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Certificate of Analysis

Client: Kiwi Connect

BABF250 BLND50141 04/11/2028; Liquid concentrate

Sample Analysed: containing boysenberry, blackcurrant and apple

Date Analysed: April 2026
Plant & Food Research Reference: FHI#9099
Results

Anthocyanins analysed using a HPLC method and result expressed based on cyanidin-3-sophoroside standard +
standard deviation (SD).

Cyanidin-3-sophoroside 125.3 0.6

Standard: Cyanidin-3-O-sophoroside chloride (Extrasynthese 0937S)

Reference to Method: Slimestad R, Solheim H 2002. Anthocyanins from black currants (Ribes
nigrum L.). Journal of Agricultural and Food Chemistry, 50(11): 3228-3231.

Analyst: Limei Feng

Checked: Sarah Morrison/Carolyn Lister

Date: 28/04/2026

Qualifying Statement:

The results given in this report apply only to the samples provided to Plant & Food Research, which may or may not be
representative of the entire batch.

Standard deviation (SD) applies to extraction and analysis variation and not batch variation between samples.
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