired: YES ,@
NCR#:
Analyses- Resulits Dilution | Specifications | Units Date
Analyzed/initials
Total Coliforms cfulg o5
AOAGC 89114 < [0 1. O < 10 O~ 2.2
Escherichia coli
AOAG 991.14 & AOAC 2017.91 om
WY da nls\zz
Staphylococcus aureus cfuly oS
ACAC 200307 ' \
Total Plate Count cfulg )
. ML
AOAC 890.12 X { 0 0O6
<6 O |« sz
Yeast & Mold Yeast: chulg :
AOAG 2014.05 e < §/ 0o LM
Mole: IS ' | 000 ulislzz
¢ <y
Salmonella cfu/g
ACAL 2013.09 & USP<62> } . O Q ;
T :
e o o Mo 22
Wwall 1D B2 o
Entercbacteriaceae
AOAC 2013.09
Note: ND = Not detected it 10g according to Method Detection Limit.

*Refarence QAG 204 FOB for media iot numbers, sxpiration dates, and environmental and lest controts.

QC Reviewed by: _m&m‘u& Al

pete:_Oujiala

Fage 1 of1

R b




k) % i
% ;
% eurofins . Food Integrity

| & innovation

Raport Number: 38513310
Report Data: 28.Apr-2022

Report Status: Final
Certificate of Analysis
Sarmpls Name: 3006355 Dr Green Mom; Natal K( % _Eurofing Sample: - 1’1’658146_--_. :
' _ Stabmty) SRR St '
ProjectiD - © VUITALITYWO-20220415-0081 ©  Receipt Date 4 '13~Apr-2022
PO Number .2022:00.82798 “Receipt Conditlon _Ambient temperature
Lot Number 2021-92055 _ ; Y Login Date 16-Apr-2022
Sample Sorving Size  TmL. Sag ¥ 7 e . °.Date, Started X - 18-Apr-2022: g :
: il ; 3 ' B AT e -'Samplad . " Sample’ results apnly as recewed
Online Qrder 2179-171C2DF8
Analysis Resulf
Deatermination of K Vitamins by LCMS
Vitamin K1 15000 megiServing Size
Density by Gravimetric Analysis ?f’c JUAYY //'ﬂ/
Dansity 8 giml.
WMethod References “Testing Losation

Dansity by Gravimetric Analysis (SPGP_S)

NIST Handbook 133 - Checking the Net Contents of Packaged Goods, 2075 Edition (Modified)
Detarmination of K Vitamins by LCM$ (OC_YKMS_8)

Internally Developed Method

Food Integrity Innovation-Brea
2061 Ssiura Streat, Unit G Brea, CA 82821 USA

Food Integrity Innevation-Brea
2951 Salurn Streat, Unit G Braa, CA 92821 UBA

Testing Location{s)

Releasad on Behalf of Eurofins by

Food Integritynnovation-Brea

Eurofing Food Chemistry Testing US, Inc.
2951 Saturn Street

UnitC

Brea CA 92821

800-875-8375

Clint Throop - Managier

These results apply only tc tha ltems tested. This carflficate of analysls shall nat be reproduced, except in Its entivety, without the

writton approval of Eursfins, Measurement uncertainty for individual analyses can bs obtained upon request.

