Code : EN LAB PROD 06, v. 7

L ESSO N I A SPECIFICATIONS Date d'application : 18/10/2017

cosmetics + ingredients Page 649/2 572
Reference : G78-0000
Product : COFFEE EXFOLIATOR 500

Analysis Methods Specifications

Durability
Shelf-life MO_LAB_PROD_09 60 months
Organoleptics properties
Appearance LESS28 Powder
Color LESS29 Dark brown
Odor LESS30 Coffee
Physicochemicals properties
Untapped density [g/l] LESS01 300 to 500 g/l
Loss on drying [%] LESS08 <=15%
Particle size dispersion
<= 200 pm [%] LESS02 <=10 %
<= 500 um [%] LESS02 >=90 %
Microbiology
Total aerobic plate count [CFU/g] LESS35A <=100 CFU/g
Yeast and moulds [CFU/g] LESS35B <=10 CFU/g

Specifications version 5 issued on 2019-10-02*

* All dates are 1ISO 8601 compliant

This certificate is electronically generated and requires no signature.
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Code : EN LAB PROD 06, v. 7
LES O N IA SPECIFICATIONS Date d'application : 18/10/2017
cosmetics + ingredients Page 650/2 572
Reference : G79-0000
Product : COFFEE EXFOLIATOR 1000
Analysis Methods Specifications
Durability
Shelf-life MO_LAB_PROD_09 60 months
Organoleptics properties
Appearance LESS28 Powder
Color LESS29 Dark brown
Odor LESS30 Coffee
Physicochemicals properties
Untapped density [g/l] LESS01 300 to 500 g/l
Loss on drying [%] LESS08 <=15%
Particle size dispersion
<= 355 pm [%] LESS02 <=10%
<= 500 um [%] LESS02 <=30 %
<=1 mm [%] LESS02 >=90 %
Microbiology
Total aerobic plate count [CFU/g] LESS35A <=100 CFU/g
Yeast and moulds [CFU/g] LESS35B <=10 CFU/g

This certificate is electronically generated and requires no signature.

Specifications version 5 issued on 2019-10-02*

* All dates are ISO 8601 compliant

LESSONIA Croas ar Neizic 29800 - Saint Thonan - FRANCE - Phone: 33 (0)2 98 07 23 65 - e-mail: info@lessonia.com



LEQONIA

SPECIFICATIONS

Code : EN LAB PROD 06, v. 7

Date d'application : 18/10/2017

cosmetics + ingredients Page 1/1

Reference : N177-0000
Product : COFFEE GROUNDS GREENEXFOLIATOR 500

Analysis Methods Specifications
Durability
Shelf-life MO_LAB_PROD_09 60 months
Organoleptics properties
Appearance LESS28 Powder
Color LESS29 Dark brown
Odor LESS30 Coffee
Physicochemicals properties
Loss on drying [%] LESS08 <=15%
Particle size dispersion
<= 100 pm [%] LESS02 <=20%
<= 500 pm [%] LESS02 >=85%
Microbiology
Total aerobic plate count [CFU/g] LESS35A <=1000 CFU/g
Yeast and moulds [CFU/g] LESS35B <= 50 CFU/g

This certificate is electronically generated and requires no signature.

Specifications version 2 issued on 2022-01-04*

* All dates are 1ISO 8601 compliant
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