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FOOD COMPOQOSITION

Ash AOAC &oo
Protein AOAC eloo
) Fat AOAC ®oo
[cd Moisture AOCAC &oo
& Mitk solid non fat AQAC & oo
) Total milk solid content AOAC &woo
o Total Dietary Fiber AOAC v,&oo
(lsisneaumn Soluble uag Insoluble)
< Total Dietary Fiber AOQAC &,000
(31897uA" Soluble wag Insoluble)
® Soluble Dietary Fiber AOAC 0,000
®0 Insoluble Dietary Fiber AOAC M,000
&6 Cholesterol AOAC / GC b,000
CHEMICAL IN WATER
o Chloride as Chlorine AWWA ®00
@ Nitrate as Nitrogen AWWA moo
oc Sulphate AWWA oo
e& | Total dissolved solids conductivity meter goo
@d Total chlorine residue AWWA oo
MINERAL AND METALS
@ | Arsenic (As) AOAC / ICP- OES ®00
ez | Cadmium (Cd) AOAC / ICP- OES ®Boo
o Calcium (Ca) AOAC / ICP- OES [fets)
wo | Chromium (Cr) AOAC / ICP- OES oo
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we | Copper (Cu) AOAC / ICP- OES ®oo
blo iron (Fe) AOAC / ICP- OES ~{elo)
®en Lead (Pb) AOQAC / ICP- OES BOO
(GYcd Nickel (Ni) AOAC / ICP- OES I~fote)
& | Magnesium (Mg) AOAC / ICP- OES @oo
oo | Manganese (Mn) AOAC / ICP- OES ®00
ey | Total mercury (Hg) U.S EPA ®,000
we | Phosphorus (P) AOAC / ICP- OES oo
e | Potassium (K) AOAC / ICP- OES o0
mo | Sodium (Na) AOAC / ICP- OES oo
neG Tin (Sn) AOAC / ICP- OES BOO
nlo Zinc (Zn) AOAC / ICP- OES @00
enen Sodium Chloride (NaCl) AWWA woo
me | Total Hardness (Water) AOAC / ICP- OES R00
VITAMINS
ané Vitamin A (Retinol) HPLC ®,800
o Vitamin A (Beta Carotene) HPLC ®,800
ned Vitamin B, (Thiamine) AOAC / HPLC ®,800
ne Vitamin B, (Riboflavin) AOAC / HPLC ®,800
o« | Vitamin C (L-ascorbic acid) HPLC ®,000
€ | Vitamin E (Alpha tocopherol) HPLC ®,800
RANCIDITY
@a | Acid value (in oil & fat) AQCS oo
o Peroxide value (in oil & fat) AOAC Doo
@n | Peroxide value (in foods) AOAC soo
(L4 Free fatty acid (in oil & fat) AOCS odo
€& | Thiobarbituric acid (TBA) Spectrophotometry Doo
AMINO ACID
) Monosodium L-Glutamate HPLC lv,co00
o) L-Glutamic acid - HPLC b,000
&c Amino Acid Profiles (18 ltems) HPLC »,&00
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ALCOHOL
(N Alcohol Content GC e,&oo
&o Ethanol GC ®,000
ée Methanot GC ®,000
SUGAR
do Invert Sugar AOAC / HPLC ®,000
&m Reducing Sugar AOAC / HPLC ®,Bo0
&« Reducing Sugar (DE) AOAC / HPLC ®,&00
&& Fructose AQAC / HPLC ®,w00
o Glucose AQAC / HPLC ®,woo
&l actose AQAC / HPLC ®,&00
&a Maltose AQAC / HPLC ®, 000
& Sucrose AOQAC / HPLC e,Boo
Do Galactose AOCAC / HPLC ®,000
1) Sugars (Any First Sugars) AOAC / HPLC ®,&oo
Dlo Addition other sugars AOAC / HPLC soo
(price per each sugar)
SWEETENER / SUGAR ALCOHOL
om Erythritol AOAC / HPLC ®,800
[>)cd Sucralose AQAC / HPLC ®,%00
o& Xylitol AOAC / HPLC ®,800
oo Maltitol AOAC / HPLC ®,800
o Sorbitol AOAC / HPLC ®,800
OTHER SWEETENERS
o= | Aspartame BS EN 12856 / HPLC ,000
b | Acesulfame K BS EN 12856 / HPLC ®,6000
FATTY ACIDS (in oil & fat)
oo Fatty Acid Compositon AOAC / GC b,&oo
e Saturated Fatty acid AOAC / GC b,&oo
oo Trans Fatty acid AOAC / GC v,&o0
oen Unsaturated Fatty acid AOAC / GC lv,&o0
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o Omega 3, 6, 9 AOAC / GC Mm,000
Health supplements
& | Anthocyanin AOAC / Spectrophotometry ®,&00
) Antioxidant activity (DPPH Assay) Spectrophotometry m,000
ooy Coenzyme Q10 HPLC v,000
o Collagen HPLC b,loo
o GABA HPLC b,000
®O Gramma oryzanol Spectrophotometry ®,P00
