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The eggs were tested by FARE Labs, an NABL-accredited laboratory, during 
January–February 2026, following FSSAI (FSSR 2011) standards. 

What the tests show 

Free from harmful chemicals 
● No pesticide residues detected 
● No banned pesticides found 
● No melamine detected 
● No hormone residues detected 

All values were reported as BLQ (Below Limit of Quantification), which means the 
substances were either not present or far below prescribed safety limits. 

No antibiotic residues 
The eggs were tested for a wide range of antibiotics, including tetracyclines, macrolides, 
aminoglycosides, fluoroquinolones, nitrofurans, and nitroimidazoles. 

Result: Antibiotics were not detected. 
This reflects our practice of raising birds without routine antibiotic use. 

Heavy metals within safe limits 
Lead, arsenic, cadmium, mercury, chromium, and copper were analysed. 
All results were well within FSSAI safety limits. 

Microbiologically safe 

● Salmonella: Absent 
● E. coli: Absent 

This indicates the eggs are safe for regular household consumption, when stored and 
cooked properly. 

To help you understand what you’re eating, we’ve gone through the full laboratory report and 
pulled out the points that matter most. 
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What this means for you 

● Safe for everyday family consumption 
● Free from antibiotics and harmful residues 
● Sourced from ethically raised, cage-free birds 
● Independently tested and transparently shared 

In simple terms 

These eggs are clean, safe, and responsibly produced — exactly what you’d expect from 
genuine free-range eggs. 

 

Natural nutritional composition 

● Protein: ~13% 
● Fat: ~11% 
● Moisture and minerals within natural egg ranges 

Nothing added, nothing altered — just eggs in their natural form. 














