
:
:

: 4063 2

:

:

: 3

: 54

: 11

Bolsa de PE x 10Kg / En caja de cartón x 20 kg.

:

: 2

: 2

:

ORGANOLEPTIC CHARACTERISTICS / CARACTERISTICAS ORGANOLEPTICAS
RESULTS / RESULTADOS

Conform / Conforme

Conform / Conforme

Conform / Conforme

Conform / Conforme

PHYSICO-CHEMICAL CHARACTERISTICS / CARACTERISTICAS FISICO QUIMICAS
RESULTS / RESULTADOS

3.82 %.

Conform / Conforme 23

99.5 %.

MICROBIOLOGICAL CHARACTERISTICS / CARACTERISTICAS MICROBIOLOGICAS
RESULTS / RESULTADOS

6 000 cfu/g / ufc/g 23

  <100 cfu/g / ufc/g 23

  <100 cfu/g / ufc/g 23

<10 cfu/g / ufc/g 4
Absent / Ausente / 25g

CODE / CODIGO

CERTIFICATE OF ANALYSIS / CERTIFICADO DE ANALISIS: N°  0298-25

PRODUCT / PRODUCTO MACA BLACK ORGANIC POWDER /

MACA NEGRA ORGANICA POLVO

COMPOSITION / COMPOSICION Maca black organic root / Maca raíz orgánica negra: 100%

PRESENTATION / PRESENTACION PE bag x 10kg. / In carton box x 20 kg.

SCIENTIFIC NAME / NOMBRE CIENTÍFICO Lepidium meyenii Walp

COMMON NAME / NOMBRE COMUN Maca

BATCH / LOTE 22030765 ORG

Odor / Olor Characteristic / Característico

Color / Color Beige / Beige 

MANUFACTURE DATE / FECHA DE MANUFACTURA  2024-11-26

ANALYSIS DATE / FECHA DE ANALISIS 2024-11-26

Appearance / Aspecto
Homogeneous powder without any impurity / Polvo 

homogéneo sin ninguna impureza

SOURCE COUNTRY / PAIS DE ORIGEN Peru / Perú

TEST / ENSAYO SPECIFICATIONS / ESPECIFICACIONES

TEST / ENSAYO SPECIFICATIONS / ESPECIFICACIONES

Humidity / Humedad Less than / Menor a: 8 %

Taste / Sabor Characteristic / Característico

Less than / Menor a:

1000 cfu/g / ufc/g

Particle size (60 mesh) /

Tamaño de partícula (Malla 60)
Greater equal to / Mayor  o igual a  95 %

Gluten/Gluten Less than / Menos de 10 ppm

2027-11-26EXPIRATION DATE / FECHA DE EXPIRACIÓN       :

Salmonella sp. Absent / Ausente / 25g

Yeast Count / Conteo de Levaduras.
Less than / Menor a:

1000 cfu/g / ufc/g

Escherichia coli. < 10 cfu/g / ufc/g

TEST / ENSAYO SPECIFICATIONS / ESPECIFICACIONES
Aerobic Mesophiles Count /

Conteo de Aerobios Mesófilos.

Less than / Menor a:

100 000 cfu/g / ufc/g

Molds Count / Conteo de Mohos.
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Healthy Story LLP 
27 Old Gloucester Street 
London, WC1N 3AX, United Kingdom, 
+44 800 048 5030
info@zdravaprica.com



ADDITIONAL ANALYSIS / ANALISIS ADICIONALES

RESULTS / RESULTADOS

< 0.010 mg/kg

HEAVY METALS / METALES PESADOS

0.274 ppm

< 0.005 ppm

0.196 ppm

0.696 ppm

24

26

CONCLUSION / CONCLUSION: APPROVED / APROBADO  

Lima, March-31-2025

F-CDC-001

AOAC official method 990.12 Aerobic Plate Count in Foods Dry Rehydratable Film Method (Petrifilm Aerobic Count Plate) 

AOAC official method 997.02 Yeast and Mold Counts in Food Dry Rehydratable Film Method (Petrifilm Method)

AOAC official method 991.14 Coliform and Escherichia Coli Counts in Foods Dry Rehydratable Film Method (Petrifilm E. coli/Coliform Count Plate and Petrifilm Coliform Count Plate) 

