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QUALITY CERTIFICATE 
 

Feeding addition Lecithin from sunflower corresponds to the following characteristics: 
 

 
Name of the examination by 

 
Character and standard 

Outward appearance Free flowing powder without inclusions 
 

Smell and taste Without smell and taste. The presence of slight smell 
and taste of oil are permissible 

 
Color From yellow-gray to yellow-brown 

 
Mass percentage of moisture, n/m 1.2 

 
Mass percentage of phospholipids, n/l 95.5 

 
Mass percentage of oil, n/m 1.8 

 
Acid amount, mg KON/g, n/m 10.0 

 
Mass percentage of substances 
indissoluble in ethyl ether, n/m 

1.5 

Health hazard  
No harm 
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