1o} Isoflavones AOAC / HPLC b,000
<o Total phenolic compounds Spectrophotometry M,000
@ Scopoletin HPLC ®,&o0
4 Plant sterol
&&.@ Brassicasterol GC b,&oo
w&lo Campesterol GC v,&oo
wa.m Stigmasterol GC v,&o0
®e.@ Beta-Sitosterol GC b,&oo
FOOD COLORS
o& Carmoisine / Azorubine HPLC b,000
>3 Ponceau 4R HPLC v,000
e Sunset Yellow FCF HPLC b,000
=6 Tartrazine HPLC b,000
< Allura Red HPLC b,000
w0 Brilliant blue FCF HPLC b,000
Addition other colors HPLC ®,000
(more than 1 color in sample)
FOOD ADDITIVES
&6 Benzoic acid / Scdium Benzoate ISO / HPLC ®,00
<o Sorbic acid / Potassium Sorbate SO / HPLC @00
& | Sulphur dioxide (SO;,) AOAC oo
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PHYSICAL
«& Net weight Codex STAN 70 - 1981 woo
K& Drain weight AOAC woo
«D Vacuum FAO oo
el Headspace FAO oo
w3 Net volume Measure volume boo
x« | Total soluble solid (*Brix) AOQAC woo
@oco | pH AWWA / AOAC woo
@o® | Color Colorimeter &oo
@ol | Density AOCAC oo
@om | Water activity (aw) AOAC &oo
@o& | Conductivity (in water) AWWA &oo
OTHER CHEMICAL
eod& | Acidity AOAC &oo
eob | Acid insoluble ash AOAC ®OO
@oel | Alkalinity AOAC &oo
eow | Caffeine ISO 20481 / HPLC oo
@ox | Total solid AQAC ®BOO
PROXIMATE ANALYSIS PACKAGE
@®@o | Ash AOAC / ISO &oo
e®®® | Protein AOCAC oo
el | Fat AQAC «Roo
eem | Moisture AOAC /150 &oo
ea& | Total carbohydrate By calculation -
ea& | Total energy By calculation -
eao | Energy from fat By calculation -
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® Aerobic Plate Count / lusetniemng FDA-BAM &oo
® Aerobic Plate Count / Tusiiagng APHA &&o
gwnsnseded i 35 °C
o | Aerobic Plate Count / ludaeing APHA &&o
gwnsnseles Al 55 °C
& | Aerobic Plate Count / Tusegn APHA &&o
gwnsnsedes i 30 °C
& Yeasts & Molds FDA-BAM &&o
D Enterobacteriaceae count ISO 21528-2 &oo
o Coliforms FDA-BAM boo
® Coliforms AWWA Doo
« E.coli FDA-BAM boo
®0 E.coli AWWA Doo
fo¥o) Fecal Coliforms FDA-BAM Doo
o Fecal coliforms AWWA boo
e | Staphylococcus aureus FDA-BAM woo
oc | Staphylococcus aureus AWWA oo
folcd Bacillus cereus FDA-BAM Doo
o)) Clostridium perfringens FDA-BAM Doo
oYy Clostridium spp. Usp Doo
o Salmonella spp. ISO 6579 oo
o Salmonella spp. ISO 19250 oo
wo Vibrio parahaemolyticus FDA-BAM ®,000
e Vibrio cholerae FDA-BAM ®,000
blo Listeria monocytogenes 1SO 11290-1 ®,boo
o, Lactic acid bacteria count ISO 15214 ®OO
b | Incubation Test (35 °C / 55 °C) APHA woo
b& Flat sour mesophile FDA-BAM &oo
b Flat sour thermophile FDA-BAM &oo
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oo Mesophilic anaerobe FDA-BAM &oo
bz | Thermophilic anaerobe FDA-BAM &oo
(GI Sulfide spoilage APHA Mmoo
mo Bifidobacterium spp. ISO 29981 B,000
Hto) Health Certificate / Sanitary Certificate | Price depend on number of parameter
Canned Food (taw1zamsnszleod) ﬂ'ﬂﬁs‘mLﬁawﬁuagﬁuswamimaau
alo Health Certificate / Sanitary Certificate | Price depend on number of parameter
for Other Food ﬂ'ﬂﬁiiuLﬁau%uafjﬁ'uswmsmaau
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(um)
o | anegiunly (Egg Allergen) ELISA n,&00
b | avsfegiiunun (Milk Allergen) ELISA m,&oo
asnegiiuddmatd (Wheat Allergen) ELISA n,&oo
asfegfiuiidas (Peanut Allergen) ELISA o,&o0
asrenfudn fuhiiiudewds ELISA 0,&00
(Crustacean Allergen)
a1sneniunngwu (Gluten Allergen) ELISA n,&00
aﬁiﬁagﬁuﬁﬁ"amﬁm (Soy Allergen) ELISA m,&o0
asnaniuna (Sesame Allergen) ELISA on,&00