Printed:  28-Apr-2022 12:21 am Page 1 of1



Doc No.: SOP-QAC204-F05

Microbial Test Results Effective Date: Jan §, 2021

Department: QC Testing Owner: QC Test Manager Revision: 12 _ lofl
- A
1 oz Natad-K '
Part# 3006355 , o Y 4
Lot 2021-92055 TaR iR * ANy
7/6/2022 @ 0 A
a8 ; : A=
Tested by:
NCR Requlred. YES @
NCR#:
Analyses: Results | Dilution | Specifications | Units "Date
Analyzed/initials
Total Coliforms cfufg | ©s
AOAG 99114 ’ <O 0} <O 07?22
Escherichia coli '
AOAC 991.14 & ADAG 2017.01 © 5‘
W o @7 BT
Staphylococcus aureus | B cfulg | .
ADAC 2003.07 ' - '
w [10 o 070722
Total Plate Count | ciulg |
AOAL 99012 L0 1:40 | 419,000 25? o
Yeast & Mold Yeast: cfuh
ROAC 2014.05 <0 <1, Qe g o5
Mold: [-10 | o7 -©%8-22.
<00 < | ( 9y,
Salmonelia cfulg |
ADAC 2013.09 & USP<62> . o5
memE,. | MO | MO | A0 07-07-2%
Well 1B .
Enterobacteriaceae
A 13.00
o

Note: ND = Not detected in 10g according 10 Method Detection Limit.
*Reference QAC 204 FO6 for media 1ot numbers, expiration dates, and environmental and ¢est cantrols.

QC Reviewed by: y /g Date: 7thez

2

Page 1 of 1




:?3 eurofins Report Number: 3741094.0
° Food Integrity Report Date:  18-Jul-2022

& Innovation Report Status: Final

Certificate of Analysis

Sample Name: -

E'f_bje_c’f_ ID

PO Number - 2022-00-85069
$2021:920

LotNumber -
Sanple Serving Size .

‘Samp apply as r‘é_‘(_:gn_' d

- - . e | L p79478C4244:
Analysis Result
Determination of K Vitamins by LCMS * 3

Vitamin K1 16700 mcg/Serving Size
Density by Gravimetric Analysis
Density 0.954 g/mL

Density by Gravimetric Analysis (SPGP_S) Faod Integrity Innovation-Madison
6304 Ronald Reagan Ave Madison, W153704 USA

NIST Handbook 133 - Checking the Net Contents of Packaged Goods, 2015 Edition (Modified)

Determination of K Vitamins by LCMS (OC_VKMS_S) Food Integrity Innovation-Brea
2951 Saturn Street, Unit C Brea, CA 92821 USA
Internally Developed Method

Food Integrity Innovation-Brea

Clint Throop - Manager

Eurofins Food Chemistry Testing US, Inc.
2951 Saturn Street

Unit C

Brea CA 92821

800-675-8375

Food Integrity Innovation-Madison Edward Ladwig ~ President Eurofins Food

Chemistry Testing Madison
Eurofins Food Chemistry Testing Madison, Inc.

P, ;
6304 Ronald Reagan Ave ;i\g‘:{'flff wie | e
Madison WI 53704 dloRy W 4
800-675-8375 o ACCREGITED)

“redy ¢

2918.01

* This analysis or component is not ISO accredited.
Printed:  18-Jul-2022 9:02 pm Page 1 of 2



& H Report Number: 37410940
2 eurofins P
e Food integrity

Report Date: 18-Jui-2022
& Innovation

Report Status: Final

Certificate of Analysis

These results apply only to the Items tested. This certificate of analysis shall not be reproduced, except in its entirety, without the written approval of
Eurofins. Measurement uncertainty for individual analyses can be obtalned upon request.

* This analysis or component is not ISO accredited.
Printed:  18-Jul-2022 9:02 pm Page 2 of 2