Metals and minerals in foods by ICP-MS and microwave digestion. - P-ME.QM 01

TEST / ENSAYO SPECIFICATIONS / ESPECIFICACIONES

Ethylene Oxide / Oxido de Etileno < 0.010 mg/kg

METHOD GC / MS-MS - LC / MS-MS (GASEOUS CHROMATOGRAPHY - MASS MASS / LIQUID CHROMATOGRAPHY - MASS MASS

Lead / Plomo Not more than / No más de:  1.0 ppm

Mercury / Mercurio Not more than / No más de:  0.1 ppm

Arsenic / Arsénico Not more than / No más de: 1.0 ppm

Cadmium / Cadmio Not more than / No más de:  1.0 ppm

Semi-quantitative Immunochromatographic Detection of Gliadin and gluten in surfaces, raw materials and food declared as gluten free (Rida Quick Gliadin)

AOAC official method 989.13 Motile Salmonella in all foods immunodiffusion 1-2 test Method
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1. General information

Company name 

Healthy Story LLP

Type of business E-commerce

Supplier company: established 2017

Origin / production site(s) United Kingdoms

Part Product Questionnaire 

Product name: Maca Bl ac k Organic 
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3. Primary product information

General Information Yes No not applicable 

3.1. Do the mentioned product(s), the raw materials or technical aids contain or are 
made of animal material or do come into contact with it? 

IF YES, is the product free of TSE/BSE? 

3.2. Is the mentioned product(s) suitable for special dietary requirements? 
- Suitable for vegetarians (no animal products)
- Suitable for vegans (no animal and milk products/ eggs/ honey)
- Is the product halal?
- Is the product kosher?

3.3. Is the mentioned product(s) irradiated or ionised during the production or packaging? 

3.4. Is the mentioned product(s) fumigated during the production or during packing? 

3.5. Is the mentioned product(s) produced by using nanotechnologies or contain 
substances received by using nanotechnologies (particle size 100nm or less)? 

3.6. The supplied material complies with all relevant legal requirements of Germany and 
the EC regarding food/feed resp. food/feed additives? 

3.7. Is the product or the plant approved by other customer/companies? 

4. Batch information

4.1. On which method of production does your product rely?   batch production (one off production) 
     or  

 continuous process (flow production) 

4.2. Please quantify your typical batch size: Each batch consists of 4 pallets 

4.3. Batch size determined by: 

Time Volume 

 Production of one shift  
 Production of one day  
 Other:   

 Filling capacity of one production tank 
 Filling of one blender 
 Withdrawal of one  silo     
 Quantity of raw material 
 Other:   

Explain how you assure uniformity of one batch: A single raw material is used and the entire continuous process is finished. 

4.4.Please list all items on label of packing unit and please attach one example of label: 

Company logo, address, customer name, address, dispatch lot, production date, expiration date, net weight, gross weight, 
storage conditions and the corresponding logos.  

4.5.Please give an example of your batch number and explain it: 

The production batch number consists of 8 
digits indicating the following: 
- The first digit is the production batch reference. - The second and eighth digits indicate the year of production. - The third and
fourth digits indicate the month of production. - The fifth, sixth and seventh digits indicate the year of production.
- Example: 1 0 0 9 0 8 8 5
(1) : Production batch, (0-5) : year: 2005, (0-9) : month: Set, (0-8-8) : number: 88
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5. Conformity of packaging

         Yes 

5.1. The primary packaging material is in accordance with the current European 
Regulation (EC) no 1935/2004 and satisfies the required regulatory compliances for the 
packaging material intended to come into contact with food. 

5.2. The primary packing material meets the requirements of the regulation No. 
10/2011/EC for the plastic regulation as well as the regulation (EC) no 2023/2006 
regarding the good manufacturing practise. 

5.3. The used print colours for the packaging material intended to come into contact with 
food are in accordance with the current German and European food law legislation. 

not applicable 

6. GMO Status

GMO = genetically modified organism Yes No 
If yes, please 

specify 

6.1. The above mentioned product contains or consists of GMO. If yes please specify 
the origin (maize, soya, …) 

6.2. The product is produced from GMO or contains ingredients produced from 
GMO. If yes, please specify the origin (maize, soya…) 

6.3. The product is produced by means of GM microorganisms / enzymes (including 
precursor substances). If yes, please specify. 

6.4. If GMO is unintentionally or technical unavoidably present, can you guarantee that 
the GMO part is under the current threshold of 0,9% (Regulation EC 1830/2003)? 

