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Notice:
1. Sample weight for particle size testing is 300g. Sample weight for defect count testing is 100g.
2. Kunshan International Coffee and Premium Food Innovation Exchange ("KCFE" or "the Center") assumes
responsibility solely for the quality inspection reports it issues. These reports pertain only to the sample(s)
submitted for testing. The Report serves only as a quality reference for the specific sample(s) tested and
documented therein. It shall not be used for any other purpose or as any form of certification beyond its stated
scope. Should this report or its findings be utilized for purposes unrelated to the tested sample(s), KCFE reserves
the right to withdraw the issued Report and pursue applicable legal remedies.
3. This Report is valid for two (2) month from the date of inspection.
4. KCFE reserves the right of final interpretation regarding the contents of this Report and these Notes.
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