A“lalne Extraction and Analytical Summary Report

Analysis Method: 1664A ANALYST: jignesh
Test: 0il and Grease REVIEWED BY: Iwona
Run Number: LB136172 Extraction Date: 06/17/2025
Analysis Date: 06/17/2025 Extration IN Time: 08:10
BalanceID: WC SC-6 Extration OUT Time: 08:35
OvenID: EXT OVEN-3 Thermometer ID: EXT OVEN#3
Final
: Empty . Sas . .
Sample Final Dish Final Silica Weight Weight Change | Result
Dish| Lab ID Client ID Matrix | pH |[Vol (ml) | Volume Weight Empty Dish Gel After After Weight | in ppm
# (ml) (f) Weight(g) |Weight(g) |Drying(g) [Drying(g) | (q)
1 |LB136172BL LB136172BL WATER |1.3 1000 100 2.7856 2.7856 0 2.7857 2.7857 0.0001 0.1
2 |LB136172BS LB136172BS WATER |1.3 1000 100 3.1402 3.1402 0 3.1572 3.1572 0.0170 17
3 |LB136172BSD LB136172BSD WATER |1.3 1000 100 2.7041 2.7041 0 2.7213 2.7213 0.0172| 17.2
4 [02289-01 SP-1 WATER |1.3 1000 100 3.0709 3.0709 0 3.0766 3.0766 0.0057 5.7
5 [02289-02 SP-2 WATER |1.3 1000 100 3.0560 3.0560 0 3.0638 3.0638 0.0078 7.8
6 102289-03 SP-3 WATER |1.3 1000 100 3.0111 3.0111 0 3.0224 3.0224 0.0113| 11.3
7 102290-01 Outfall 1 WATER |1.6 1000 100 3.0717 3.0717 0 3.0725 3.0725 0.0008
8 [02290-02 Outfall 2 WATER |1.3 1000 100 3.0410 3.0410 0 3.0413 3.0413 0.0003
9 102291-01 Outfall 001 WATER |1.6 1000 100 3.0512 3.0512 0 3.0531 3.0531 0.0019 1.9
10 1Q2292-01 SW-1 WATER |1.6 1000 100 3.0269 3.0269 0 3.0319 3.0319 0.0050 5
11 1Q2292-02 SW-2 WATER |1.6 1000 100 3.0691 3.0691 0 3.0695 3.0695 0.0004 0.4
12 102293-01 SW-3 WATER |1.6 1000 100 3.0440 3.0440 0 3.0443 3.0443 0.0003 0.3




Alhance

QC Batch# LB136172 Test: Oil and Grease Analysis Date: 06/17/2025

Chemicals Used:

Chemical Name Chemical Lot #
HEXANE W3204
pPH Paper 0-14 M6069
Sodium Sulfate EP2622
1:1 HCL WP112782
Silica Gel NA
Sand NA
Standards Used:

Standard Name Amount Used Standard Lot #
LCSW 2.5 ML WP112783
LCSWD NA NA

MS/MSD 2.5 ML WO0112784

BALANCE CALIBRATION / OVEN Dessicator Data

Analytical Balance ID # : WC SC-6

Before Analysis

0.0020 gram Balance: 0.0018 (0.0018-0.0022) In OVEN TEMP1 : 70 °C Dessicator Time Inl

1.0000 gram Balance: 1.0003 (0.9950-1.0050) In Timel: 09:30
Bal Check Time: 08:15 Out OVEN TEMP1l: 71 °C Dessicator Time Outl:
Out Timel: _igi%i__

After Analysis

: 70 °C i i
0.0020 gram Balance: 0.0021 (0.0018-0.0022) In OVEN TEMP2 : Dessicator Time In2

i : 11:30
1.0000 gram Balance: 1.0005 (0.9950-1.0050) 1™ TimeZ2: —

Bal Check Time: 12:42 Out OVEN TEMP2: 71 °C  pessicator Time Out2:

Out Time2: _EELEQ__



:Aq paysinbujjsy a|dweg mey bjo | sbed

iAq peAjaoay sjdweg mey

1\)\% x*\m\ :Aq paysinbujey sjdwes mey
)
CCETOD  ewsereq

_.d% :Aq pealaoay sjdweg mey

P O30 S0 cwwena

N~
Gy
©
T
N
Lo
N
o
N
=
N~
-
=
e

=
O

[
=
o
=
3
m
©
(4]
=
2
B ES
xr O o

V99l  §202/0L/90 (A% 4 10991V Z > Hd 0} OSZH 2uo) ssealg pue |10 lajepm ems =l 10-€6220
V99l  §202/01/90 clv L0991V Z > Hd 0} OSZH ouo) 8seals) pue 0 I81BpA -Ms w €0-26220
VP99L  G202/01/90 434 10991V € > Hd 0} yOSZH uo) asealg) pue IO Jarep _‘.>>m|m L0-26220
V99l  §202/01/90 LY 10991V ¢ > Hd 01 yOSZH 2u0) 8sealg pue |10 1arep Lo0 legng 10-16220
V¥99L  §20¢2/01/90 LY 10901V ¢ > Hd 0} yOSZH duo) asealo pue |10 is1em ¢ llepno .N. €0-06220
V¥99L  S202/01/90 334 10991V Z > Hd 0} yOSZH U0y aseals) pue |10 JBlBAA I llenano w L0-06220
V¥99lL  S202/01/90 LY 10991V 2 > Hd 0} yOSZH U0y asealg pue 10 Isjepn €-ds 1 £0-68220
V99l G202/01/90 184 10991V ¢ > Hd 0} 0SzH 2uo) 8sealg pue IO darep ¢dsS i | 20-68220
v¥99L  §202/01/90 LY 10991V Z > Hd 0) yOSZH 2uo) 8sealg pue 10 181ep l-dS M L0-6822D

uopeso
POYIaly ajeq 3o9jj0n abeioyg Jswoisng aAljeAlasald
o|dweg mey

e sjdweg Jawolsng

S¥:05°20 S202-21-90 :s9jeq Ansiweynjep

: Juswiedaq 12206}  : QlIISIPOM 06220 3SVIUD 9710 : swep jsipom

w:ﬁ_m,fo_ mb/ % (urey9 rewssjul AdoopieH) 1 SITHYOM



