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Chemical Testing 

Product 
Specific Test Method Reference 

I. Foods     

.01 Cereal and Cereal products 

1. Breakfast cereals 

2. Cereal/cereal grains 

3. Cultured seeds 

4. Soya flours concentrates and isolates 

5. Flour, corn meal, corn grits, semolina 

6. Frozen entrees containing rice or 

corn flour 

7. Soy protein 

8. Tofu 

9. Pasta products and noodles (eg. rice 

paper, rice vermicelli, subean pastas 

and noodles) 

10. Starch  

Protein 
Kjeldahl Method,  

QLY-LAB-1201 

Dietary Fiber 

Enzymatic-Gravimetric 

Method,  

QLY-LAB-1208 

Ash 
Gravimetric Method,  

QLY-LAB-1153 



Fat 

Ether Extraction, Roese 

Gottlieb/Acid Hydrolysis,  

QLY LAB-1147 

Moisture 
Air-Oven Method,  

QLY-LAB-1202 

Carbohydrate By computation 

.01 Cereal and Cereal products 

1. Breakfast cereals 

2. Cereal/cereal grains 

3. Cultured seeds 

4. Soya flours concentrates and isolates 

5. Flour, corn meal, corn grits, semolina 

6. Frozen entrees containing rice or 

corn flour 

7. Soy protein 

8. Tofu 

9. Pasta products and noodles (eg. rice 

paper, rice vermicelli, subean pastas 

and noodles) 

10. Starch  

Salt as NaCl 
Titrimetric Method, QLY-

LAB-1211 

Free Fatty Acids 

Titrimetric Method 

AOCS Official Method 

Ca 5a-40,  

7th Ed., 2017 

Peroxide value 

Titrimetric Method 

 AOCS Official Method 

Cd 8b-90,  

7th Ed., 2017 

pH pH electrode method 



Iodine in food 
ICP-MS,  

QLY-LAB-1149 

Total sugars as invert 

Lane-Eynon Method, 

AOAC 923.09 21st Ed., 

2019 

Total sugars as invert 

Lane-Eynon Method, 

AOAC 923.09 21st Ed., 

2019 

Sugar Profile – Fructose, glucose, 

lactose, maltose, and sucrose 

HPLC-RI,  

QLY-LAB-1148 

.01 Cereal and Cereal products 

1. Breakfast cereals 

2. Cereal/cereal grains 

3. Cultured seeds 

4. Soya flours concentrates and isolates 

5. Flour, corn meal, corn grits, semolina 

6. Frozen entrees containing rice or 

corn flour 

7. Soy protein 

Label Drafting USNLEA / RENI 



8. Tofu 

9. Pasta products and noodles (eg. rice 

paper, rice vermicelli, subean pastas 

and noodles) 

10. Starch  

Trace Elements (Aluminum, 

Antimony, Arsenic, Barium, 

Cadmium, Calcium, Chromium, 

Cobalt, Copper, Iron, Lead, 

Magnesium, Manganese, 

Mercury, 

Phosphorus, Potassium, 

Selenium, 

Sodium, Thallium, Tin, Zinc) 

In-house method, AAS/ 

ICP-OES  

QLY-LAB-1213  

QLY-LAB-2143  

QLY-LAB-2145 

QLY-LAB-1213 

QLY-LAB-2143 

QLY-LAB-2145 

Fatty Acids profile: Omega-3, 

Saturated Fatty acid, Trans Fatty 

acid 

Gas Chromatography 

/In-house method QLY-

LAB-1134 

Trans Fatty acid 

Mono-unsaturated fatty acid 

Poly-unsaturated fatty acid 



.01 Cereal and Cereal products 

1. Breakfast cereals 

2. Cereal/cereal grains 

3. Cultured seeds 

4. Soya flours concentrates and isolates 

5. Flour, corn meal, corn grits, semolina 

6. Frozen entrees containing rice or 

corn flour 

7. Soy protein 

8. Tofu 

9. Pasta products and noodles (eg. rice 

paper, rice vermicelli, subean pastas 

and noodles) 

10. Starch  

Cholesterol 

Gas Chromatography 

/In-house method QLY-

LAB-1133 

Propionic acid 
HPLC/ In-house Method, 

QLY-LAB-1161 

.02 Nuts and nuts products 

1. Peanut butter and other nut butters 

Protein 
Kjeldahl Method,  

QLY-LAB-1201 

Dietary Fiber 

Enzymatic-Gravimetric 

Method, 

 QLY-LAB-1208 



Ash 
Gravimetric Method,  

QLY-LAB-1153 

Fat 

Ether Extraction / Roese-

Gottlieb / Acid Hydrolysis  

QLY-LAB-1147 

.02 Nuts and nuts products 

1. Peanut butter and other nut butters 
Moisture 

Air-oven Method, QLY-

LAB-1202 

Carbohydrates By computation 

Salt as NaCl 
Titrimetric Method,  

QLY-LAB-1211 

Calories from fat 

By computation Calories from protein 

Calories from Carbohydrates 



Sugar profile – fructose, glucose, 

lactose, maltose and sucrose 

HPLC-RI,  

QLY-LAB-1148 

Aflatoxin 

Rapid screening 

/RIDASCREEN FAST  

Aflatoxin Manual  

QLY-LAB-1210 



.02 Nuts and nuts products 

1. Peanut butter and other nut butters 

Trace Elements (Aluminum, 

Antimony, Arsenic, Barium, 

Cadmium, Calcium, 

Chromium,Cobalt, Copper, Iron, 

Lead,Magnesium, 

Manganese,Mercury,Phosphorus, 

Potassium,Selenium,Sodium, 

Thallium, Tin, Zinc) 

In-house method,  AAS/ 

ICP-OES QLY-LAB-1213 

QLY-LAB-2143 QLY-LAB-

2145 

Fatty Acids profile: Omega-3, 

Saturated Fatty acid, Trans Fatty 

acid 

Gas Chromatography 

/In-house method  

QLY-LAB-1134 

Trans Fatty acid 

Mono-unsaturated fatty acid 

Poly-unsaturated fatty acid 

Cholesterol 

Gas Chromatography 

/In-house method  

QLY-LAB-1133 



Propionic acid 
HPLC/ In-house Method,  

QLY-LAB-1161 

.03 Dairy Products 

1. All cheese made from pasteurized 

milk (cottage cheese, soft and semi-

solid cheese) 

2. Process cheese spread 

3. Ice cream and sherbet plain and 

flavoured 

4. Ice cream with added ingredients 

5. Flavored Ice 

Protein 
Kjeldahl Method, QLY-

LAB-1201 

Dietary Fiber 

Enzymatic-Gravimetric 

Method,  

QLY-LAB-1208 

Ash 
Gravimetric Method,  

QLY-LAB-1153 

.03 Dairy Products 

6. Milk powders (whole, nonfat of filled 

milk, buttermil, whey and whey protein 

concentrate 

7. Sweetened condensed milk 

8. Liquid milk (evaporated or ready to 

drink) and Cream (Ultra Heat 

Temperature/sterilized) 

9. Pasteurized Milk 

10. Pasteurized cream 

11. Yogurt and other fermented milk 

Fat 

Ether Extraction, Roese 

Gottlieb/Acid Hydrolysis,  

QLY LAB-1147 

Moisture 
Air-Oven Method,  

QLY-LAB-1202 



Carbohydrate By computation 

Lactose Lane-Eynon Method 

.03 Dairy Products 

6. Milk powders (whole, nonfat of filled 

milk, buttermil, whey and whey protein 

concentrate 

7. Sweetened condensed milk 

8. Liquid milk (evaporated or ready to 

drink) and Cream (Ultra Heat 

Temperature/sterilized) 

9. Pasteurized Milk 

10. Pasteurized cream 

11. Yogurt and other fermented milk 

Iodine in food ICP-MS, QLY-LAB-1149 

Calories from fat 

By computation 
Calories from protein 

Calories from Carbohydrates 

Sugar Profile – Fructose, glucose, 

lactose, maltose, and sucrose 

HPLC-RI,  

QLY-LAB-1148 

.03 Dairy Products 

1. All cheese made from pasteurized 

milk (cottage cheese, soft and semi-

solid cheese) 

2. Process cheese spread 

3. Ice cream and sherbet plain and 

Titratable Acidity 

Titrimetric Method,  

AOAC 942.15, 21st Ed., 

2019 



flavoured 

4. Ice cream with added ingredients 

Label Drafting USNLEA / RENI 

5. Flavored Ice 

6. Milk powders (whole, nonfat of filled 

milk, buttermil, whey and whey protein 

concentrate 

7. Sweetened condensed milk 

8. Liquid milk (evaporated or ready to 

drink) and Cream (Ultra Heat 

Temperature/sterilized) 

