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Exiraneous Materals.
Far USA human consumption only, testing of each production kot s
required . TLIS FDA Guideline acceptance critena.

1. Insect fragments ‘less than16050y  AQAC {990 15th ed.

2. Rodent hairs “1.0/1 00g ADAC 990.02

Heavy Metals. Shown by a typical analysis of spiruling

1. Lesd less than 25 ppm AQAC

2. Arsenc less than 1.0 pprn AOAC

3. Cedmium less than 0.5 ppm  ADAC

4. Mercury less than 0.0 ppm AOQAC

Supplementary Guidelines. Shown by a typical analysis of spirulina

1. No pestcides 4. MNo pressrvatives

2. No hericides 3. Mo stahilizers

3. No dyes 6. Mo irradiation
Spirulina finished products

Finished products far hurmnan conaumption shall mest &l relevant USA toad
gualty ard safety stardards, and shall follbw the sppropriate Good
Manufacturing Practice Guideines.

Minimum Nutrilional Content. To be determined

Moisture. Acceptance critena tor each production ot
6. Moistue less than 7% ADAC

Bacteriological Assays. Acceptance Criteria:

1. Standard Plate Count  lessthan 200,000/ FDA Becternclkgra Manual
2. Molds less than 1ﬂ[lﬁg FDA Bactembgical Manual
3. Yeast less than 40y FDA Bzetercbgical Manusl
4. Coliforms less than 3/g FDA Bactermbaizal Manual
5. Samonell negative FDA Baxctenabgral Manual
6. Staphvkcoccus negative FOA Bacternclbgieal Manual

Product shelf life:
Preducers of finished poducts shall detemire nuirent staterments on

labels based on both bulk spirulina powder analvsia and nutrient changes
due o tableting and botlling and peckage shelt life