6.5. Does the product need to be labelled according the regulation no 1829/2003/EC 
and the regulation no 1830/2003/EC? 

6.6. Which measures you have taken to secure the complete traceability 
of the used raw material and adjuvants concerning the absence of GMO? 
 -> supplier´s document of  clearance, IP certificate, GMO proof, others 
(please enclose a copy) 

No apply 

6.7. How do you prevent cross contamination? With good manufacturing practices and following 
all process procedures. 
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7. Product Safety Management

7.1.  Monitoring 
Please specify which analyses (e.g. Residue, in process, …) are done on raw material, semi-finished goods and the final 
product: 

Matrix  
(specify analysed 

material) 

Parameter  
(physical, chemical, 

microbiological) 

Frequency Internal or external 
analysis (name 

external lab) 

Method 

Raw material 
control 

Maca Organic 
Natural 
Entera 

Pesticides Each batch External GCMS-AOAC 

Humidity Each batch Internal I-CDC-008

Aerobic mesophiles 
E.Coli, Salmonella,
Yeast and Molds

Each batch Internal and external AOAC 

Heavy metals Each batch External ICP/MS 

Gluten Each batch Internal I-CDC-019

In process 
control 

Maca Organic 
Crushed 

Particle size Each batch Internal AOAC 

Aerobic mesophiles 
E.Coli, Salmonella,

Yeast and Molds

Each batch Internal AOAC 

Humidity Each batch Internal I-CDC-008

Final product 
control 

Maca Organic 
Powder 

Particle size Each batch Internal AOAC 

Aerobic mesophiles 
E.Coli, Salmonella,

Yeast and Molds

Each batch Internal AOAC 

Humidity Each batch Internal AOAC 

7.2. Foreign matters management 

Yes No Unit 

7.2.1. Do you have a metal detector? 
   If yes, please specify the sensitivity:  Fe 2.0 mm 

  Non Fe 2.5 mm 
 Stainless steel 3.0 mm 

7.2.2. Are permanent magnets used during production? 

   If yes, please specify strength of magnets: 4000 and 
10000 

Gauß 

7.2.3. If you use neither metal detector nor magnets how do you prevent a metal 
   contamination? 

        No apply, always used 

7.2.4. Do you have a glass policy? 
 If you don´t have a glass policy in place how do you prevent glass 

   contamination?  

7.2.5. Do you use sieves? 
    If yes, please specify the mesh size of the sieves:     40 and 60  mesh 

7.2.6. Are some of the above mentioned measures maintained as a critical control  
   point? 

7.2.7. Please list other measures and devices for removal of foreign bodies and their 
   exact location in the production process (and show accordingly in production 
   flow chart attached).   

       We have magnets in the area 
of selection of conveyor belt, mill 
and packaging. 
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7.3. Rework 

Yes No 

7.3.1. Do you use rework? 

7.3.2. If yes, does an approval process exist? 

7.3.3. Who is releasing products for rework? 

7.3.4. Which products are allowed for rework? 

7.4. Traceability 

7.4.1. Please explain your traceability system?    It has traceability from the moment the raw material, process, packaging 
to the final product enters. 

7.4.2. Do you perform Test Recalls? When was your last test?   There have not been so far. 

7.4.3. If not, do you have a recall procedure?   Yes 

8. Composition of the product
Please also fill the table if the product consists only of one ingredient.

Ingredient Source E-Number % Country of origin 

Maca Organic 
Natural 

Natural 100% Peru 

9. Retain Samples

No Yes 

9.1. Do you keep retain samples 

9.2. Are retain samples sealed 

9.3. Are retain samples kept until the end of its shelf life 

9.4. Quantity of retain sample per batch 200 g (for each pallet) 
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10. Allergene Information

Food intolerance (allergens)* contained* Used 

ingredients/  

raw materials/ 

components  

If not contained, is 

there a risk of 

cross- 

contamination? 

Reason/ Origin 

(e.g. from raw 

material, on the 

same line or the 

same plant) 

Cereals containing gluten (or their hybridized strains) and products thereof: 

- Wheat  yes  no  yes  no

- Rye  yes  no  yes  no

- Barley  yes  no  yes  no

- Oats  yes  no  yes  no

- Spelt  yes  no  yes  no

- Kamut  yes  no  yes  no

Crustaceans and products thereof  yes  no  yes  no

Eggs and products thereof  yes  no  yes  no

Fish and products thereof  yes  no  yes  no

Peanuts and products thereof  yes  no  yes  no

Soybeans and products thereof  yes  no  yes  no

Milk and products thereof (incl. 

lactose) 

 yes  no  yes  no

Nuts and products thereof: 