9. Pasteurized Milk 

10. Pasteurized cream 

11. Yogurt and other fermented milk 

Trace Elements (Aluminum, 

Antimony, Arsenic, Barium, 

Cadmium, Calcium, 

Chromium,Cobalt, Copper, Iron, 

Lead,Magnesium, 

Manganese,Mercury,Phosphorus, 

Potassium,Selenium,Sodium, 

Thallium, Tin, Zinc) 

In-house method,  AAS/ 

ICP-OES QLY-LAB-1213 

QLY-LAB-2143 QLY-LAB-

2145 

Fatty Acids profile: Omega-3, 

Saturated Fatty acid, Trans Fatty 

acid 

Gas Chromatography 

/In-house method  

QLY-LAB-1134 



Trans Fatty acid 

Mono-unsaturated fatty acid 

Poly-unsaturated fatty acid 

Gas Chromatography 

/In-house method  

QLY-LAB-1134 

Cholesterol 

Gas Chromatography 

/In-house method QLY-

LAB-1133 

Propionic acid 
HPLC/ In-house Method, 

QLY-LAB-1161 

.04 Meat and Meat Products 

1. Dried animal products 

2. Meat paste and pate' 

3. Cold cuts, frozen and chilled 

hotdogs, corned beef, luncheon meat 

4. Packaged cooked cured/salted 

meat (ham, bacon) 

5. Fermented, comminuted meat, no 

cooked (dry and semi dry fermented 

sausages) 

6. Cooked poutry meat, frozen to be 

re-heated before eating (eg. prepared 

frozen meals 

7. Cooked poultry meat, frozen, ready 

to eat (eg. turkey rolls) 

8. Cured/smoked poultry meat 

9. Dehydrated poultry products 

10. Fresh/frozen raw chicken (during 

processing) 

11. Meat products in hermetically 

sealed containers 

Protein 
Kjeldahl Method, QLY-

LAB-1201 

Moisture 
Air-Oven Method,  

QLY-LAB-1202 

Dietary Fiber 

Enzymatic-Gravimetric 

Method,  

QLY-LAB-1208 

Fat 

Ether Extraction, Roese 

Gottlieb/Acid Hydrolysis,  

QLY LAB-1147 



Ash 
Gravimetric Method,  

QLY-LAB-1153 

Salt as NaCl 
Titrimetric Method,  

QLY-LAB-1211 

Nitrites 

Colorimetric, AOAC, 

973.31 21st Ed., 2019, 

Spectrophotometry, 

Nitrates + Nitrites 
AOAC 935.48 21st Ed., 

2019 

.04 Meat and Meat Products 

1. Dried animal products 

2. Meat paste and pate' 

3. Cold cuts, frozen and chilled 

hotdogs, corned beef, luncheon meat 

4. Packaged cooked cured/salted 

meat (ham, bacon) 

Sulfur dioxide 
Direct Titration, QLY-LAB-

1209 



5. Fermented, comminuted meat, no 

cooked (dry and semi dry fermented 

sausages) 

6. Cooked poutry meat, frozen to be 

re-heated before eating (eg. prepared 

frozen meals 

7. Cooked poultry meat, frozen, ready 

to eat (eg. turkey rolls) 

8. Cured/smoked poultry meat Trace Elements (Aluminum, 

Antimony, Arsenic, Barium, 

Cadmium, Calcium, Chromium, 

Cobalt, Copper, Iron, Lead, 

Magnesium, Manganese, 

Mercury, 

Phosphorus, Potassium, 

Selenium, 

Sodium, Thallium, Tin, Zinc) 

In-house method,  AAS/ 

ICP-OES 

 QLY-LAB-1213  

QLY-LAB-2143  

QLY-LAB-2145 

Fatty Acids profile: Omega-3, 

Saturated Fatty acid, Trans Fatty 

acid 

Gas Chromatography 

/In-house method  

QLY-LAB-1134 

Trans Fatty acid 

Mono-unsaturated fatty acid 

Poly-unsaturated fatty acid 



9. Dehydrated poultry products 

10. Fresh/frozen raw chicken (during 

processing) 

11. Meat products in hermetically 

sealed containers 

Cholesterol 

Gas Chromatography 

/In-house method QLY-

LAB-1133 

Sugar Profile – Fructose, glucose, 

lactose, maltose, and sucrose 

HPLC-RI,  

QLY-LAB-1148 

.05 Fish, crustaceans and mollusks and 

derived products 

 

1. Fresh and frozen fish and cold-

smoked 

2. Pre-cooked breaded fish 

3. Frozen cooked crustaceans 

Protein 
Kjeldahl Method,  

QLY-LAB-1201 

Moisture 
Air-Oven Method,  

QLY-LAB-1202 

Fat 

Ether Extraction, Roese 

Gottlieb/Acid Hydrolysis,  

QLY LAB-1147 

.05 Fish, crustaceans and mollusks and 

derived products 

4. Cooked, chilled and frozen 

crabmeat 

5. Fish and shellfish products in 

hermitically sealed containers 

6. Smoked, dried, fermented and 

salted fish and fish products 

Ash 
Gravimetric Method,  

QLY-LAB-1153 



Dietary Fiber 

Enzymatic-Gravimetric 

Method,  

QLY-LAB-1208 

.05 Fish, crustaceans and mollusks and 

derived products 

4. Cooked, chilled and frozen 

crabmeat 

5. Fish and shellfish products in 

hermitically sealed containers6. 

Smoked, dried, fermented and salted 

fish and fish products 

Histamine 
Fluorometry, QLY-LAB-

1206 

 Total Volatile Basic Nitrogen 

95/149/EC: Official 

Journal of the European 

Communities L 097 

29/04/1995 

Salt as NaCl 
Titrimetric Method,  

QLY-LAB-1211 

Total Solids Gravimetric method 

 Saturated Fat 

Gas Chromatography 

/In-house method  

QLY-LAB-1134 

Cholesterol 

Gas Chromatography 

/In-house method  

QLY-LAB-1133 

Sugar Profile – Fructose, glucose, 

lactose, maltose, and sucrose 

HPLC-RI,  

QLY-LAB-1148 



Saturated Fat 
Gas Chromatography,  

QLY- LAB-1134 

Cholesterol 
Gas Chromatography,  

QLY-LAB-1133 

.05 Fish, crustaceans and mollusks and 

derived products 

4. Cooked, chilled and frozen 

crabmeat 

5. Fish and shellfish products in 

hermitically sealed containers 

6. Smoked, dried, fermented and 

salted fish and fish products 
Trace Elements (Aluminum, 

Antimony, Arsenic, Barium, 

Cadmium, Calcium, 

Chromium,Cobalt, Copper, Iron, 

Lead,Magnesium, 

Manganese,Mercury,Phosphorus, 

Potassium,Selenium,Sodium, 

Thallium, Tin, Zinc) 

In-house method,  AAS/ 

ICP-OES QLY-LAB-1213 

QLY-LAB-2143 QLY-LAB-

2145 

Protein 
Kjeldahl Method,  

QLY-LAB-1201 

Moisture 
Air-Oven Method,  

QLY-LAB-1202 

Fat 

Ether Extraction, Roese 

Gottlieb/Acid Hydrolysis,  

QLY LAB-1147 



Ash 
Gravimetric Method,  

QLY-LAB-1153 

Dietary Fiber 

Enzymatic-Gravimetric 

Method,  

QLY-LAB-1208 

ICUMSA 

Method GS1/3-7 (2002) 

Invert/Reducing Sugars 
Titrimetric / ICUMSA 

GS4/3-7 

.05 Fish, crustaceans and mollusks and 

derived products 

4. Cooked, chilled and frozen 

crabmeat 

5. Fish and shellfish products in 

hermitically sealed containers 

6. Smoked, dried, fermented and 

salted fish and fish products 

Moisture 

Gravimetric/  

ICUMSAMethod 

GS2/1/3/9-15 (2007) 

Brix 
Hydrometer Method / 

ICUMSA GS4-15 



Trace Elements (Aluminum, 

Antimony, Arsenic, Barium, 

Cadmium, Calcium, Chromium, 

Cobalt, Copper, Iron, Lead, 

Magnesium, Manganese, 

Mercury, 

Phosphorus, Potassium, 

Selenium, 

Sodium, Thallium, Tin, Zinc) 

