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Advanced Fresh Concepts Franchise Corporation
19205 S. Laurel Park Road

Rancho Dominguez, CA 90220

ATTN: Elame Lin, REHS

TEST METHOD: pH- AOAC 98).12

RESULTS:
LTR# Chent I.D.
34862-1 AFC Sushi Rice, Marsh 41
2 AJFC Sushi Rice, Marsh 44
-3
-4

AXC Sushi Rice, Marsh 93

RE: Report of analysis of (Sushi Rice) samples recejved February 14, 2011 and
subsequently designated as LTR 34862-1 thru -5.

pH

3.72 @ 25°C

4.05 @ 25°C
4.06 @ 25°C
AFC Sushi Rice, Marsh 104 4.00 @ 25°C
-5 AFC Sushi Rice, Kroger 998 3.70 @ 25°C
NOTE: Samples analyzed by Bela Jones.
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