
  
 

CERTIFICATE OF ANALYSIS 
 

ISO/IEC 17025:2017 6253.01 
 

_________________________________________ 
 

_____________________________________________________________________________________________________________________ 
244 Knollwood Drive, Suite 300, Bloomingdale, IL 60108 · Phone 630-545-9098 · Fax 630-534-4598 · nowfoods.com 

 
 

 
 

 Ordered Item # 2199  
Ordered Item Lot # 3218203 
Ordered Item Description MCT OIL  32 FL OZ  
Bulk Prod Code 52199 
Bulk Prod Lot # 3217201 
Expiration Date 25-JUL-24 
Manufacture Date 26-JUL-21 

 
Contaminants/Adulterants 
Test Specification Method Results 
Desmethylsibutramine None Detected (Annual 

Test) 
COR-QCG-042 None Detected (Annual 

testing completed on lot# 
3280500)  

Doping Screen None Detected MDM4.074 None Detected  
Fluoxetine None Detected (Annual 

Test) 
COR-QCG-042 None Detected (Annual 

testing completed on lot# 
3280500)  

Phenolphthalein None Detected (Annual 
Test) 

COR-QCG-042 None Detected (Annual 
testing completed on lot# 
3280500)  

Sibutramine None Detected (Annual 
Test) 

COR-QCG-042 None Detected (Annual 
testing completed on lot# 
3280500)  

 
Contaminants/Heavy Metals 
Test Specification Method Results 
Arsenic NMT 2000 ppb QCM3.016 13 ppb 
Cadmium NMT 820 ppb QCM3.016 1 ppb 
Lead NMT 1000 ppb QCM3.016 10 ppb 
Mercury NMT 400 ppb QCM3.016 1 ppb 

 
Contaminants/Micro 
Test Specification Method Results 
TVC/TAC < 1,000 cfu/g QCMB010 < 1,000 cfu/g  
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Identification 
Test Specification Method Results 
Capric Acid - C10 RTID Passes RT ID QCM4.016 Pass RT ID  
Caprylic Acid - C8 RTID Passes RT ID QCM4.016 Pass RT ID  
Color/Appearance Clear, colorless to slight 

yellow liquid (@ room 
temp.) 

QCM6.008 Conforms  

FTIR ID Matches reference QCM6.006 Matches Reference  
Odor Neutral bland odor to 

odorless 
QCM6.008 Conforms  

Specific Gravity @ 25ºC 0.930 - 0.960 QCM6.001 0.944  
Taste/Mouth feel Neutral bland taste to 

tasteless 
QCM6.008 Conforms  

 
Strength 
Test Specification Method Results 
Capric Acid - C10 30 - 50% QCM4.016 45 % 
Caprylic Acid - C8 50 - 65% QCM4.016 54 % 
 
Approved By / Date:       Quality Approved   /  30-JAN-2023       


