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Important. It is certified that the above is a true copy of the actual lot analysis. To the best of our knowledge, the information contained herein is accurate and reliable as of the date of publication. However, nothing herein shall constitute any express or implied warranty of merchantability or fitness for a particular 
purpose. The minimum shelf life is based on current knowledge and holds only for proper storage conditions in the original containers. We herewith confirm that the delivery is effected according to the technical conditions agreed. Particular properties of the products or the suitability for a particular are~of application 
is not assured. It is the customer's responsibility to inspect and test the products in order to satisfy itself as to the suitability for the customer's particular purpose. This information is not intended to be all inclusive as to the manner and conditions of use, handling, storage, disposal, and other factors that may involve 
other or additional legal, environmental, safety or performance considerations, and CHEMPURE BRAND CHEMICALS assumes no liability whatsoever for the use of or reliance upon this information.  Our technical personnel will be happy to respond to questions.  Safe handling and use of the product remains the 
responsibility of the customer.  No suggestions for use are intended as, and nothing herein shall be construed as, recommendations to infringe any existing patients or to violate any Federal, State, Local or foreign laws.         
This document was produced electronically and is valid without a signature. ChemPure Quality Management.

Certificate of Analysis

DATE:January 29, 2021

LYSOZYME GRANULATE
LYSOZYME HYDROCHLORIDE  FOOD GRADE 

Syn: Mucopeptide N-Acetylmuramyl hydrolase hydrochloride

Cat No: CP-E5858D
Lot No: 20220087CP
Date: Mfg: Oct. 10, 2020
Expiration: Oct. 09, 2025
Storage: Room Temp

Lysozyme hydrochloride from hen’s egg white - food grade   
Conforms to: E 1105 (EU), Food Chemical Code (FCC), Joint FAO-WHO Expert Committee Report on Food Additives (JECFA)

Actual 
Conform 
Conform 
Conform 
Conform 
100.2 %  
40.080 FIP U/mg 
99.9 % 

3.0 
5.6 % 
1.5 % 
3.9 % 
17.6 % 
Conform 
Conform 
Conform 

    Specifications  
White to off-white crystalline powder 
Freely soluble in water  
Min ABS at 252 nm 
Max ABS at 281 nm 

NLT 95 %   
NLT 39 x 103

NLT 95 % 

3.0 - 3.6 
NMT 6.0 % 
NMT 1.5 % 
3.2 – 4.2% 
16.8-17.8 % 
NMT 0.6% 
NMT 1 ppm 
NMT 2 ppm 
NMT 1 ppm Conform 

Identification 
Description 
Solubility 
Spectrophotometric o.a.b. 
Assay 
Activity (Turbidimetric assay) o.a.b.  
(Conversion to FIP U/mg protein) 
Chemical assay (spectrophotometric) o.a.b. 
Physical-chemical properties 
pH  
Water content1 
Residue on ignition 
Chloride content 
Nitrogen content 
Sodium content 2
Arsenic3
Lead3

Mercury3

1as Loss on Drying
2Sodium content is not routinely performed for product release (statistical data).
3Arsenic, Lead and Mercury content are not routinely performed for product release (statistical data).

≤102 cfu/g 
≤102 cfu/g 
≤101 cfu/g 
Absent 
Absent 

NMT 104 cfu/g 
NMT 102 cfu/g 
NMT 101 cfu/g 
Absent in 25 g 
Absent in 1 g 
Absent in 1 g Absent 

Microbiological properties 
Total bacterial count 
Total yeast & mould count 
Coliform 
Salmonellae species
Staphylococcus aureus 
Escherichia coli 

Abbreviations: 
o.a.b = on anhydrous basis
NMT = Not more than
NLT =  Not less than
cfu = colony forming units

Mfg.By: Ovodan Eiprodukte GmbH & CO. KG  (previously Sanovo GmbH) Frankenbosteler Kamp 4,DE 27404 Zeven (Germany), Quality Assurance: H.Beuker QESH  Manager Feed & Food, Bioseutica B.V. Distributor 

Enzyme Commission (EC) Number 3.2.1.17
CAS:         9066-59-5     
MDL No:  MFCD00131557  
EC No:     232-954-0
M.F:  C616H963N193O182S10 x HCl 




