
  

FSSA/26-27/S1238/1  11/08/2026 

Name/ Organization V Ashwini Enterprises, Sangli. 

Sample Description Turmeric Powder 

Sample Collected by Customer Sample Received on 04/08/2026 

Sample Analysed by Smt. Aishwarya Analysis Completed on 11/08/2026 

Reference  

 

Sr. Parameter Unit Value 
FSSA, 2006 

Limits 
Methods  

of Analysis 
1. Moisture % 07.91 <10.0 FSSAI 10.005:2021 

2. 
Total Ash  
(on Dry Basis) 

% 07.49 <9.0 FSSAI 10.006:2021 

3. Acid Insoluble Ash % <0.10 <1.5 FSSAI 10.007:2021 

4. 
Total Curcuminoids  
(on Dry Basis) 

% 03.30 >2.0 FSSAI 10.030:2021 

5. Total Starch % 53.44 <60.0 FSSAI 10.032:2021 
6. Lead Chromate Test - Negative Negative FSSAI 10.033:2021 

7. Added Color - Absent Absent 
FSSAI Manual for  

Spices & Condiments 

8. Salmonella spp. /25g Absent Absent 
FSSAI Manual for  

Microbiological 
Testing 

      
Note: The sample confirms as per specifications of Turmeric Powder of Food safety & 
Standards Act 2006, Rules 2011, Regulations 2011, in the mentioned parameters. 
 

  



  

FSSA/26-27/S1238/2  11/08/2026 

Name/ Organization V Ashwini Enterprises, Sangli. 

Sample Description Jaggery Powder 

Sample Collected by Customer Sample Received on 04/08/2026 

Sample Analysed by Smt. Aishwarya Analysis Completed on 11/08/2026 

Reference  

 

Sr. Parameter Unit Value 
FSSA, 2006 

Limits 
Methods  

of Analysis 
1. Moisture % 01.65 <7.0 FSSAI 04C.033:2024 

2. Sulphated Ash % 01.04 <4.0 FSSAI 04C.036:2024 

3. Total Sugar % 96.24 >90.0 FSSAI 04C.039:2024 

4. Reducing Sugar % 08.17 <20.0 FSSAI 04C.043:2024 

5. Sucrose % 83.66 >70.0 FSSAI 04C.039:2024 

6. 
Extraneous & 

Insoluble Matter 
% 00.13 <2.00 FSSAI 04C.049:2024 

7. Acid Insoluble Ash % <0.10 <0.50 FSSAI 04C.035:2024 

8. Sulphur Dioxide ppm <20 <70 FSSAI 04C.045:2024 

      

Note: The sample confirms as per Food safety & Standards Act 2006, Rules 2011, 

Regulations 2011, in the mentioned parameters for cane jaggery. 

All parameters other than Moisture are on Dry Basis. 

 

  



  

FSSA/26-27/S1238/3  11/08/2026 

Name/ Organization V Ashwini Enterprises, Sangli. 

Sample Description Jaggery Granules 

Sample Collected by Customer Sample Received on 04/08/2026 

Sample Analysed by Smt. Aishwarya Analysis Completed on 11/08/2026 

Reference  

 

Sr. Parameter Unit Value 
FSSA, 2006 

Limits 
Methods  

of Analysis 
1. Moisture % 02.66 <7.0 FSSAI 04C.033:2024 

2. Sulphated Ash % 01.23 <4.0 FSSAI 04C.036:2024 

3. Total Sugar % 96.32 >90.0 FSSAI 04C.039:2024 

4. Reducing Sugar % 11.06 <20.0 FSSAI 04C.043:2024 

5. Sucrose % 80.99 >70.0 FSSAI 04C.039:2024 

6. 
Extraneous & 

Insoluble Matter 
% 00.12 <2.00 FSSAI 04C.049:2024 

7. Acid Insoluble Ash % <0.10 <0.50 FSSAI 04C.035:2024 

8. Sulphur Dioxide ppm <20 <70 FSSAI 04C.045:2024 

      

Note: The sample confirms as per Food safety & Standards Act 2006, Rules 2011, 

Regulations 2011, in the mentioned parameters for cane jaggery. 

All parameters other than Moisture are on Dry Basis. 

 


