








What Does Soya Paneer (Tofu) Testing Include?
A detailed Soya paneer(Tofu)  testing process includes:

• Soy protein quality analysis

• Allergen declaration verification

• Heavy metal testing

• Microbial safety analysis

• Shelf-life testing

Since soy is a common allergen, accurate testing in a food testing laboratory is mandatory for proper labeling. Failing to
conduct Soya paneer testing can expose brands to consumer lawsuits and regulatory actions.

Note: Soy paneer, commonly known as Tofu, is a  Non Dairy/ Tofu is not an Analogue Paneer. It should not be
confused with Fake Paneer, which is made from synthetic milk, vegetable fat, or other non‑permitted ingredients.





Why Choose Choksi Labs Labs for Food Testing?
When it comes to selecting a trusted food testing laboratory, expertise and accreditation matter.
Choksi Labs is recognized by regulatory bodies such as NABL, FSSAI, APEDA, and others as an
accredited food testing laboratory. This ensures compliance with national and international standards.

Services Offered:
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