Microbial Test Results

Doc No.: SOP-QAC204-F05

Effective Date: Jan 5, 2021

Department: QG Testing Owner: QC Test Manager Revision: 12 1ofl
pl& Name% 1 0z Natal-K {Stability)
Number: | partt 3006355
No.: ! Lot# 2021-92055 e
of Tests: 7 " \ -
- n Tested by: o
' NCR Required: YES / @
NCR#:
Analyses* Results Dilution | Specifications | Units Date
Analyzed/initials
Total Coliforms cfulg o
ADAC 991.14
A1o "o A R
‘Escherichia coli e
AOAC 991.14 & AOAC 2017.01 P~
»| WD ND
‘ £~ 1225
Staphylococcus aureus \ cfulg | g,
AOAGC 2008.07 N ) AL D
‘ \ (W1
Total Plate Count cfulg
| AOAC 990.12 ND AT PSR X
. s 11D
Yeast & Mold Yeast: ctulg |-
AOAC 2014.05 0 VAR o
N -0
: Mold: ! B
Qb 21,000
Salmoneila cfu/g
AOQAC 2013.09 & USP<62> N D © ,S
e 4 (o ol~(-23
Well ID C3
Enterobacteriaceae
AQAC 2013.09
o @A )

QC Reviewed by:

U

Note: ND = Not detected in 10g according to Methad Detection Limit.
*Reference QAC 204 F06 for media lot numbers, expiration dates, and environmental and test controls.

Date; \ -l:\' : ?/é

Page 1 of 1
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;E% e u rofi n S Report Number: 3940086-0
° Food Integrity Report Date:  16-Jan-2023

& nnovation Report Status: Final

Certificate of Analysis

Sarﬁblei-Nahﬁéf;-. : 12533397 -

Pro;ect _ID i

Lot Number £}
Sample Serving size " 0.

.,'902-202___—__ 000176 -

Analysis Result
Determination of K Vitamins by LCMS

Vitamin K1 20400 mcg/mL
Density by Gravimetric Analysis

Density 0.938 g/mL

Density by Gravimetric Analysis (SPGP_S) Food Integrity Innovation-Brea
2951 Saturn Street, Unit C Brea, CA 92821 USA

NIST Handbook 133 - Checking the Net Contents of Packaged Goods, 2015 Edition (Modified)

Determination of K Vitamins by LCMS (OC_VKMS_S}) ; Food Integrity Innovation-Brea
2951 Saturn Street, Unit C Brea, CA 92821 USA
Internally Developed Method

Food Integrity Innovation-Brea

Jason Mulligan - President Eurofins Botanical

Testing Brea
Eurcfins Food Chemistry Testing US, Inc.

2951 Saturn Street
Unit C

Brea CA 92821
800-675-8375

These results apply only to the items tested. This certificate of analysis shall not he reproduced, except in its entirety, without the
written approval of Eurofins. Measurement uncertainty for individual analyses can be obtained upon request.

Printed:  16-Jan-2023 3:21 pm Page 1 of 1




o | Dot No: SOP-QAG204-F05
Microbial Test Resuits

Effective Date: Jun 26, 2023

Department: QC Testing | Owmer: QC/QA Manager Revision: 13 | 1of1

Sample Name: __

1 oz Natal-K ————
. Part# 3006355
Part Number: —  Lot# 202i-92055 -
Lot No.: 7/17/2023
—_—= 13
Date of Tests:
Tested by: F"F“’
NCR Required: YES / @
NCR#:
Analyses- Results Dilution | Specifications | Units Date v
Analyzed/initials
Total Coliforms , cfu/g .
AQAC 991.14 o - i . [D 3 0 H
‘ < L1 “1-18 2
Escherichia coli
ADAC 98114 & AOAC 2017,01 ” ]"'(\::
\
NO N i9s
Staphylococcus aureus ] cf/g | Mo
ADAC 2003.07 - .
ND [ ND g2
Total Plate Count ‘ cfulg | pe '
ADAC 990.12 Lo |l >
410,050 <17
Yeast & Mold Yeast: . cfulg | pG
AODAG 2014.05 e ‘ rarly
: v P
Mold: .
2t L0
Salmonella cfu/g e
AOAC 2013.09 & USP<2022> 9 |
ND |4 ND -12492
Run ID 074182023{1)
Samplo 1 07172023(4)_13
i Well 1D E2
%nterobacteriaceae
AQAC 2003.01
A"
Note: ND = Not detected in 109 according to Method Detection Limit.

*Reference QAC 204 FO6 for media lot numbers, explration dates, and environmental and tast controls.

