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REPORT NUMBER

REPORT DATE SEND TO ISSUE DATE

RECEIVED DATE

25-227-9491
Aug 15, 2025 68788 Aug 15, 2025

Aug 12, 2025

REPORT OF ANALYSIS
For: (68788) Open Farm United Premium Foods

Open Farm United Premium Foods

Gently Cooked Wild-Caught Fish Recipe

Brad Aube
170 Bedford Rd Ste 300
Toronto ON M5R 2K9

The result(s) issued on this report only reflect the analysis of the sample(s) submitted.

Level Found Reporting Analyst- Verified-

Analysis As Received Dry Weight Units Limit Method Date Date

Sample ID: 25219WCGCU        Lab Number: 14629531        Date Sampled: 2025-08-07 

Moisture (canned) 72.0     /////// % 0.10 AOAC 930.15 kjs3-2025/08/14 cmw4-2025/08/15

Dry matter 28.00     /////// % 0.010 Calculation Auto-2025/08/15 Auto-2025/08/15

Protein (crude) 7.14 25.5 % 0.05 AOAC 990.03 krg0-2025/08/14 cmw4-2025/08/15

Fat (acid hydrolysis) 6.10 21.8 % 0.10 AOAC 954.02 (mod) kjs3-2025/08/15 cmw4-2025/08/15

Fiber (crude) 2.38 8.52 % 0.20 AOCS Ba 6a-05 kjs3-2025/08/15 cmw4-2025/08/15

Ash (canned) 2.29 8.18 % 0.10 AOAC 942.05 rlw6-2025/08/15 cmw4-2025/08/15

Salmonella negative org/375g 1 AOAC OMA #2013.02; AFNOR QUA 18/08-03/15 clh4-2025/08/14 jzh4-2025/08/14

E. coli (generic) < 10 cfu/g 10 AOAC OMA 2018.13 jel6-2025/08/14 jzh4-2025/08/14

Listeria monocytogenes negative org/125g 1 Real-Time PCR Assay; AOAC-RI 121402/AFNOR QUA 18/10-01/19 kkb0-2025/08/15 jzh4-2025/08/15

   cfu = colony forming unit 

For questions please contact:

Jamie Wood
Account Manager
jwood@midwestlabs.com (402)590-2964 
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