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Product Name: Trehalose (Food Grade)

Product Information

Certificate of Analysis (COA)

| ltem | Details
| Product Number 1-20260228

| Batch Number T-SH2026022801

| Brand SIGALD

| CAS Number 99-20-7

| MDL Number IMFCDO00006522

| Formula |C12H22011

| Molecular Weight 1342.30 Da

| Quality Release Date 28 FEB 2026

|

Physical State

White crystalline powder, odorless

Test Results (Compliant with National Food Additive Standards & FCC/USP)

Test Specification Result Unit Test Method
Appearance X\/Ahlfiff}fiff”'mnfﬁpf’xq‘er X‘Ti‘tigysm”me Visual Inspection
Odor Odorless Odorless - Sensory Evaluation
Taste Mild sweet, no off-taste (iclrf?rﬁr?jii - Sensory Evaluation
Assay (Trehalose) = 99.0% 99.85% % High Performance Liquid
Loss on Drying < 0.5% 0.19% % Gravimetric Method
Residue on Ignition £0.1% <0.05% %  |Cravimetric Method
Redugipg fygor (@S 0.1% <0.03% % Fehling's Method
Glucose <0.5% <0.08% % HPLC
Fructose <0.1% <0.02% % HPLC
Hoavy Jefal (s f 1 porm 00ipom  ppm [iomic Absoreion
Arsenic (As) < 0.5 ppm <0.01 ppm ppm ﬁcjrﬂii{?resﬁipfe
Cadmium (Cd) £0.05 ppm <0.01 ppm ppm |AAS
Mercury (Hg) <0.01 ppm <0.01 ppm ppm ?S'ﬁﬁ??fr Atomic
_pHValue (5% 15070 6.2 - Digital pH Meter
Total Bacterial 100 CFu/g 8 CFU/g CFU/g Plate Count Method
E. coli Negative Negative - Microbiological Detection
Salmonella Negative in 25g Negative - Microbiological Detection
Certification

This batch of Food Grade Trehalose (CAS 99-20-7) has been tested in accordance with the
national food additive standards for sweeteners, humectants, cryoprotectants and stabilizers,
and FCC/USP quality specifications. It meets all specified requirements and is qualified for food
production and application.

Date: 28 FEB 2026
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