Alllance

PERCENT SOLID

Supervisor: Iwona
Analyst: JIGNESH
Date: 10/2/2025
OVENTEMP IN Celsius(°C): 107 OVENTEMP OUT Celsius(°C): 104
Time IN: 17:25 Time OUT: 08:40
In Date: 10/01/2025 Out Date: 10/02/2025
Weight Check 1.0g: 1.00 Weight Check 1.0g: 1.00
Weight Check 10g: 10.00 Weight Check 10g: 10.00
OvenID: M OVEN#1 BalanceID: M SC-4
Thermometer ID: % SOLID-OVEN
QC:LB137380
Lab ID Client S 1eID bish Dish |Sample| Dish + |Dish+Dry % N &
ien ample 1#s We(g) | we(g) Sample Sample sovia Comments
i
(2) Wt (g) (B) |Wt(g) (C)
03257-01 |ENV1-6FT 1 1.14 10.57] 11.71 10.05 84.3
03257-02 |ENV2-6FT 2 1.15 | 10.55 11.7 10.09 84.7
Q03262-01 |PAD-100125 3 1.00 1.00 2.00 2.00 100.0Foncreate sample
03262-02 |M0O0-25-0280 4 1.15 | 10.87] 12.02 6.94 53.3
03262-04 |MO0O-25-0282 5 1.19 | 11.25| 12.44 7.9 59.6
03262-05 |M0O0-25-0281-82 6 1.16 | 11.03] 12.19 8.19 63.7
03262-07 |279887 7 1.18 | 10.18] 11.36 10.00 86.6
Q03262-08 |279887 8 1.12 10.85] 11.97 10.6 87.4
03264-01 |L23A 9 1.00 1.00 2.00 2.00 100.0pPILC
03264-02 |L23B 10 | 1.00 1.00 2.00 2.00 100.0pILC
03264-03 |L24A 11 |1 1.00 1.00 2.00 2.00 100.0pILC
03264-04 |L24B 12 1 1.00 1.00 2.00 2.00 100.0pILC
03264-05 |L25A 13 11.00 1.00 2.00 2.00 100.0pILC
03264-06 |L25B 14 1 1.00 1.00 2.00 2.00 100.0pILC
Q03264-07 |L26A 151 1.00 1.00 2.00 2.00 100.0pILC
03264-08 |L26B 16 | 1.00 1.00 2.00 2.00 100.0pILC
03264-09 |L27A 17 1 1.00 1.00 2.00 2.00 100.0pILC
03264-10 |L27B 18 | 1.00 1.00 2.00 2.00 100.0pILC
03264-11 |L28A 19 1 1.00 1.00 2.00 2.00 100.0pILC
03264-12 |L29A 20 | 1.00 1.00 2.00 2.00 100.0pILC
03264-13 |L30A 21 1 1.00 1.00 2.00 2.00 100.0pILC
03264-14 |L31A 22 | 1.00 1.00 2.00 2.00 100.0pILC
Q03264-15 |L32A 23 | 1.00 1.00 2.00 2.00 100.0pILC
03264-16 |L33A 24 | 1.00 1.00 2.00 2.00 100.0pPILC
Q03264-17 |L33B 251 1.00 1.00 2.00 2.00 100.0pILC
Q03264-18 |L34A 26 1 1.00 1.00 2.00 2.00 100.0pILC
03264-19 |L34B 27 | 1.00 1.00 2.00 2.00 100.0pILC
03264-20 [245F55-1-1 28 | 1.00 1.00 2.00 2.00 100.0pILC
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Q03264-21 |245F55-1-2 29 1 1.00 1.00 2.00 2.00 100.0pILC
Q3264-22 |245F46-1-1 30 1 1.00 1.00 2.00 2.00 100.0pILC
Q3264-23 |245F46-1-2 31 11.00 1.00 2.00 2.00 100.0pILC
03264-24 |245F46-2-1 32 | 1.00 1.00 2.00 2.00 100.0pILC
Q3264-25 |245F46-2-2 33 11.00 1.00 2.00 2.00 100.0pILC
03265-01 |BC279304-LOZ-END-1-1 34 1 1.00 1.00 2.00 2.00 100.0pPILC
03265-02 |BC279304-LOZ-END-1-2 351 1.00 1.00 2.00 2.00 100.0pILC
03266-01 |ENV-3-6FT 36 | 1.15 | 11.10] 12.25 10.06 80.3
03266-02 |ENV-3-6FT 37 | 1.14 10.18] 11.32 10.00 87.0
(C-A) * 100
% Solid =

(

B-A)