In-house method, AAS/ 

ICP-OES  

QLY-LAB-1213  

QLY-LAB-2143  

QLY-LAB-2145 

QLY-LAB-1213 

QLY-LAB-2143 

QLY-LAB-2145 

Fatty Acids profile: Omega-3, 

Saturated Fatty acid, Trans Fatty 

acid 

Gas Chromatography 

/In-house method  

QLY-LAB-1134 

Trans Fatty acid 

Mono-unsaturated fatty acid 

Poly-unsaturated fatty acid 

Gas Chromatography 

/In-house method  

QLY-LAB-1134 

.05 Fish, crustaceans and mollusks and 

derived products 

4. Cooked, chilled and frozen 

crabmeat 

5. Fish and shellfish products in 

hermitically sealed containers 

6. Smoked, dried, fermented and 

salted fish and fish products 

Cholesterol 

Gas Chromatography 

/In-house method QLY-

LAB-1133 



Propionic acid 
HPLC/ In-house Method,  

QLY-LAB-1161 

.08 Fruits, jams and other fruit products 

1. Frozen fruits 

2. Coconut (dessicated) 

3. Sun dried fruit 

4. Jams, jellies, marmalades 

5. Fruit-based spreads 

6. Candied fruit 

7. Fruit preparations (pulp, purees, fruit 

toppings and coconut milk) 

8. Fermented fruit products 

9. Fruit fillings for pastries 

Protein 
Kjeldahl Method,  

QLY-LAB-1201 

Dietary Fiber 

Enzymatic-Gravimetric 

Method,  

QLY-LAB-1208 

Ash 
Gravimetric Method,  

QLY-LAB-1153 

Fat 

Ether Extraction, Roese 

Gottlieb/Acid Hydrolysis,  

QLY LAB-1147 

Moisture 
Air-Oven Method,  

QLY-LAB-1202 

Carbohydrate By Computation 

Soluble Solids 

Refractometer Method, 

AOAC932.12 21st Ed., 

2019 

.08 Fruits, jams and other fruit products 

1. Frozen fruits Calories from fat By computation 



2. Coconut (dessicated) 

3. Sun dried fruit 

4. Jams, jellies, marmalades 

5. Fruit-based spreads 

6. Candied fruit 

7. Fruit preparations (pulp, purees, fruit 

toppings and coconut milk) 

8. Fermented fruit products 

9. Fruit fillings for pastries 

Calories from protein 

Calories from Carbohydrates 

Water Activity 
AOAC 978.18 21st Ed., 

2019 

Viscosity Viscometer 

Sulfur Dioxide 
Direct Titration,  

QLY-LAB-1209 

Sugar Profile – Fructose, glucose, 

lactose, maltose, and sucrose 

HPLC-RI,  

QLY-LAB-1148 

Fatty Acids profile: Omega-3, 

Saturated Fatty acid, Trans Fatty 

acid 

Gas Chromatography 

/In-house method  

QLY-LAB-1134 

Trans Fatty acid 

Mono-unsaturated fatty acid 

Poly-unsaturated fatty acid 

Polyunsaturated fatty acid 

Cholesterol 
Gas Chromatography,  

QLY-LAB-1133 



Polyunsaturated fatty acid 

Trace Elements (Aluminum, 

Antimony, Arsenic, Barium, 

Cadmium, Calcium, 

Chromium,Cobalt, Copper, Iron, 

Lead,Magnesium, 

Manganese,Mercury,Phosphorus, 

Potassium,Selenium,Sodium, 

Thallium, Tin, Zinc) 

In-house method, AAS/ 

ICP-OES QLY-LAB-1213 

QLY-LAB-2143 QLY-LAB-

2145QLY-LAB-1213QLY-

LAB-2143QLY-LAB-2145 

.09 Vegetable and vegetable products 

1. Frozen vegetables 

2. Dried vegetables 

3. Vegetables in vinegar, oil, brine or 

soybean sauce 

4. Canned or bottled (pasteurized) or 

retort pouch vegetables 

5. Fermented fruit products 

6. Cooked or fried vegetables 

Protein 
Kjeldahl Method,  

QLY-LAB-1201 

 

Dietary Fiber 

Enzymatic-Gravimetric 

Method,  

QLY-LAB-1208 

 

Ash 
Gravimetric Method,  

QLY-LAB-1153 
 

Fat 

Ether Extraction, Roese 

Gottlieb/Acid Hydrolysis,  

QLY LAB-1147 

 

Moisture 
Air-Oven Method,  

QLY-LAB-1202 
 



Carbohydrate By computation  

Calories from fat By computation  

Water Activity 
AOAC 978.18 21st Ed., 

2019 
 

Viscosity Viscometer  

.09 Vegetable and vegetable products 

1. Frozen vegetables 

2. Dried vegetables 

3. Vegetables in vinegar, oil, brine or 

soybean sauce 

4. Canned or bottled (pasteurized) or 

retort pouch vegetables 

5. Fermented fruit products 

6. Cooked or fried vegetables 

Sugar Profile – Fructose, glucose, 

lactose, maltose, and sucrose 
HPLC-RI, QLY-LAB-1148  

Label Drafting USNLEA / RENI  

Fatty Acids profile: Saturated 

Fatty acid, Trans Fatty acid 

Gas Chromatography 

/In-house method  

QLY-LAB-1134 

 

Trans Fatty acid 

Mono-unsaturated fatty acid 

Poly-unsaturated fatty acid 

 



Cholesterol 

Gas Chromatography 

/In-house method  

QLY-LAB-1133 

 

.10 Alcoholic Beverages 

Caffeine Anhydrous 
HPLC / In-House Method 

QLY-LAB-1162 
 

Ethanol (Assay) 

Methanol (Assay) 

Iso-Propyl Alcohol (Assay) 

Gas Chromatography / 

In-house method  

QLY-LAB-1159 

 

.10 Alcoholic Beverages 

Fatty Acids profile: Saturated 

Fatty acid, Trans Fatty acid 

Gas Chromatography 

/In-house method QLY-

LAB-1134 

 

Trans Fatty acid 

Mono-unsaturated fatty acid 

Poly-unsaturated fatty acid 

Gas Chromatography 

/In-house method  

QLY-LAB-1134 

 



Cholesterol 

Gas Chromatography 

/In-house method  

QLY-LAB-1133 

 

Trace Elements (Aluminum, 

Antimony, Arsenic, Barium, 

Cadmium, Calcium, Chromium, 

Cobalt, Copper, Iron, Lead, 

Magnesium, Manganese, 

Mercury, 

Phosphorus, Potassium, 

Selenium, 

Sodium, Thallium, Tin, Zinc) 

In-house method, AAS/ 

ICP-OES  

QLY-LAB-1213  

QLY-LAB-2143  

QLY-LAB-2145 

QLY-LAB-1213 

QLY-LAB-2143 

QLY-LAB-2145 

 

.11 Softdrinks and cordial 

Caffeine Anhydrous 
HPLC / In-House 

MethodQLY-LAB-1162 
 



Ethanol (Assay) 

Methanol (Assay) 

Gas Chromatography / 

In-house method  

QLY-LAB-1159 

 

Fatty Acids profile: Saturated 

Fatty acid, Trans Fatty acid 

Gas Chromatography 

/In-house method  

QLY-LAB-1134 

 

Trans Fatty acid 

Mono-unsaturated fatty acid 

Poly-unsaturated fatty acid 

Gas Chromatography 

/In-house method  

QLY-LAB-1134 

 

Cholesterol 

Gas Chromatography 

/In-house method  

QLY-LAB-1133 

 



.11 Softdrinks and cordial 

Trace Elements (Aluminum, 

Antimony, Arsenic, Barium, 

Cadmium, Calcium, 

Chromium,Cobalt, Copper, Iron, 

Lead,Magnesium, 

Manganese,Mercury,Phosphorus, 

Potassium,Selenium,Sodium, 

Thallium, Tin, Zinc) 

In-house method, AAS/ 

ICP-OES QLY-LAB-1213 

QLY-LAB-2143 QLY-LAB-

2145QLY-LAB-1213QLY-

LAB-2143QLY-LAB-2145 

 

.12 Fruit juices, drinks and concentrates 

Total soluble solid as Brix 

Refractometer Method 

AOAC 932.12 21st Ed., 

2019, 

 

Total Titratable Acidity 
Titrimetric, AOAC 942.15 

21st Ed., 2019 
 

Protein 
Kjeldahl Method,  

QLY-LAB-1201 
 

Dietary Fiber 

Enzymatic-Gravimetric 

Method,  

QLY-LAB-1208 

 

Ash 
Gravimetric Method,  

QLY-LAB-1153 
 



Fat 

Ether Extraction, Roese 

Gottlieb/Acid Hydrolysis,  

QLY LAB-1147 

 

Moisture 
Air-Oven Method,  

QLY-LAB-1202 
 

.12 Fruit juices, drinks and concentrates 

Carbohydrate By computation  

Total sugars as invert 

Lane-Eynon Method, 

AOAC 923.09 21st Ed., 

2019 

 

Calories from fat By computation  

Viscosity Viscometer  

Water Activity 
AOAC 978.18 21st Ed., 

2019 
 

Calories from fat 

By computation 

Philippine Food 

Composition Tables 

 

