MAKERS NUTRITION, LLC.
315 Oser Ave

MAKERS NUTRITION

Hauppauge, NY 11788

Certifi Analvsis

1-844-MAKERS1
Tel: 631.456.5397
Fax: 631.456.5398

Froduct: R s6o1 LOT 19098 Fill Amount: 156g
ROCKTOMIC LABS 156G ITEM # 79501-156ROCK
Run Qty: 1005 MFG Date: 11/11/20 Best By: 11/22
One Scoop Per Serving Serving Size: 5.2 grams Method of Analysis
Calories 0 Input
Total Carbohydrate 1g Input
Dietary Fiber 0g Input
Total Sugars 0g Input
Added Sugars 0g Input
Sugar Alcohol 19 Input
Vitamin C (as ascorbic acid, acerola fruit juice powder 1.000m Result 1094 mg
(Malpighia galbra L.)) ; 9
VVitamin D (as cholecalciferol) 50 meg Input
Vitamin B12 (as methylcobalamin) 24 meg Input
(Calcium (as aguamin) 12mg Input
Magne_sium (as dimagnesium malate, magnesium 30m Input
bisgylcinate chelate) 9
Zinc (as zinc bisglycinate chelate) 11 mg Input
Sodium (as pink himalayan salt) 39mg Input
Potassium (as potassium citrate) 43mg Input
Elderberry Extract (Sambucus nigra L.)(Fruit) 1,000 mg Input
Ingredients Lot Method of Analysis
Organic Erythritol 28056 INPUT
Natural Flavors 26301 INPUT
Citric Acid 25089 INPUT
Stevia Leaf Extract 27602 INPUT
Silicon Dioxide 28268 INPUT
Fruit & Vegetable Juice Powder (for color) 28387 INPUT
Heavy Metals Results Method of Analysis
Lead 0.030 ppm ICP-MS
Arsenic 0.014 ppm ICP-MS
Cadmium 0.007 ppm ICP-MS
Mercury 0.001 ppm 1ICP-MS
Physical Acceptance Limit Methods of Analysis
Color Off white to pink Visual
Odor Berry Organoleptic
Taste Berry Gustation
Disintegration Time < 2 minutes USP <2040>
Average Weight 5200 mg t 5% USP <2091>
Microbiological Results Method of Analysis
Yeast and Mold <10cfu/gm USP61
E. Coli Absent USP62




Salmonella Absent USP62

S. aureus Absent USP62

Coliforms <10cfu/gm USP61

Pseudomonas Absent USP62
Qc__- Date: 11/20/20




