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We’ve simplified the full laboratory report into clear, honest highlights — so you know exactly 
what you’re eating. 

 Tested by an NABL-accredited laboratory (FARE Labs) 

Sample tested in January–February 2026 as per FSSAI (FSSR 2011) standards. 

 

 What the Tests Confirm 

 Free from Harmful Chemicals 

● No pesticides detected 
● No banned pesticides found 
● No melamine detected 
● No hormone residues detected 

All results were Below Limit of Quantification (BLQ), meaning they are either absent or far 
below safety limits. 

 

 No Antibiotic Residues 
● Tested for multiple antibiotic groups, including: 

○ Tetracyclines 
○ Macrolides 
○ Aminoglycosides 
○ Fluoroquinolones 
○ Nitrofurans 
○ Nitroimidazoles 

● Result:  Not detected 

This confirms our eggs come from antibiotic-free rearing practices. 
 

 Heavy Metals Within Safe Limits 

● Lead, arsenic, cadmium, mercury, chromium, and copper were tested 
● All values were well within FSSAI safety limits 
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● Salmonella: Absent 
● E. coli: Absent 

This means the eggs are safe for household consumption when handled and cooked 
properly. 

 

 Natural Nutritional Profile 

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

No artificial enhancement — just how real eggs should be. 

 

 What This Means for You 
✔ Safe for daily family consumption 
✔ No antibiotics or harmful residues 
✔ Ethically sourced from cage-free birds 
✔ Lab-tested, transparent, and trustworthy 

 

 In Simple Words: 

These eggs are clean, chemical-free, antibiotic-free, and safe — exactly 
how free-range eggs should be. 

 

 Microbiologically Safe 