Calories from protein  

Calories from Carbohydrates  

Sugar Profile – Fructose, glucose, 

lactose, maltose, and sucrose 

HPLC-RI,  

QLY-LAB-1148 
 



Ethanol (Assay) 

Methanol (Assay) 

Gas Chromatography / 

In-house method  

QLY-LAB-1159 

 

Fatty Acids profile: Omega-3, 

Saturated Fatty acid, Trans Fatty 

acid 

Gas Chromatography 

/In-house method  

QLY-LAB-1134 

 

.12 Fruit juices, drinks and concentrates 

Trans Fatty acidMono-

unsaturated fatty acidPoly-

unsaturated fatty acid 

Gas Chromatography 

/In-house method QLY-

LAB-1134 

 

Cholesterol 

Gas Chromatography 

/In-house method  

QLY-LAB-1133 

 

.13 Edible fats and oils 

Free Fatty Acid/Acid Value 

AOCS Official Method  

Ca 5a-40,  

7th  Ed., 2017 

 

Peroxide Value 

AOCS Official Method 

Cd 8b-90,  

7th  Ed., 2017 

 

Saponification Value 

AOCS Official Method   

Cc 9a-48,  

7th  Ed., 2017 

 



Melting Point 

AOCS Official Method 

Cc 1-25,  

7th  Ed., 2017 

 

Iodine in food 

AOCS Official Method 

Cd 1d-92,  

7th  Ed., 2017 

 

Moisture 

Toluene Distillation,  

AOCS OfficialMethod Ca 

2a-45,  

7th Ed., 2017 

 

.13 Edible fats and oils 

Moisture and Volatile Matter 
AOCS Official Method 

Ca 2c-25, 7th  Ed., 2017 
 

Insoluble Impurities 

AOCS Official Method 

Ca 3a-46,  

7th  Ed., 2017 

 

Unsaponifiable Matter 

AOCS Official Method 

Ca 6a-40,  

7th  Ed., 2017 

 

Total Fatty Matter 
By Computation Based 

on FOSFA Method 
 

Smoke Point 

AOCS Official Method 

Cc 9a-48,  

7th  Ed., 2017 

 



Color 

AOCS Official Method 

Cc 13e-92,  

7th  Ed., 2017 

 

Anisidine Value 

AOCS Official Method 

Cd 18-90,  

7th  Ed., 2017 

 

Viscosity Viscometer  

Fatty Acids 

Saturated fat 

Gas Chromatography 

/In-house method  

QLY-LAB-1134 

 

Cholesterol 

Gas Chromatography 

/In-house method  

QLY-LAB-1133 

 

BHA 

Gas Chromatography/ 

In-house Method  

QLY-LAB-1160 

 

BHT 

Gas Chromatography/ 

In-house Method  

QLY-LAB-1160 

 

TBHQ 

Gas Chromatography/ 

In-house Method  

QLY-LAB-1160 

 

.14 Margarine 

Protein 
Kjeldahl Method, QLY-

LAB-1201 
 

Dietary Fiber 

Enzymatic-Gravimetric 

Method,  

QLY-LAB-1208 

 



Ash 
Gravimetric Method,  

QLY-LAB-1153 
 

Fat 

Ether Extraction, Roese 

Gottlieb/Acid Hydrolysis,  

QLY LAB-1147 

 

Moisture 
Air-Oven Method,  

QLY-LAB-1202 
 

Carbohydrate By computation  

Calories from fat 

By computation 

 

Calories from protein  

Fatty Acids profile: Omega-3, 

Saturated Fatty acid, Trans Fatty 

acid 

Gas Chromatography 

/In-house method  

QLY-LAB-1134 

 

Trans Fatty acid 

Mono-unsaturated fatty acid 

Poly-unsaturated fatty acid 

 



.14 Margarine 

Cholesterol 

Gas Chromatography 

/In-house method QLY-

LAB-1133 

 

Water Activity 
AOAC 978.18 21st Ed., 

2019 
 

Trace Elements (Aluminum, 

Antimony, Arsenic, Barium, 

Cadmium, Calcium, Chromium, 

Cobalt, Copper, Iron, Lead, 

Magnesium, Manganese, 

Mercury, 

Phosphorus, Potassium, 

Selenium, 

Sodium, Thallium, Tin, Zinc) 

In-house method, AAS/ 

ICP-OES  

QLY-LAB-1213  

QLY-LAB-2143  

QLY-LAB-2145 

QLY-LAB-1213 

QLY-LAB-2143 

QLY-LAB-2145 

 

Protein 
Kjeldahl Method,  

QLY-LAB-1201 
 

Dietary Fiber 

Enzymatic-Gravimetric 

Method,  

QLY-LAB-1208 

 



Ash 
Gravimetric Method,  

QLY-LAB-1153 
 

.14 Margarine 

Fat 

Ether Extraction, Roese 

Gottlieb/Acid Hydrolysis, 

QLY LAB-1147 

 

Moisture 
Air-Oven Method,  

QLY-LAB-1202 
 

Carbohydrate By computation  

Calories from fat 

By computation 

 

Calories from protein  

Calories from Carbohydrates  

Fatty Acids profile: Omega-3, 

Saturated Fatty acid, Trans Fatty 

acid 

Gas Chromatography 

/In-house method  

QLY-LAB-1134 

 

Trans Fatty acid 

Mono-unsaturated fatty acid 

Poly-unsaturated fatty acid 

 



Cholesterol 

Gas Chromatography 

/In-house method  

QLY-LAB-1133 

 

Viscosity Viscometer  

Water Activity 
AOAC 978.18 21st Ed., 

2019 
 

.14 Margarine 

Trace Elements (Aluminum, 

Antimony, Arsenic, Barium, 

Cadmium, Calcium, 

Chromium,Cobalt, Copper, Iron, 

Lead,Magnesium, 

Manganese,Mercury,Phosphorus, 

Potassium,Selenium,Sodium, 

Thallium, Tin, Zinc) 

In-house method, AAS/ 

ICP-OES QLY-LAB-1213 

QLY-LAB-2143 QLY-LAB-

2145QLY-LAB-1213QLY-

LAB-2143QLY-LAB-2145 

 

.17 Antioxidants in foods 

BHT 

Gas Chromatography, 

In-house Method 

QLY-LAB-1160 

 

BHA  

TBHQ  



Colorant in foods 

Trace Elements (Aluminum, 

Antimony, Arsenic, Barium, 

Cadmium, Calcium, 

Chromium,Cobalt, Copper, Iron, 

Lead,Magnesium, 

Manganese,Mercury,Phosphorus, 

Potassium,Selenium,Sodium, 

Thallium, Tin, Zinc) 

In-house method, AAS/ 

ICP-OES QLY-LAB-1213 

QLY-LAB-2143 QLY-LAB-

2145QLY-LAB-1213QLY-

LAB-2143QLY-LAB-2145 

 

.19 Food additives 

(Preservatives, 

sweeteners, color 

additives, flavour 

enhancers, emulsifiers, 

stabilizers/thickeners/ 

binders, leaving agents and 

enzyme preparations) 

Potassium Sorbate/ Sorbic Acid 

HPLC, 

In-House Method  

QLY-LAB-1135 

 

Sodium Benzoate/ Benzoic Acid  

Fatty Acids profile: Omega-3, 

Saturated Fatty acid, Trans Fatty 

acid 

Gas Chromatography 

/In-house method  

QLY-LAB-1134 

 



Trans Fatty acid 

Mono-unsaturated fatty acid 

Poly-unsaturated fatty acid 

 

.19 Food 

additives(Preservatives,sweeteners, 

coloradditives, flavourenhancers, 

emulsifiers,stabilizers/thickeners/binders, 

leaving agents andenzyme 

preparations) 

Cholesterol 

Gas Chromatography 

/In-house method QLY-

LAB-1133 

 

Propionic acid 
HPLC/ In-house Method,  

QLY-LAB-1161 
 

.20  Food products 

(food processing, 

processed 

foods and finished 

products) 

Protein 
Kjeldahl Method,  

QLY-LAB-1201 
 

Dietary Fiber 

Enzymatic-Gravimetric 

Method,  

QLY-LAB-1208 

 

Ash 
Gravimetric Method,  

QLY-LAB-1153 
 



Fat 

Ether Extraction/ Roese- 

Gottlieb/Acid Hydrolysis/ 

AOCS Ba 3-38/ 

AOAC 950.54, 

922.06,925.18, 

963.15,933.05, 

989.05  

21st Ed., 2019 

 

Moisture 

Air-oven Method, GAFTA 

No. 130 (2003)/ 

AOAC 925.10 21st Ed., 

2019 

 

.20  Food products(food 

processing,processedfoods and 

finishedproducts) 

Carbohydrate By computation  

Total sugars as invert 

Lane-Eynon Method, 

AOAC 923.09 21st Ed., 

2019 

 

