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ACCREDITED LABORATORY
ISO/IEC 17025

T
MICROBIOLOGICAL TESTING
{ DESCRIPTION | { TEST/METHODI { PRICE (BAHT) |

4 01. Aerobic Plate Count, fudoagio EFDA-BAM i 500.-
91K1S ;

02. Aerobic Plate Count, tudoogivo APHA i 550.-
omsns=Uooi 35 °C ;

03. Aerobic Plate Count, Tudooagv APHA i 550.-
o1sns:Uoon 55 °C ;

04. Aerobic Plate Count, tudoagiv APHA i 550.-
o1sns:Uoon 30 °C ;

4 05. Yeasts & Molds FDA-BAM 990

06. Enterobacteriaceae count ISO 21528-2 E 500.-

. Coliforms FDA-BAM | 600 .-

. Coliforms AWWA 600 .-

. Escherichia coli FDA-BAM 600 .-

. Escherichia coli AWWA 600 .-

. Fecal Coliforms FDA-BAM 600 .-

. Fecal Coliforms AWWA 600 .-

. Staphylococcus aureus FDA-BAM 700 .-

. Staphylococcus aureus AWWA 700 .-

. Bacillus cereus FDA-BAM 600 .-

Us:mAals : 14 a.n. 2567 FOOD QUALITY ASSURANCE SERVICE CENTER 09




{ DESCRIPTION

B A CCREDITED LABORATORY
ISO/IEC 17025
N RN B ;

4 16.

33.

Us:mnals

Clostridium perfringens

. Clostridium spp.
. Salmonella spp.
. Salmonella spp.
20.
21.

Vibrio parahaemolyticus

Vibrio cholerae

. Listeria monocytogenes
23.
24,
25.
26.
27.
28.
29.
30.

31.
32.

Lactic acid bacteria count
Incubation Test (35°C/ 55°C)
Flat sour mesophile

Flat sour thermophile
Mesophilic anaerobe
Thermophilic anaerobe
Sulfide spoilage
Bifidobacterium spp.

Clostridium botulinum

Health Certificate/ Sanitary
Certificate Canned Food
(tarmzoaxasns:=Uov)

Health Certificate/ Sanitary
Certificate for Other Food

:14 a.n. 2567

TEST/METHOD PRICE (BAHT)
FDA-BAM 600.-
Usp 600.-
ISO 6579 700.-
ISO 19250 700.-
FDA-BAM 1,000.-
FDA-BAM 1,000.-
ISO 11290-1 1,200.-
[SO 15214 800.-
APHA 200.-
FDA-BAM 500.-
FDA-BAM 500.-
FDA-BAM 500.-
FDA-BAM 500.-
APHA 300.-
ISO 29981 2,000.-
APHA 600.-

Price depend on number of
parameter

(1sssullisnduayiius19N1SNaaauv)

Price depend on number of
parameter

(A1sssullispduaynus19n1Snaaav)
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ACCREDITED LABORATORY
ISO/IEC 17025

CHEMICAL TESTING

' DESCRIPTION | CTEST/METHOD  PRICE (BAHT).

@ 01. Fructose AOAC / HPLC 1,200.-

€ 02. Glucose AOAC / HPLC 1,200.-

@ 03. Sucrose ARG 1,200.-
04. Maltose AOAC / HPLC 1.200.- 0%
05. Lactose AOAC / HPLC 1,500.- <‘:
06. Galactose AOAC / HPLC 1,000.- CD
07. Invert sugar AL ANC/SHREE 1,200.- D
03. Reducing sugar AOAC / HPLC 1,200.- 2
04. Reducing sugar (DE) AOAC / HPLC 1,500.-
10. Sugars AOAC / HPLC 1,500.-

SWEETERNER,/ SUGAR ALCOHOL

Sy
O1. Erythritol ROAC Y/ HPLE 1,800.- G=)
02. Sucralose BOAC . HPL.C 1,800.- EI-)
03. Xylitol 4 AOAC / HPLGC 1,800.- 0
04. Maltitol S AGRC A HPEC 1,800.- g
05. Sorbitol AOAC / HPLC - 1,800.- wn

OTHER SWEETENERS
01. Aspartame BS EN 12856 / HPLC 1,700.- :

02. Acesulfame K BS EN 12856 / HPLC 1,700.-

Ussmals : 14 a.n. 2567 FOOD QUALITY ASSURANCE SERVICE CENTER 11




e oo A INERALJAND METALS

{ DESCRIPTION {TEST/METHOD

| PRICE (BAHT)