QC Reviewed by: h /( //L—\ ‘ Date: O7-28-207 3
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éﬁg eure ﬁ ns Report Number: 4156155-0
® Fosd Integrity Report Date: 24-Jul-2023

& Innovation Report Status: Final

L3

Certificate of Analysis

Sample Name:: ‘Eurofins Sample:

Recelpt Date

Analysis

Vitamin K by Fast Method 1, OO X O WL\ e
Vitamin K1 hWoO ™3 & ._..5_:‘3 e o A A 3 17600 mcglg

3 o - ey cogabs

Food Integrity Innovation-Madison
6304 Ronald Reagan Ave Madison, W1 53704 USA

Internally developed method

f Eurofins by

Food Integrity Innovation-Madison ’ Edward Ladwig - President Eurofins Food
Chemistry Testing Madison

)

{ACCREDITED)

Eurofins Food Chemistry Testing Madison, Inc.
6304 Ronald Reagan Ave Ao
Madison WI 53704 e
800-675-8375 4

o
,4;,'/;;\‘\&5
AT

2918.01

These results apply only to the items tested. This certificate of analysis shall not be reproduced, except in its entirety, without the
written approval of Eurofins. Measurement uncertainty for individual analyses can be obtained upon request.

3

Printed: 24-Jul-2023 5:52 pm Page 1 of 1




Microbial Test Results

Doc No: SOP-QAC204-F05

Effective Date: Jun 26, 2023

Department: QC Testing

| Owner: QC/QA Manager Revision: 13 [ 1of1
Sample Name: __ S -
5 Part# 3006355
Part Number: _ Lot# 2021-92055 —_—
Lot No.: 1/9/2024
5
Date of Tests: ___
A2 Tested by: e
“  NCR Required: YES /(NO
NCR#:
Analyses* Results Dilution | Specifications | Units el
y P Analyzed/Initials
Total Coliforms cfulg oS
AOAC 991.14 < /O jlr© s ot-10~-24
Escherichia coli o
AOAC 991.14 & AOAC 2017.01 l
N v | ND {o fl= WM
Staphylococcus aureus cfulg | \»-é’w
AOAC 2003.07 .
©
MB (v ND l . ll '?,.L‘
Total Plate Count cful/g o
ACAG 990.12 LW 1'10
<I\~),C>O<J ‘u'inw
Yeast & Mold Yeast: cfu/g o
AOAC 2014.05 &lo . l‘) ZJ\'\)OO
Mold: " IR RN
yan L Hod®
Salmonella cfulg )
AO{\-C 2013.09 & USP<2022> F‘éﬁ
L ND (o ND (L= 2R
well ID D1
| Enterobacteriaceae
AOAL 2003.01

Note: ND = Not detected in 10g according to Method Detection Limit,

*Reference QAC 204 FO06 for media lot numbers, expiration dates, and environmental and test controls.

QC Reviewed by: L\/ AA/\\@ML cox /\6 Date: l! ll_ILM
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711 Parkland Ct.
Champaign, IL 61821

intertek

Total Quality. Assured.
Report of Analysis

Vitality Works

Attn: Roger Oczon
8500 Bluewater Rd NW
Albuguerque, NM 87121

Criginal Report Date: 01-30-2024

Intertek Champaign Laboratories

Tel +1 217-352-6060
intertek.com/food/Champaign
champaignlabs@intertek.com

Control Number: 011024-0441

Product Name: 3006355: Liquid Vitamin K
Received On: 01-10-2024

Purchase Order: 2024-00-00733
Lot Number: 2021-92055 '

Serving Size: 1 mL

Analysis Performed Method

Specification Result with Units

Vitamin K1 (Phytonadione) SAM 02008 (HPLC-UV)

>= 15,000 meg 18211 mcg/serving

Comments: Revised Report, this report is 10 supersede all earlier reports.
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