Calories from fat 

By computation 

 

Calories from protein  

Calories from Carbohydrates  

Viscosity Viscometer  

Water Activity 
AOAC 978.18 21st Ed., 

2019 
 



.20  Food products 

(food processing, 

processed 

foods and finished 

products) 
Sugar Profile – Fructose, glucose, 

lactose, maltose, and sucrose 

HPLC-RI,  

QLY-LAB-1148 
 

Ethanol (Assay) 

Methanol (Assay) 

Iso-Propyl Alcohol (Assay) 

Gas Chromatography / 

In-house method  

QLY-LAB-1159 

 

Fatty Acids profile: Omega-3, 

Saturated Fatty acid, Trans Fatty 

acid 

Gas Chromatography 

/In-house method  

QLY-LAB-1134 

 

Trans Fatty acid 

Mono-unsaturated fatty acid 

Poly-unsaturated fatty acid 

 

.20  Food products(food 

processing,processedfoods and 

finishedproducts) 

Cholesterol 

Gas Chromatography 

/In-house method QLY-

LAB-1133 

 



Propionic acid 
HPLC/ In-house Method,  

QLY-LAB-1161 
 

Iodine in food 
ICP-MS,  

QLY-LAB-1149 
 

Sulfur Dioxide 
Direct Titration, AOAC, 

21st Ed., 2019 
 



.20  Food products(food 

processing,processedfoods and 

finishedproducts) 

Trace Elements (Aluminum, 

Antimony, Arsenic, Barium, 

Cadmium, Calcium, 

Chromium,Cobalt, Copper, Iron, 

Lead,Magnesium, 

Manganese,Mercury,Phosphorus, 

Potassium,Selenium,Sodium, 

Thallium, Tin, Zinc) 

In-house method, AAS/ 

ICP-OES QLY-LAB-1213 

QLY-LAB-2143 QLY-LAB-

2145QLY-LAB-1213QLY-

LAB-2143QLY-LAB-2145 

 

.21 Vitamins in Foods 
Vitamin A (Retinol) 

HPLC, 

QLY-LAB-1131 

 

Retinyl Acetate  

Retinyl Palmitate  

Vitamin A Precursor (Beta- 

Carotene) 

In-House Method  

QLY-LAB-1143 
 

Vitamin B1 

HPLC/ 

In-House Method 

QLY-LAB-1142 

 

Vitamin B2  

Vitamin B6  

Vitamin C HPLC, QLY-LAB-1144  



Vitamin D3 HPLC, QLY-LAB-1132  

Vitamin E HPLC, QLY-LAB-1151  

Vitamin B3 (Niacin, Niacinamide) HPLC, QLY-LAB-1142  

Folic Acid HPLC, QLY-LAB-1166  

.21 Vitamins in Foods 
Calcium Panthothenate HPLC, QLY-LAB-1163  

Biotin HPLC, QLY-LAB-1165  

Vitamin B12 HPLC, QLY-LAB-1164  

 .24 Sauce, spices and 

condiments 
Protein 

Kjeldahl Method,  

QLY-LAB-1201 
 

Dietary Fiber 

Enzymatic-Gravimetric 

Method,  

QLY-LAB-1208 

 

Ash 
Gravimetric Method,  

QLY-LAB-1153 
 

Fat 

Ether Extraction, Roese 

Gottlieb/Acid Hydrolysis,  

QLY LAB-1147 

 

Moisture 
Air-Oven Method,  

QLY-LAB-1202 
 

Carbohydrate By computation  



Total sugars as invert 

Lane-Eynon Method, 

AOAC 923.09 21st Ed., 

2019 

 

Salt as NaCl 
Titrimetric Method,  

QLY-LAB-1211 
 

pH pH electrode method  

Iodine in food 
ICP-MS,  

QLY-LAB-1149 
 

 .24 Sauce, spices andcondiments Viscosity Viscometer  

Water Activity 
AOAC 978.18 21st Ed., 

2019 
 

Calories from fat 

By computation 

 

Calories from protein  

Calories from Carbohydrates  



Trace Elements (Aluminum, 

Antimony, Arsenic, Barium, 

Cadmium, Calcium, Chromium, 

Cobalt, Copper, Iron, Lead, 

Magnesium, Manganese, 

Mercury, 

Phosphorus, Potassium, 

Selenium, 

Sodium, Thallium, Tin, Zinc) 

In-house method, AAS/ 

ICP-OES  

QLY-LAB-1213  

QLY-LAB-2143  

QLY-LAB-2145 

QLY-LAB-1213 

QLY-LAB-2143 

QLY-LAB-2145 

 

Fatty Acids profile: Omega-3, 

Saturated Fatty acid, Trans Fatty 

acid 

Gas Chromatography 

/In-house method  

QLY-LAB-1134 

 

Trans Fatty acid 

Mono-unsaturated fatty acid 

Poly-unsaturated fatty acid 

 

Cholesterol 

Gas Chromatography 

/In-house method  

QLY-LAB-1133 

 

 .24 Sauce, spices andcondiments 

Sugar Profile – Fructose, glucose, 

lactose, maltose, and sucrose 
HPLC-RI, QLY-LAB-1148  



Capsaicin, SHU 
HPLC,  

QLY-LAB-1168 
 

.25  Food Supplement and/or 

Dietary supplement 

  

Protein 
Kjeldahl Method,  

QLY-LAB-1201 
 

Dietary Fiber 

Enzymatic-Gravimetric 

Method,  

QLY-LAB-1208 

 

Ash 
Gravimetric Method,  

QLY-LAB-1153 
 

Fat 

Ether Extraction, Roese 

Gottlieb/Acid Hydrolysis,  

QLY LAB-1147 

 

Moisture 
Air-Oven Method,  

QLY-LAB-1202 
 

Carbohydrate By computation  



.25  Food Supplement and/orDietary 

supplement  

Total sugars as invert 

Lane-Eynon 

Method,AOAC 923.09 

21st Ed., 2019 

 

Salt as NaCl 
Titrimetric Method,  

QLY-LAB-1211 
 

pH pH electrode method  

Viscosity Viscometer  

Water Activity 
AOAC 978.18 21st Ed., 

2019 
 

Calories from fat 

By computation 

 

Calories from protein  

Calories from Carbohydrates  

Fatty Acids profile: Omega-3, 

Saturated Fatty acid, Trans Fatty 

acid 

Gas Chromatography 

/In-house method  

QLY-LAB-1134 

 

Trans Fatty acid 

Mono-unsaturated fatty acid 

Poly-unsaturated fatty acid 

 

Cholesterol 

Gas Chromatography 

/In-house method  

QLY-LAB-1133 

 

Vitamin A (Retinol) 
HPLC, 

QLY-LAB-1131 

 

Retinyl Acetate  



Retinyl Palmitate  

.25  Food Supplement and/orDietary 

supplement  

Vitamin A Precursor (Beta- 

Carotene) 

In-House Method QLY-

LAB-1143 
 

Vitamin B1 

HPLC/ 

In-House Method 

QLY-LAB-1142 

 

Vitamin B2  

Vitamin B6  

Vitamin C 
HPLC,  

QLY-LAB-1144 
 

Vitamin D3 
HPLC,  

QLY-LAB-1132 
 

Vitamin E HPLC, QLY-LAB-1151  

Vitamin B3 (Niacin, Niacinamide) HPLC, QLY-LAB-1142  

Folic Acid HPLC, QLY-LAB-1166  

Calcium Panthothenate HPLC, QLY-LAB-1163  

Biotin HPLC, QLY-LAB-1165  

Vitamin B12 HPLC, QLY-LAB-1164  



Trace Elements (Aluminum, 

Antimony, Arsenic, Barium, 

Cadmium, Calcium, Chromium, 

Cobalt, Copper, Iron, Lead, 

Magnesium, Manganese, 

Mercury, 

Phosphorus, Potassium, 

Selenium, 

Sodium, Thallium, Tin, Zinc) 

In-house method, AAS/ 

ICP-OES  

QLY-LAB-1213  

QLY-LAB-2143  

QLY-LAB-2145 

QLY-LAB-1213 

QLY-LAB-2143 

QLY-LAB-2145 

 

II. Residues in foods and agricultural 

materials 
     

.01 Elements Antimony (Sb) 

AAS/ ICP-OES, 

In-house method 

QLY-LAB-1213 

QLY-LAB-2143 

QLY-LAB-2145 

 

Arsenic (As)  

Barium (Ba)  

Beryllium (Be)  

Boron (B)  

Cadmium (Cd)  

Calcium (Ca)  

Chromium (Cr)  

Cobalt (Co)  

Copper (Cu)  

Iron (Fe)  

Lead (Pb)  

Magnesium (Mg)  

Manganese (Mn)  

Mercury (Hg)  

Molybdenum (Mo)  

