BALINOX Lass

Client Name : Gayaasos Storage Condition : Acceleration (38°C & 90% RH)
Reference Number : EQNX:001:LAB:F:26:03:20335 Sample Name : Superahar Atta (Batch No.: 12)
Mfg. Date : 14-Mar-26

Conclusion:

The product, Superahar Atta (Batch No.: 12), was received in laminated pouch.

It was stored in room conditions for 0.5 month in client location and then accelerated for 5.5 weeks in conditions
equivalent to 5.5 months in room conditions.

It was tested for microbial, chemical and organoleptic parameters.

The results of analysis of the food sample conform to the recommended limits for the tested parameters only and the
sample has shelf life of 6 months from date of manufacture.
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Note:

1. This report is valid for the tested sample only.

2. Test report shall not be reproduced except in full & with written approval of Equinox Labs Private Limited.
3. This report should not be used for advertisement / judicial purpose.

4. The samples has been provided by the customer and results applied to the sample as received by the lab.
5. The information provided by customer can affect the validity of results.

Your Testing and Auditing Partner

Equinox Labs Private Limited | CIN No. U74999MH2017PTC297024 +91 22 50647422
Corporate Office: Equinox Center, R65, TTC, Rabale, Navi Mumbai - 400701 info@equinoxlab.com
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	Client Name : Gayaasos
	Reference Number : EQNX:001:LAB:F:26:03:20335
	Storage Condition : Acceleration (38°C & 90% RH) Sample Name : Superahar Atta (Batch No.: 12) Mfg. Date : 14-Mar-26
	Conclusion:
	The product, Superahar Atta (Batch No.: 12), was received in laminated pouch.
	It was stored in room conditions for 0.5 month in client location and then accelerated for 5.5 weeks in conditions equivalent to 5.5 months in room conditions.
	It was tested for microbial, chemical and organoleptic parameters.
	The results of analysis of the food sample

	conform
	to the recommended limits for the tested parameters only and

	the
	sample has shelf life of 6 months from date of manufacture.