01,

Arsenic (As) AOAC / ICP-OES 800.-

+02. Cadmium (Cd) AOAC / ICP-OES 800.-
+03. Calcium (Ca) AOAC / ICP-OES 800.-
: O4. Chromium (Cr) AOAC / ICP-OES 800.-
: 05. Copper (Cu) AOAC / ICP-OES 800.-
+06. Iron (Fe) AOAC / ICP-OES 800.-
+07. Lead (Pb) AOAC / ICP-OES 800.-
: 08. Nickle (Ni) AOAC / ICP-OES 800.-
09. Magnesium (Mg) AOAC / ICP-OES 800.-
10. Manganese (Mn) AOQAC / ICP-OES 300.-
11. Phosphorus (P) AOAC / ICP-OES 800.-

. 12. Potassium (K) AOAC / ICP-OES 800.-
4+13. Sodium (Na) AOAC / ICP-OES 800.-
{14 i (Sn) AOAC / ICP-OES 800.-
15. Zinc (Zn) AOAC / ICP-OES 800.-
16. Total Hardness (Water) AQAC / ICP-OES 300.-
17. Total mercury (Hg) U.S EPA 1,000.-
18. Sodium chloride (NaCl) AWWA 700.-

LB-08 Us:a1flt : 14 a.n. 2567
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HEALTH o
SUPPLEMENTS

