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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: SweetBitz Cinnamon Dolce Bitz 

 

 

 

ITEMS STANDARD RESULTS TEST METHOD 
COLOR 

Tan Complies Visual Inspection 

ODOR 
Sweet Cinnamon Complies Organoleptic 

FLAVOR 
Sweet Cinnamon Complies Organoleptic 

SHAPE Granular Complies Visual Inspection 

LOSS ON DRYING ≤ 5.0% 3.41% AOAC 993.14 

TOTAL PLATE COUNT ≤ 10,000 cfu/g 40 cfu/g US Pharmacopeia Chapter 60 

E. COLI < 10 cfu/g < 10 cfu/g US Pharmacopeia Chapter 60 

COLIFORM ≤ 10 cfu/g < 10 cfu/g US Pharmacopeia Chapter 60 

YEAST ≤ 100 cfu/g < 10 cfu/g US Pharmacopeia Chapter 60 

MOLD ≤ 100 cfu/g 50 cfu/g US Pharmacopeia Chapter 60 

SALMONELLA Negative/25g Negative/25g US Pharmacopeia Chapter 60 

 

LOT CODE: 6130 50 26 04 20 A1 MANUFACTURE DATE:   04/20/2026 BEST BY:  04/19/2029 

INGREDIENTS:   Sweetener Blend (Erythritol, Stevia Extract), Tapioca Fiber, Tapioca Starch, Pea Protein, 
Sunflower Oil, Cinnamon, Natural Flavors (WONF), Vegetable Glycerin, Salt. 

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 at 55°F – 80°F and ≤80% relative humidity. Shelf life is 36 months 

when stored under recommended conditions. 

ISSUED BY:  


		2026-04-20T09:43:07-0700
	Sarah Standley




