
 

 

INSTITUTE OF MEAT HYGIENE AND TECHNOLOGY 

GENERAL DATA 

LABORATORY TESTING REPORT No. 15785 

 

 

Tekući račun: 205-7803-56 Komercijalna banka ad Beograd 
Tel: Centrala: (381) (11) 2650-655; Direktor: 2650-722; Fax: 2651-825; e-mail: institut@inmesbgd.com; web: inmesbgd.com 

Beograd, Kaćanskog 13, Poštanski fah: 33-49, PIB: 100265676, Matični broj: 07020074 

Testing required by: Biljana Ilić 
BENLIAN FOODS DOO, NIŠ, Bulevar Svetog cara Konstantina 82-84 

Request No: 
Request date: 10.12.2016. 

 

15.12.2016. 
10.12.2016. 

Testing completed on: 
Request submitted on: 

BENLIAN FOODS DOO, NIŠ, Bulevar Svetog cara Konstantina 82-84 Owner: 

  
  
  

 

Sample No: 15785/01 - RICE SNACKS PESTO 50 g 

TESTING RESULTS 

SAMPLE IDENTIFICATION 

The sample: RICE SNACKS PESTO 50 g 
EXPANDED RICE PRODUCT WITH OLIVE OIL AND PESTO MIXTURE, 50 g 

10.12.2016. Sample received on: 
Note: Best before : 17.11.2017.l 4440 Producer BENLIAN FOODS DOO Sv. Cara Konstantina 82-84 

Niš R. Serbia 
Packaging and labeling: The sample was submitted in original packaging, containing declaration in Serbian language. 

Quantity on reception: 6 original packagings of 50 g 
Code (Lot): 4440 
Best before: 17.11.2017. 
Note: Producer: Benlian Foods d.o.o., Niš, R.Serbia 

Monounsaturated fatty acids (in 100g and in portion 25g), Polyunsaturated fatty acids (in 

100g and in portion 25g),Trans fatty acids (in 100g and in portion 25g) 
Allergens-gluten 

Testing required: 

ALLERGENS - ELISA Result Permitted value Unit Method code 
Gluten 02E.01.025 mg/kg max. 20.00 < 1.00 

CHEMICAL ANALYSIS Results 
t 

Permitted Value Unit 
 

Method Code 
Total monounsaturated fatty acids 02H.01.028 g/portion (25g) / 2.42* 
Total monounsaturated fatty acids 02H.01.028 g/100g sample / 9.70* 
Total polyunsaturated fatty acids 02H.01.028 g/portion (25g) / 0.28* 
Total polyunsaturated fatty acids 02H.01.028 g/100g sample / 1.13* 
Isolated trans fatty acids 02H.04.018 g/portion (25g) / <0.01* 
Isolated trans fatty acids 02H.04.018 g/100g / <0.04* 

* Testing is not included in the scope of accreditation 
- No part of this report may be distributed, displayed, performed, nor copied without written permission of the Institute 
- Analysis results solely relate to sample analyzed. 
- It is forbidden to highlight the name of the Institute on the label for advertising purposes. 
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INSTITUTE OF MEAT HYGIENE AND TECHNOLOGY 

LABORATORY TESTING REPORT No. 15785 

Tekući račun: 205-7803-56 Komercijalna banka ad Beograd 
Tel: Centrala: (381) (11) 2650-655; Direktor: 2650-722; Fax: 2651-825; e-mail: institut@inmesbgd.com; web: inmesbgd.com 

Beograd, Kaćanskog 13, Poštanski fah: 33-49, PIB: 100265676, Matični broj: 07020074 

MEETS the conditions stipulated in Article 72  of the Regulation on safety of dietetic products ("Off. Gazette RS", No. 
45/2010, 27/2011 and 50/2012). 

FINDINGS 

On the basis of the testing results, the sample: 

Sample No: 15785/02 - RICE SNACKS WITH RICE, OLIVE OIL & HIMALAYAN SALT 50 g 

TESTING RESULTS 

SAMPLE IDENTIFICATION 

The sample: RICE SNACKS WITH RICE, OLIVE OIL & HIMALAYAN SALT 50 g 
EXPANDED INTEGRAL AND WILD RICE PRODUCT WITH OLIVE OIL AND HIMALAYAN 
SALT, 50 g 
10.12.2016. Sample received on: 

Note: Best before : 14.11.2017.l 4450 Producer BENLIAN FOODS DOO Sv. Cara Konstantina 82-84 
Niš R. Serbia 

Packaging and labeling: The sample was submitted in original packaging, containing declaration in Serbian language.  

Quantity on reception: original packagings of 50 g 
Code (Lot): 4450 
Best before: 14.10.2017. 
Note: Producer: Benlian Foods d.o.o., Niš, R.Serbia 

Monounsaturated fatty acids (in 100g and in portion 25g), Polyunsaturated fatty acids (in 

100g and in portion 25g),Trans fatty acids (in 100g and in portion 25g) 
Allergens-gluten 

Testing required: 

ALLERGENS - ELISA Result Permitted value Unit Method code 
Gluten 02E.01.025 mg/kg max. 20.00 < 1.00 

CHEMICAL ANALYSIS Results Permitted Value Unit Method Code 
Total monounsaturated fatty acids 02H.01.028 g/portion (25g) / 2.19* 
Total monounsaturated fatty acids 02H.01.028 g/100g sample / 8.77* 
Total polyunsaturated fatty acids 02H.01.028 g/portion (25g) / 0.24* 
Total polyunsaturated fatty acids 02H.01.028 g/100g sample / 0.97* 
Isolated trans fatty acids 02H.04.018 g/portion (25g) / <0.01* 
Isolated trans fatty acids 02H.04.018 g/100g / <0.04* 

MEETS the conditions stipulated in Article 72  of the Regulation on safety of dietetic products ("Off. Gazette RS", No. 
45/2010, 27/2011 and 50/2012). 

* Testing is not included in the scope of accreditation 

FINDINGS 

On the basis of completed analysis the sample: 

- No part of this report may be distributed, displayed, performed, nor copied without written permission of the Institute 
- Analysis results solely relate to sample analyzed. 
- It is forbidden to highlight the name of the Institute on the label for advertising purposes. 
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INSTITUTE OF MEAT HYGIENE AND TECHNOLOGY 

LABORATORY TESTING REPORT No. 15785 

Tekući račun: 205-7803-56 Komercijalna banka ad Beograd 
Tel: Centrala: (381) (11) 2650-655; Direktor: 2650-722; Fax: 2651-825; e-mail: institut@inmesbgd.com; web: inmesbgd.com 
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Head of Department for Physicochemical and 
Chemical Testing 

 

 

 

 

 

_________________________ 
(PhD Danijela Vranić, food chemist) 

Head of 
Department for residues 

_________________________ 
(Dr Saša Janković, dipl. pharm.- med. biochem.) 

 

 

 

acting Deputy Director for biotechnological development 

____________________________ 
(Dr Nenad Parunović) 

 

- No part of this report may be distributed, displayed, performed, nor copied without written permission of the Institute 
- Analysis results solely relate to sample analyzed. 
- It is forbidden to highlight the name of the Institute on the label for advertising purposes. 
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