
Extraction and Analytical Summary Report

Run Number:

Analysis Method:
Test:

LB95281

JIGNESH

Extraction Date:
Analysis Date:

ANALYST:
REVIEWED BY:

Change 

Weight

(g)

Result 

in ppm

Empty 

Dish 

Weight 

Final 

Volume

(ml)

MatrixClient IDLab IDDish

#

Sample 

Vol (ml)pH

Oil and Grease

1664A

apatel

05/11/2018

05/11/2018 Extration IN Time:
Extration OUT Time:

08:00

08:40

Final 

Empty Dish

Weight(g)

Weight 

After 

Drying(g)

BalanceID: WC SC-3

OvenID:

Silica 

Gel

Weight(g)

Final 

Weight 

After 

Drying(g)

EX Oven-2

00.00003.0614 3.061410010001 LB95281BL LB95281BL WATER 2 3.0614 3.06140

190.01903.1674 3.186410010002 LB95281BS LB95281BS WATER 2 3.1674 3.18640

0.50.00053.1218 3.122310010003 J2796-02 KY038PS027-180507 WATER 2 3.1218 3.12230

0.40.00043.1176 3.118010010004 J2796-03 KY038PS033-180507 WATER 2 3.1176 3.11800

0.30.00033.1232 3.123510010005 J2796-04 KY038PS034-180507 WATER 2 3.1232 3.12350

0.30.00032.7498 2.750110010006 J2866-01 SPDES-1 WATER 2 2.7498 2.75010

20.30.02033.0625 3.082810010007 J2866-01MS SPDES-1 WATER 2 3.0625 3.08280

20.10.02013.1583 3.178410010008 J2866-01MSD SPDES-1 WATER 2 3.1583 3.17840



Chemicals Used:

Chemical Name Chemical Lot #

HEXANE

pH Paper 0-14

Sodium Sulfate

1:1 HCL

Silica Gel

Sand

W2362

W2329

EP1843

WP64228

NA

NA

Standards Used:

Standard Name Amount Used Standard Lot #

Oil and GreaseLB95281QC Batch# Test: Analysis Date: 05/11/2018

LCSW WP642295.00 ML

LCSWD WP642305.00 ML

MS/MSD NANA

In OVEN TEMP :

BALANCE CALIBRATION / OVEN Dessicator Data

After Analysis

0.0020 gram Balance: 

1.0000 gram Balance:

Bal Check Time:

Dessicator Time In : 10:260.0019

1.0004

08:22

0.0021

1.0005

12:55

70

09:20In Time:

0.0020 gram Balance: 

1.0000 gram Balance:

Bal Check Time:

Analytical Balance ID # : WC SC-3

Before Analysis

Out Time:

In OVEN TEMP : Dessicator Time In :

In Time:

71

11:25

11:51

71

11:50

12:25Out OVEN TEMP: Dessicator Time Out:

Out OVEN TEMP: Dessicator Time Out: 10:5070

10:25Out Time:




