
  

FSSA/26-27/S319/1  15/05/2026 

Name/ Organization V Ashwini Enterprises, Sangli. 

Sample Description Unbleached Dry Ginger Powder (Sunth) 

Sample Collected by Customer Sample Received on 08/05/2026 

Sample Analysed by Smt. Aishwarya Analysis Completed on 15/05/2026 

Reference  

 

Sr. Parameter Unit Value 
FSSA, 2006 

Limits 
Methods  

of Analysis 
1. Moisture % 01.30 <12.0 FSSAI 10.005:2021 

2. Total Ash % 07.98 <8.0 FSSAI 10.006:2021 

3. Calcium (as CaO) % 00.19 <1.1 FSSAI 10.011:2021 

4. Volatile Oil % 1.2 >1.0 FSSAI 10.013:2021 

5. Water Soluble Ash % 05.45 >1.7 FSSAI 10.008:2021 

6. Acid Insoluble Ash % 00.05 <1.0 FSSAI 10.007:2021 

7. 
Alcohol (90%) Soluble 

Extract 
% 05.51 >5.1 FSSAI 10.010:2021 

8. 
Cold Water Soluble 

Extract 
% 16.43 >10.9 FSSAI 10.009:2021 

      

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

Regulations 2011, in the mentioned parameters. 

All parameters other than Moisture are on Dry Basis. 

 

  



  

Food1/26-27/S319/2  15/05/2026 

Name/ Organization V Ashwini Enterprises, Sangli. 

Sample Description Unbleached Dry Ginger Powder (Sunth) 

Sample Collected by Customer Sample Received on 08/05/2026 

Sample Analysed by Smt. Aishwarya Analysis Completed on 15/05/2026 

Reference  

 
Sr. Parameter Unit Value 

 Nutritional Value 

1. Moisture % 01.30 

2. Total Minerals % 07.88 

3. Crude Protein % 11.30 

4. Crude Fat % 01.29 

5. Crude Fiber % 02.82 

6. Carbohydrate % 75.41  

7. Energy Kcal/100g 358.45  

 

 