{ DESCRIPTION {TEST/METHOD | { PRICE (BAHT)
01. Anthocyanin AOAC/Spectrophotometry 1,500.-
02. Antioxidant activity Spectrophotometry 3.000.-
(DPPH Assay)
03. Coenzyme Q10 HPL.C 2.000.-
04. Collagen HPL.C 2,200.-
05. GABA HPLC 2,000.-
06. Gamma oryzanol Spectrophotometry 1,600.-
07. Isoflavones AOAC / HPLC 2,000.-
08. Total phenolic compounds  Spectrophotometry 3,000.-
09. Scopoletin HPLC 1,500.-
10. Plant Sterol
10.1 Brassicasterol GC 2,500.-
10.2 Campesterol GC 2,500.-
10.3 Stigmasterol GC 2,500.-
10.4 Beta - Sitosterol GC 2.500.-
g — - '\
FOOD COLORS === -
............................................................................................. - o AN
01. Carmoisine / Azorubine =
02. Ponceau 4R —
03. Sunset yellow FCF =G ~
04. Tartrazine ( 2,000.-

~~~~~

05. Allura red AC
d  06. Brilliant blue FGF

Us:mAals : 14 a.n. 2567 FOOD QUALITY ASSURANCE SERVICE CENTER 13




DESCRIPTION TEST/METHOD { PRICE (BAHT)

O1. Vitamin A (Retinol) HPL.C 1.,800.-

02. Vitamin A (Beta Carotene) HPLC 1,800.- Z
«@ 03. Vitamin B/l (Thiamine) AOAC / HPLC 1,800.- =
W (4. Vitamin BZ(Riboﬂavin) AOAC / HPLC 1,800.- |<_E

05. Vitamin C (L-ascorbic acid) HPL.C 1,600.- ;

06. Vitamin E (Alpha tocopherol) HPLC 1,800.-

ACCREDITED LABORATORY

FOOD ADDITIVE Bt e vroas

......................................................................................... ()
=

O1. Benzoic aCid / Sodium Benzoate ISO / HPLC 1,200.- %’

"
02. Sorbic acid / Potassium Sorbate ISO / HPLC 1,200.- _2
03. Sulfur dioxide (SO,) AOAC 600.- o
2
R S e
E O1. Monosodium L-Glutamate HPLC
Z
o 02. L-Glutamic acid HPLC
E 03. Amino acid profiles (18 Items) HPLC
)
CHEMICAL IN WATER 0
............................................................................................................ )

O1. Chloride as Chlorine AWWA 300.- g

02. Nitrate as Nitrogen AWWA 700.- c

03. Sulphate AWWA 700.- a

04. Total chlorine residue AWWA 700.- - "**

03. Total dissolved solids conductivity meter 400.- |

Us:mAls : 14 a.n. 2567 FOOD QUALITY ASSURANCE SERVICE CENTER 14




{ DESCRIPTION

O1. Fatty Acid Composition
- 02. Saturated fat

03. Trans fat

O4. Unsaturated fat

05, O e )

01. Ale@ReiRcontent
02. Ethanol
03. Methanol

L A A e o et e e s s s e samnsamnsamnssansannnnnnnnnnnnat

01. Acid value (in oil & fat)
02. Peroxide value (in oil & fat)
03. Peroxide value (in foods)
O4. Free fatty acid (in oil & fat)
0S. Thiobarbituric acid (TBA)

CODEX ALIMENTAR

INTERNATIONAL FOOD STANDARDS

............................... ACCREDITED LABORATORY
ISO/IEC 17025

{ TEST/METHOD

AOAC / GC
AOAC / GC
AOAC / GC
AOAC / GC
AOAC / GC

GC
GC
GC

AOCS
AOAC
AOAC
AOCS

Spectrophotometry  600.-

[1US @SN HERE®

PRICE (BAHT)

—

2,500.-
2,500.-
2,500.-
2,500.-

Rancidity

E Food additive

CODEX / JECFA

Depand on analysis item
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https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/en/
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https://www.fao.org/food/food-safety-quality/scientific-advice/jecfa/jecfa-additives/en/

+ 08.

09.
10.

. Cholesterol

. Ash

. Protein

. Fat

. Moisture

. Milk solid non fat

. Total milk solid content

. Total Dietary Fiber

(is1s91ud1 Soluble ua: Insoluble)
Total Dietary Fiber

( s1gvuar Soluble na: Insoluble)
Soluble dietary fiber

Insoluble dietary fiber

AOAC
AOAC
AOAC
AOAC
AOAC
AOAC
AOAC

AOAC

AOAC

AOAC
AOAC/ GC

OTHER CHEMICAL m

{ DESCRIPTION | {TEST/METHOD
O1. Acidity AOAC
02. Acid insoluble ash AOAC
03. Alkalinity AOAC

4+ 04. Caffeine

ISO 20481 / HPLC

05. Total solid AOAC

{PRICE (BAHT)I

500.--
800.--
500.-
1,200.-
800.-

ACCREDITED LABORATORY

{ DESCRIPTION { TEST/METHOD { PRICE (BAHT)

500.-
700.-
900.-
500.-
4,200.-
4,200.-
2,500.-

5,000.-

3.000.-
3,000.-
2,000.-

ISO/IEC 17025

(%

B
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PHYSICAL §

___________________________________ -, ﬁ_________ = PES:

{ DESCRIPTION  TEST/METHOD | ' PRICE (BAHT)
+ 01. Net weight CODEX STAN 70-1981 200.--
“ 02. Drain weight AOAC 200.-
03. Vacuum FAO 200 .-
04. Headspace FAO 200.-
05. Net volume Measure volume 200.--
06. Total soluble solid (oBl’iX) AOAC 200.-
+07. pH AWWA / AOAC 200.--
08. Color Colorimeter 500.-
09. Density AOAC 200 .-
« 10. Water Activity (a_) AOAC 500.-
11. Conductivity (in water) AWWA 500.-

" /PROXIMATE ANALYSIS

PACKAGE B oo
DESCRIPTION | {TEST/METHOD | { PRICE (BAHT)
« 01. Ash AOAC / ISO
+ 02. Protein AOAC
+ 03. Fat AOAC
“ 04. Moisture AOAC / ISO 2,600.-
+ 05. Total carbohydrate by calculation
+ 06. Total energy by calculation
+ 07. Energy from fat by calculation

Us:aals : 14 a.n. 2567 FOOD QUALITY ASSURANCE SERVICE CENTER 17
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THAI NUTRITION LABELLING

oyt

«, ACCREDITED LABORATORY

PACKAGE

ISO/IEC 17025

e e r——
- el - P
BT o b et {9_&‘?{\_‘._.
- ; . o

DESCRIPTION TEST/METHOD PRICE (BAHT)
we | O1. Energy by calculation
el 02, Total fat AOAC
/| 03. Saturated fat AOAC/GC
4| 04. Cholesterol AOAC/GC
4| 05. Protein AOAC 7,000.-
/] 06. Total carbohydrate by calculation
/| 07. Total sugars AOAC/HPLC
/| 08. Sodium AOAC/ICP-OES
09. Potassium AOAC/ICP-OES
sduuuuasyu 9)
sduuvuaaralasuinas Fo— i
AUE ... Ao do ...
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HRP-Linked Antibody

Sandwich ELISA

. mACCREDITED — FOOD ALLERGEN TESTING

ISO/IEC 17025

{ DESCRIPTION {TEST/METHOD | { PRICE (BAHT)
4 01. aasnondunnatau (Gluten Allergen) ELISA 3,500.-
e 02, arsnoni U (Milk Allergen) ELISA 3.500.-
@ 03. aasnondurdoard (Wheat Allergen) ELISA 3,500.-
04. aisnanduiaosade (Peanut Allergen) ELISA 3,500.-
05. mxsdonduwidadhniiidonudo ELISA 3.500.-

(Crustacean Allergen)

06. axsnonounld (Egg Allergen) ELLSE 3.500.-
07. axsnaniduiaosikidav (Soy Allergen) ELISA 3,500.-
08. aisnaniunrvl (Sesame Allergen) ELISA 3,500.-

NABNMNAIRITHATURTaY
o d13nandunnIalyl ?

o #lEle ?
o USuaunlns ?

GLUTEN
FREE
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