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 The information contained in this bulletin should not be construed as recommending the use of our products in violation of any patent, or as warranties (expressed or implied) of non-infringement or its fitness for any 
particular purpose. Prospective purchasers are invited to conduct their own tests, studies, and regulatory review to determine the fitness of Icon Foods products for their particular purposes, product claims, or specific 

applications. 

 
 

 

 CERTIFICATE OF ANALYSIS            PRODUCT NAME: PreBiotica Chicory Root Inulin L90 

 

 

 

 
 

LOT CODE: 1800 00 26 05 01 A1 MANUFACTURE DATE:   05/01/2026 BEST BY:  04/30/2028 

INGREDIENTS:  Oligofructose. 

ITEMS STANDARD RESULTS 
APPEARANCE Viscous syrup Complies 

DENSITY ~1.38 kg/l (20°C) Complies 

VISCOSITY ~5000 mPa.s (20°C, 74°Bx) Complies 

COLOR Colorless / yellow Complies 

pH 4.0 – 7.0 Complies 

TASTE Neutral ~40 – 45% sweetness Complies 

BRIX 73.5 – 75.7 75.0 

OLIGOFRUCTOSE (db) 90 ± 2% 90% 

FRUCTOSE, GLUCOSE, SUCROSE 10 ± 2% 10% 

ASH ≤ 0.2% ≤ 0.2% 

LEAD (Pb) ≤ 0.02 ppm Complies 

ARSENIC (As) ≤ 0.03 ppm Complies 

CADMIUM (Cd) ≤ 0.01 ppm Complies 

MERCURY (Hg) ≤ 0.01 ppm Complies 

AEROBIC PLATE COUNT ≤ 200 cfu/10g 4 cfu/g 

MOLDS ≤ 20 cfu/10g 0 cfu/g 

YEASTS ≤ 20 cfu/10g 2 cfu/g 

BACILLUS CERUS ≤ 100 cfu/g < 100 cfu/g 

LISTERIA MONOCYTOGENES Negative/25g Not Deteccted 

ENTEROBACTERIACEAE Negative/g Not Deteccted 

STAPHYLOCOCCUS AUREUS Negative/g Not Deteccted 

SALMONELLA Negative/100g Not Deteccted 

Oregon department of agriculture, food safety division establishment #88294 
FDA food manufacturing facility #xxxxxxx6608 

Remarks: This item is a raw material for commercial use only. 
Storage:  Store in a cool & dry location, not to exceed 68-degrees Fahrenheit. 
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