Nickel (Ni)  

Phosphorus (P)  



Potassium (K)  

Selenium (Se)  

Silicon (Si)  

Sodium (Na)  

Strontium (Sr)  

Sulfur (S)  

Thallium (Tl)  

Tin (Sn)  

Titanium (Ti)  

Vanadium (V)  

Zinc (Zn)  

.02 Pesticides Alpha-BHC Gas Chromatography, 

QLY-LAB-1150 

 

Beta-BHC  

Lindane  

Dieldrin  

Endrin  

Heptachlor  

Heptachlor Epoxide  

Chlordane  

Endosulfan I  

Endosulfan II  

DDT  

DDD  

DDE  

Methoxychlor  

Organophosphorus Multi-Residue  

Analysis  

.02 Pesticides 
Organophosphorus Pesticides 

Gas 

Chromatography,QLY-

LAB-1150 

 

Determined  

Ethion  

Azinophos Methyl  

Disulpoton  

Naled  

Diazinon  

Malathion  

Phorate  



Any Multi-residue or  

Individual Pesticide  

Residue Analysis  

PCBs  

.03 Antibiotics 

Chloramphenicol HPLC, QLY-LAB-1140  

Chlortetracycline Hydrochloride HPLC, QLY-LAB-1139  

Oxytetracycline HPLC, QLY-LAB-1139  

Sulfamethazine HPLC, QLY-LAB-1141  

Ivermectin 

HPLC/ USP NF 

United States 

Pharmacopiea  

National Formulary 

 

Chloramphenicol LC-MS/MS, QLY-LAB-1136  

Seafood (Shrimp/ Milkfish) 

Nitrofurans LC-MS/MS, QLY-LAB-1152  

Malachite Green LC-MS/MS, QLY-LAB-1167  



Seafood (Shrimp/ Milkfish) 

Leucomalachite Green LC-MS/MS, QLY-LAB-1167  

Other residues 

Chloramphenicol HPLC, QLY-LAB-1140  

Oxytetracycline QLY-LAB-1139  

Sulfamethazine HPLC, QLY-LAB-1141  

Ivermectin HPLC, QLY-LAB-1138  

III. Drugs and pharmaceuticals  

.01 Drugs 

Chlortetracycline Hydrochloride 

HPLC,QLY-LAB-1139 

 

Oxytetracycline Hydrochloride  

Sulfamethazine HPLC, QLY-LAB-1141  

Ivermectin HPLC, QLY-LAB-1138  

.02 Herbal Products 

Protein 

Kjeldahl Method  

AOAC  

945.18, 950.48,  

991.20, 981.10,  

945.23 21st ed., 2019 

 

Ash 
Gravimetric Method,  

AOAC, 21st Ed., 2019 

 

 

Fat 
Ether Extraction/ Roese-

Gottlieb/Acid Hydrolysis 
 



 

 
.02 Herbal Products 

Moisture 

Air-oven Method, AOAC 

925.10964.22 21st 

Ed.,2019 

 

 

 

Dietary Fiber 

Enzymatic-Gravimetric 

Method, 

QLY-LAB-1208 

 

 

Total Sugars as Invert 

Lane-Eynon Method,  

AOAC923.09 21st Ed., 

2019 

 

 

Water Activity 
AOAC 978.18 21st Ed., 

2019 
 

Carbohydrate By computation  

Calories from fat By computation  

Calories from Protein By computation  

Calories from Carbohydrates By computation  

Ethanol (Assay) 

Gas Chromatography, 

In-house,  

QLY-LAB-1159 

 

Methanol (Assay)  



Iso-Propyl Alcohol (Assay)  

Fatty acid profile 

Gas Chromatography,  

QLY-1134 

 

Omega-3  

Saturated Fatty acid  

Trans Fatty acid  

Mono-unsaturated fatty acid  

Poly-unsaturated fatty acid  

.02 Herbal Products 

Cholesterol 
Gas Chromatography, 

QLY-LAB- 1133 
 

Vitamin A (Retinol) 

HPLC,  

QLY-LAB-1131 

 

Retinyl Acetate  

Retinyl Palmitate  

Vitamin A Precursor (Beta- 

carotene) 

HPLC,  

QLY-LAB-1143 
 

Vitamin B1 
HPLC,  

QLY-LAB-1142 

 

Vitamin B2  

Vitamin B6  

Vitamin C 
HPLC,  

QLY-LAB-1144 
 

Vitamin D3 HPLC, QLY-LAB-1132  

Vitamin E HPLC, QLY-LAB-1151  

Vitamin B3 (Niacin, Niacinamide) HPLC, QLY-LAB-1142  

Folic Acid HPLC, QLY-LAB-1166  



Calcium Panthothenate HPLC, QLY-LAB-1163  

Biotin HPLC, QLY-LAB-1165  

Vitamin B12 HPLC, QLY-LAB-1164  

Elements AAS/ ICP-OES  

Aluminum (Al) In-house  

Antimony (Sb) QLY-LAB-1213  

Arsenic (As) QLY-LAB-2143  

Barium (Ba) 

QLY-LAB-2145 

 

Beryllium (Be)  

Boron (B)  

Cadmium (Cd)  

Calcium (Ca)  

Chromium (Cr)  

Cobalt (Co)  

Copper (Cu)  

.02 Herbal Products Iron (Fe) 

QLY-LAB-2145 

 

Lead (Pb)  

Magnesium (Mg)  

Manganese (Mn)  

Mercury (Hg)  

Molybdenum (Mo)  

Nickel (Ni)  

Phosphorus (P)  

Potassium (K)  

Selenium (Se)  

Silicon (Si)  

Sodium (Na)  

Strontium (Sr)  

Sulfur (S)  

Thallium (Tl)  

Tin (Sn)  

Titanium (Ti)  



Vanadium (V)  

Zinc (Zn)  

.04 Medicinal and veterinary 

preparations 

Vitamin A (Retinol) 

HPLC, QLY-LAB-1131 

 

Retinyl Acetate  

Retinyl Palmitate  

Vitamin A Precursor (Beta- 

carotene) 
HPLC, QLY-LAB-1143  

Vitamin B1 HPLC, QLY-LAB-1142  

Vitamin B2 HPLC, QLY-LAB-1142  

Vitamin B6 HPLC, QLY-LAB-1142  

Vitamin C 
HPLC, In-house method,  

QLY-LAB-1144 
 

Vitamin D3 HPLC, QLY-LAB-1132  

Vitamin E HPLC, QLY-LAB-1151  

.04 Medicinal and veterinary 

preparations 

Vitamin B3 (Niacin, Niacinamide) HPLC, QLY-LAB-1142  



Folic Acid HPLC, QLY-LAB-1166  

Calcium Pantothenate HPLC, QLY-LAB-1163  

Biotin HPLC, QLY-LAB-1165  

Vitamin B12 HPLC, QLY-LAB-1164  

Elements AAS/ ICP-OES,  

In-House method 

 

Aluminum (Al)  

Antimony (Sb) QLY-LAB-1213  

Arsenic (As) QLY-LAB-2143  

Barium (Ba) 

QLY-LAB-2145 

 

Beryllium (Be)  

Boron (B)  

Cadmium (Cd)  

Calcium (Ca)  

Chromium (Cr)  

Cobalt (Co)  

Copper (Cu)  

Iron (Fe)  

Lead (Pb)  

Magnesium (Mg)  

Manganese (Mn)  

Mercury (Hg)  

Molybdenum (Mo)  

Nickel (Ni)  

Phosphorus (P)  

Potassium (K) 

QLY-LAB-2145 

 

Selenium (Se)  

Silicon (Si)  

Sodium (Na)  



Strontium (Sr)  

Sulfur (S)  

.04 Medicinal and veterinary 

preparations 
Thallium (Tl) 

QLY-LAB-2145 

 

Tin (Sn)  

Titanium (Ti)  

Vanadium (V)  

Zinc (Zn)  

.05 Vitamins 
Vitamin A (Retinol) 

HPLC, QLY-LAB-1131 

 

Retinyl Acetate  

Retinyl Palmitate  

Vitamin A Precursor (Beta-

carotene) 
HPLC, QLY-LAB-1143  

Vitamin B1 HPLC, QLY-LAB-1142  

Vitamin B2 HPLC, QLY-LAB-1142  

Vitamin B6 HPLC, QLY-LAB-1142  

Vitamin C HPLC, QLY-LAB-1144  

Vitamin D3 HPLC, QLY-LAB-1132  

Vitamin E HPLC, QLY-LAB-1151  

Vitamin B3 (Niacin, Niacinamide) HPLC, QLY-LAB-1142  

Folic Acid HPLC, QLY-LAB-1166  

Calcium Pantothenate HPLC, QLY-LAB-1163  

Biotin HPLC, QLY-LAB-1165  

Vitamin B12 HPLC, QLY-LAB-1164  

.06 Antibiotics 
Chloramphenicol HPLC, QLY-LAB-1140  

Chlortetracycline Hydrochloride HPLC, QLY-LAB-1139  

Oxytetracycline Hydrochloride HPLC, QLY-LAB-1139  

Sulfamethazine HPLC, QLY-LAB-1141  



Ivermectin HPLC, QLY-LAB-1138  

.11 Raw materials used in 

compounding pharmaceuticals 
Vitamin A (Retinol) 

