International Dairy Foods Association
LAC Seal Program Laboratory Report Form

APPENDIX D

A. CULTURE COUNTS

SAMPLE

TOTAL VIABLE CULTURE COUNT -
FRESH SAMPLES (CFU/g) *Please use

scientific notation.

Beginning of Production Run

I

Middle of Production Run

End of Production Run

E

B. ACTIVITY TEST (at end of code in CFU/g) *Please use scientific notation.

Sample A Before Fermentation: | |
After Fermentation: | |
Log Increase: | |

Sample B Before Fermentation: | |
After Fermentation: | |
Log Increase: | |

Sample C Before Fermentation: | |
After Fermentation: | |
Log Increase: | |

PRODUCT:

MANUFACTURER:

CERTIFICATION: I certify that the information presented in this report is correct and has been
completed by my laboratory, which is independent of the company applying for the IDFA LAC Seal.

Laboratory Name/Address:

Lab Manager (Print name): |—|
Lab Manager Signature:

Date: |

14



	Beginning of Production Run: 
	Middle of Production Run: 
	End of Production Run: 
	Sample C Log Increase: 
	Sample C After Fermentation: 
	Sample C Before Fermentation: 
	Sample B Log Increase: 
	Sample B After Fermentation: 
	Sample B Before Fermentation: 
	Sample A Log Increase: 
	Sample A After Fermentation: 
	Sample A Before Fermentation: 
	Manufacturer: 
	product: 
	Laboratory Name/Address: 
	Lab Manager (Print Name): 
	Date - Appendix D: 