- Almond (Amygdalus 
communis L.)

  yes                 no   yes  no

- Hazelnut (Corylus 
avellana)

  yes  no  yes  no

- Walnut (Juglans regia)  yes  no  yes  no

- Cashew (Anacardium 
occidentale)

  yes  no  yes  no

- Pecan nut (Carya illinoiesis 
(Wangenh.) K. Koch)

  yes  no  yes  no

- Brazil nut (Bertholletia 
excelsa)

  yes  no  yes  no

- Pistachio nut (Pistacia)
vera)

 yes  no  yes  no

- Macadamia nut or
Queenslandnut 
(Macadamia ternifolia) 

 yes  no  yes  no

Celery and products thereof  yes  no  yes  no

Mustard and products thereof  yes  no  yes  no

Sesame seeds and products thereof  yes  no  yes  no

Sulphur dioxide and sulphites at 
concentrations of more than 10 
mg/kg or 10 mg/l, expressed as SO2 

 yes  no  yes  no

Lupin and products thereof  yes  no  yes  no

Molluscs and products thereof  yes  no  yes  no

Annotation:     

This list contains all substances, including processing aid and pre-stages, which are used in production. 

 *) According to the regulation (EC) no 1169/2011 
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Food intolerance (additional 
substances according to LeDa list 
which may cause allergies or 
intolerances) 

contained used 

ingredients/ 

raw 

materials/ 

components 

If not contained, is 

there a risk of cross- 

contamination? 

Reason/ Origin 

(e.g. from raw 

material, on the 

same line or the 

same plant) 

Cow milk protein  yes  no  yes  no

Lactose  yes  no  yes  no

Egg  yes  no  yes  no

Soya protein  yes  no  yes  no

Soya oil  yes  no  yes  no

Gluten  yes  no  yes  no

Wheat  yes  no  yes  no

Rye 
 yes  no  yes  no

Beef  yes  no  yes  no

Pork  yes  no  yes  no

Chicken  yes  no  yes  no

Fish  yes  no  yes  no

Crustaceans  yes  no  yes  no

Maize  yes  no  yes  no

Cocoa  yes  no  yes  no

Yeast  yes  no  yes  no

Legumes  yes  no  yes  no

Nuts  yes  no  yes  no

Nut oil  yes  no  yes  no

Peanuts  yes  no  yes  no

Peanut oil  yes  no  yes  no

Sesame  yes  no  yes  no

Sesame oil  yes  no  yes  no

Glutamate  yes  no  yes  no

Sulphite (E 220 - E 228)  yes  no  yes  no

Benzoic acid and Hydroxybenzoic acid 

ester (E 210 - 219) 
 yes  no  yes  no

AZO dyes  yes  no  yes  no

Tartrazine (E 102)  yes  no  yes  no

Antioxidant BHA / BHT (E 320 / E 321)  yes  no  yes  no

Cinnamon  yes  no  yes  no

Vanillin  yes  no  yes  no

Coriander  yes  no  yes  no

Celery  yes  no  yes  no

Lupine  yes  no  yes  no

Poppy seed  yes  no  yes  no

Mustard  yes  no  yes  no

Carrots  yes  no  yes  no

Umbelliferae  yes  no  yes  no

Cotton seeds  yes  no  yes  no
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Do you produce more than one product on the same production line? YES  NO  

If Yes, which other products : 

Does the referenced product require a specific labelling as defined in directive 2008/5/EC 
and 2007/68/EG, or in the relevant law of the country of use (as regards to the allergenic 
substances presence)?    

YES  NO  

If Yes, please suggest : 

11. Nutrition facts

per 100 g unit comment 

energy value kJ  calculated 

energy value 

1548
kcal 

protein 13 g 

carbohydrates 75.8 g 

sugar 33 g 

- sucrose g 

- lactose g 

- maltose g 

- glucose g 

- fructose g 

- galactose g 

polyols g 

starch g 

fat 1.5 g 

- saturated fats 0 g 

- mono unsaturated fats g 

- poly unsaturated fats g 

- trans fatty acids 0 g 

cholesterol g 

dietary fibre 21 g 

sodium 90.76 g 

vitamin C mg 

organic acids g 

calcium 3,515 mg 

phosphor mg 

iron 127 mg 

magnesium mg 

zinc mg 

iodine µg 

potassium 1,559 mg 

copper mg 

manganese mg 

alcohol g 

370

5
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Data as received from the supplier / manufacturer. 
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