HPLC  

QLY-LAB-1131 

 

Retinyl Acetate  

Retinyl Palmitate  

.11 Raw materials used in 

compounding pharmaceuticals 

Vitamin A Precursor (Beta- 

carotene) 

HPLC, QLY-LAB-1143 

 

Vitamin B1 HPLC, QLY-LAB-1142  

Vitamin B2 HPLC, QLY-LAB-1142  

Vitamin C HPLC, QLY-LAB-1144  

Vitamin D3 HPLC, QLY-LAB-1132  

Vitamin E HPLC  

QLY-LAB- 1151  

Folic Acid HPLC, QLY-LAB-1166  

Calcium Pantothenate HPLC, QLY-LAB-1163 
 

Biotin HPLC, QLY-LAB-1165  

Vitamin B12 HPLC, QLY-LAB-1164  

Elements AAS/ ICP-OES, In-House 

method  

QLY-LAB-1213  

 

Aluminum (Al)  

Antimony (Sb)  

Arsenic (As) QLY-LAB-2143  

Barium (Ba) QLY-LAB-2145  

Beryllium (Be)  

Boron (B)  

Cadmium (Cd)  

Calcium (Ca)  

Chromium (Cr)  

Cobalt (Co)  

Copper (Cu)  

Iron (Fe)  

Lead (Pb)  

Magnesium (Mg)  

Manganese (Mn)  

Mercury  



Molybdenum  

Nickel  

Phosphorus  

Potassium  

Selenium  

Silicon  

Sodium  

Strontium  

Sulfur  

Thallium  

Tin  

Titanium  

Vanadium  

Zinc  

IV. Cosmetics, perfumes and essential 

oils 

.01 Cosmetics 

.04 Hygiene products 

Heavy Metals HPLC/ ASEAN method 

 

Heavy Metals ICP-OES/ASEAN method 

 

V. Water      

1.0 Bottled Water Arsenic, Dissolved Filtration, SMEWW3030B, 

23rd Ed., 2017 and 

Hydride AAS, SMEWW 

3114B, 23rd Ed., 2017 or 

ICP, SMEWW 3120B, 23rd 

Ed., 2017 

 

Mercury, Dissolved Filtration, SMEWW 3030B, 

23rd Ed., 2017, and Cold-

Vapor AAS SMEWW 

3112B, 23rd Ed., 2017 
 



Lead, Dissolved Filtration SMEWW 3030B 

and AAS Direct Air-

Acetylene Flame 

Method SMEWW 3111B, 

23rd Ed., 2017 

 

Filtration SMEWW 3030B 

and 3120B Inductively 

Coupled Plasma Method 

SMEWW 3120B, 23rd Ed., 

2017 

 

Metals, Dissolved 

(Silver, Calcium, Cadmium, 

Cobalt, Chromium, Copper, Iron, 

Potassium, Magnesium, 

Manganese, Sodium, Nickel, 

Antimony, Zinc) 

Filtration, SMEWW 

3030Band AAS Direct Air-

Acetylene Flame 

Method) SMEWW 311B, 

23rd Ed., 2017 
 

Metals, Dissolved (Aluminum, 

Barium, Molybdenum, Silicon, Tin, 

Titanium) 

Filtration, SMEWW 

3030Band AAS Direct 

Nitrous Oxide- Acetylene 

Flame Method SMEWW 

3111D, 23rd Ed., 2017 

 



.01 Bottled Water Metals, Dissolved (Silver, 

Aluminum, Boron, Barium, 

Beryllium, Calcium, Cadmium, 

Cobalt, Chromium, Copper, Iron, 

Potassium, Magnesium, 

Manganese, Molybdenum, 

Sodium, Nickel, Phosphorus, 

Sulfur, Antimony, Selenium, 

Silicon, Tin, Strontium, Titanium, 

Thallium, Vanadium, Zinc) 

Filtration SMEWW 

3030Band Inductively 

Coupled Plasma Method 

SMEWW 3120B, 23rd Ed., 

2017 

 

Arsenic, Total Hydride AAS, SMEWW 

3114B, 23rd ed., 

2017/ICP, SMEWW, 

3120B, 23rd Ed., 2017 
 

Mercury, Total Cold-Vapor AAS 

SMEWW, 3112B, 23rd Ed., 

2017 

 

Lead, Total 

Nitric Acid Digestion 

SMEWW, 3030E and AAS 

Direct Air- Acetylene 

Flame Method SMEWW 

3111B, 23rd Ed., 2017 

 

Nitric Acid Digestion 

SMEWW 3030E and 

Inductively Coupled 

Plasma Method SMEWW 

3120B, 23rd Ed., 2017 

 



Metals, Total  

(Silver, Calcium, Cadmium, 

Cobalt, Chromium, Copper, Iron, 

Potassium, Magnesium, 

Manganese, Sodium, Nickel, 

Antimony, Zinc) 

Nitric Acid-Hydrochloric 

Acid SMEWW 3030 For 

Nitric Acid Digestion 

SMEWW 3030E and AAS 

Direct Air-Acetylene 

Flame Method) SMEWW 

311B, 23rd Ed., 2017 

 

.01 Bottled Water 

Metals, Total (Aluminum, Barium, 

Silicon, Tin, Titanium) 

3030F (Nitric Acid-

Hydrochloric Acid or 

3030E (Nitric Acid 

Digestion) and 3111D 

(AAS Direct Nitrous 

Oxide-Acetylene Flame 

Method) SMEWW, 23rd 

Ed., 2017 

 

Metals, Total  

(Silver, Aluminum, Boron, Barium, 

Beryllium, Calcium, Cadmium, 

Cobalt, Chromium, Copper, Iron, 

Potassium, Magnesium, Sodium, 

Nickel, Phosphorus, Sulfur, 

Antimony, Selenium, Silicon, Tin, 

Strontium, Titanium, Thallium, 

Vanadium, Zinc) 

Nitric Acid-Hydrochloric 

Acid SMEWW 3030 For 

Nitric Acid Digestion 

SMEWW 3030E and 

Inductively Coupled 

Plasma Method SMEWW 

3120B, 23rd Ed., 2017 

 

Chloride 

Argentometric Method, 

SMEWW4500-Cl- B, 23rd 

Ed., 2017 

 

Cyanide (Free, without 

distillation) 

Cyanide-Selective 

Electrode Method 

SMEWW 4500-CN- F, 23rd 

Ed., 2017 

 

  

Cyanide-Selective 

Electrode Method 

SMEWW 4500-CN- F, 23rd 

Ed., 2017 and SOL85W 

 



Cyanide (Total) 

Total Cyanide after 

Distillation SMEWW 4500-

CN- C, 23rd Ed., 2017 

and SOL85W 

 

Cyanide (WAD) 

Weak Acid Dissociable 

Cyanide SMEWW4500-

CN- I, 23rd Ed., 2017 and 

SOL85W 

 

pH 

Electrometric Method 

SMEWW4500-H+ B, 23rd 

Ed., 2017 

 

Conductivity 
SMEWW2510B, 23rd Ed., 

2017 
 

Nitrate / Nitrate as N 
Photometry (Merck SQ 

Nova 60 Method 60) 
 

Fluoride 
Photometry Merck SQ 

Nova 60 Method 166 
 

Turbidity 
Photometry (Merck SQ 

Nova 60 Method 77) 
 

.01 Bottled Water 

Nitrate / Nitrate as N 

Colorimetric, SMEWW 

4500-NO2 B 23rd ed., 

2017 

 

Colorimetric – Brucine, 

USEPA 352.1 
 

Total Dissolved Solids 

Gravimetry, Dried at 

180C SMEWW2540C, 

23rd Ed., 2017 

 

True Color 

Visual Comparison, 

SMEWW 2120B, 23rd Ed., 

2017 

 

Apparent Color 

Visual Comparison, 

unfiltered sample, 

SMEWW2120B, 23rd Ed., 

2017 

 

Odor 

Anionic Surfactants as 

MBAS, SMEWW 5540C, 

23rd Ed., 2017 

 

 

Legend to Reference Methods  

AOAC -  Association of Official Analytical Collaboration International 

AOCS - American Oil Chemists' Society  

SMEWW - Standard Methods for the Examination of Water and Wastewater 



USEPA - United States Environmental Protection Agency 

ASEAN - Association of Southeast Asian 

Nations  

******   Nothing Follows  ******  
 

 

 

 

 

 

Microbiological Testing 

 

Product Specific Test Method / Reference 

I. Foods 

01.0 Milk and Dairy Products 

01.1 Milk Powders 

(e.g. whole nonfat or filled milk, 

buttermilk, whey & whey protein 

concentrate) 

(intended for children more than 36 

months of age and adults) 

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

  Enterobacteriaceae 

Pour Plate Method 

(CMMEF 5th ed., Ch. 

9) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

01.2 Sweetened  Condensed Milk Coliform Count 

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017) 

 

3M Petrifilm, AOAC 

20th Ed. 2016 



  

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

  

Yeast and Mold Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

01.3 Liquid Milk (evaporated or ready to 

drink) & Cream (UHT/sterilized) 
Commercial Sterility CMMEF 5th Ed., Ch. 61 

01.4 Pasteurized Milk Coliform Count 

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017)3M Petrifilm, 

AOAC 20th Ed. 2016 

  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

  Listeria monocytogenes 

Detection (FDA BAM 

Ch. 10 March 2017) 

 

In house method 

(QLY-LAB-1314) 

  

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 



01.5 Pasteurized Cream Coliform Count 

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017) 

 

3M Petrifilm, AOAC 

20th Ed. 2016 

  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

  Listeria monocytogenes 

Detection (FDA BAM 

Ch. 10 March 2017) 

 

In house method 

(QLY-LAB-1314) 

  

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

01.6 Yogurt and other fermented milk S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 

2016)Petrifilm (AOAC 

20th Ed, 2016) 

  Coliform Count 

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017) 

 

3M Petrifilm, AOAC 

20th Ed. 2016 



  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

  Lactic Acid Bacteria Count  
Pour Plate Method 

(ISO 15214) 

01.7 Cheese and cheese products;  

e.g. Cottage Cheese; Soft and semi-soft 

cheese (moisture ≥ 39%, pH >5) 

S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 

  E.coli 
MPN Method (FDA 

BAM Ch. 4, July 2017) 

  Coliform Count 
MPN Method (FDA 

BAM Ch. 4, July 2017) 

  Psychrotrophic bacteria  
CMMEF Ch. 13, 5th 

ed.  

  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

  Listeria monocytogenes 

Detection (FDA BAM 

Ch. 10 March 2017) 

 

In house method 

(QLY-LAB-1314) 



01.8 Processed Cheese Spread Coliform Count 

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017)3M Petrifilm, 

AOAC 20th Ed. 2016 

  S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 

  Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

02.0 Fats and oils and fat emulsions     

02.1 Butter (whipped, pasteurized) Yeast and Mold Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

  Coliform Count 

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017) 

 

3M Petrifilm, AOAC 

20th Ed. 2016 



  S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 

  Psychrotrophic bacteria  
CMMEF Ch. 13, 5th 

ed.  

  Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

02.2 Butter made from unpasteurized 

milk or milk products 
Coliform Count 

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017)3M Petrifilm, 

AOAC 20th Ed. 2016 

  E.coli 
MPN Method (FDA 

BAM Ch. 4, July 2017) 

  S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 



  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

  Listeria monocytogenes 

Detection (FDA BAM 

Ch. 10 March 2017) 

 

In house method 

(QLY-LAB-1314) 

  Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

02.3 Margarine  S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 

2016)Petrifilm (AOAC 

20th Ed, 2016) 



  Fecal Coliform  
MPN Method (FDA 

BAM Ch. 4, July 2017) 

  Listeria monocytogenes 

Detection (FDA BAM 

Ch. 10 March 2017) 

 

In house method 

(QLY-LAB-1314) 

  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

  Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 



  Yeast and Mold Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

03.0 Edible Ices including Sherbet and 

Sorbet     

03.1 Ice Cream & Sherbet  

(plain and flavored) 
Coliform Count 

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017) 

 

3M Petrifilm, AOAC 

20th Ed. 2016 

  Listeria monocytogenes 

Detection (FDA BAM 

Ch. 10 March 2017) 

 

In house method 

(QLY-LAB-1314) 



  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

  Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

  

S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 

03.2 Ice cream with added ingredients 

(nuts, fruits, cocoa etc) 
Coliform Count 

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017)3M Petrifilm, 

AOAC 20th Ed. 2016 



  S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 

  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

  Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

  Listeria monocytogenes 

Detection (FDA BAM 

Ch. 10 March 2017) 

 

In house method 

(QLY-LAB-1314) 

03.3 Flavored Ice 

(e.g. ice candy) 
Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

  Coliform Count 
MPN Method (FDA 

BAM Ch. 4, July 2017) 

  Yeast and Mold Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 



  

Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

04.0 Confectionaries 
    

04.1 Cocoa Powder Mold Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

  Coliform Count 
MPN Method (FDA 

BAM Ch. 4, July 2017) 

  

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 



04.2 Chocolate Products Mold Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

  Coliform Count 
MPN Method (FDA 

BAM Ch. 4, July 2017) 

  

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

04.3 Chocolate 

Confectionaries(chocolate bars, blocks, 

bonbons) 

Mold Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001)Petrifilm  (20th 

Ed., 2016) 



  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

  Coliform Count 
MPN Method (FDA 

BAM Ch. 4, July 2017) 

  

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

04.4 Sugar Confectionaries 

(hard & soft candies, toffees, caramel, 

fondants, creams, nougats and pastes) 

Mold Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

  Coliform Count 
MPN Method (FDA 

BAM Ch. 4, July 2017) 



  

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

05.0 Fruits and vegetables, nuts and 

seeds 
    

05.1 Frozen vegetables and fruits (pH> 

4.5) 
E.coli 

MPN Method (FDA 

BAM Ch. 4, July 2017) 

05.2 Fermented Vegetables, Ready to 

Eat (e.g. Kimchi) 
Yeast and Mold Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

  Coliform Count 
MPN Method (FDA 

BAM Ch. 4, July 2017) 

  E.coli 
MPN Method (FDA 

BAM Ch. 4, July 2017) 



  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

  S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 

05.3 Fruits and Vegetable products in 

Hermeticall y sealed containers 

(thermally processed) 

Commercial Sterility CMMEF 5th Ed., Ch. 61 

05.4 Dried Vegetables  E.coli 
MPN Method (FDA 

BAM Ch. 4, July 2017) 



05.5 Coconut (dessicated)  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

  Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

  Coliform Count 

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017) 

 

3M Petrifilm, AOAC 

20th Ed. 2016 

  Yeast and Mold Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

  E.coli 
MPN Method (FDA 

BAM Ch. 4, July 2017) 



05.6 Peanut Butter and other Nut Butters Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579)Petrifilm 

(AOAC 20th Ed. 

2016)In house Method 

(QLY-LAB-1310)* 

05.7 Sun Dried Fruits Mold Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

  E.coli 
MPN Method (FDA 

BAM Ch. 4, July 2017) 

06.0 Egg and Egg Products     

06.1 Pateurized egg products (liquid, 

frozen, dried) 
Coliform Count 

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017) 

 

3M Petrifilm, AOAC 

20th Ed. 2016 

  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 



  Yeast and Mold Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

  Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

07.0 Cereals and Cereal Products 
    

07.1 Breakfast Cereals 
Mold Count 

Yeast & Yeast-like fungi  

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

      

  

Coliform Count 

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017) 

 

3M Petrifilm, AOAC 

20th Ed. 2016 

  

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

07.2 Cereals/Cereal Grains Mold and Yeast Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 



  

Coliform Count 

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017) 

 

3M Petrifilm, AOAC 

20th Ed. 2016 

  

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

07.4 Soya Flours Concentrates and 

Isolates 
Mold Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

07.5 Flour, Corn meal, Corn grits, 

Semolina 

Mold CountYeast & Yeastlike 

fungi 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001)Petrifilm  (20th 

Ed., 2016) 

  Coliform Count 

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017) 

 

3M Petrifilm, AOAC 

20th Ed. 2016 



07.7 Soy Protein Coliform Count 

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017) 

 

3M Petrifilm, AOAC 

20th Ed. 2016 

  

E.coli 
MPN Method (FDA 

BAM Ch. 4, July 2017) 

  

Psychrotrophic bacteria  
CMMEF Ch. 13, 5th 

ed.  

  

Clostridium perfringens 

Pour Plate Method 

(ISO 7937; FDA BAM 

Ch. 16, Jan 2001) 

  

Yeast and Mold Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

  

Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

  

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 



07.8 Tofu Bacillus cereus 

Spread Plate Method 

(FDA BAM Ch. 14, May 

2020 

  E.coli 
MPN Method (FDA 

BAM Ch. 4, July 2017) 

  S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 

07.9 Pasta Products and Noodles 

Uncooked (wet and dry) 
Coliform Count  

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017) 

 

3M Petrifilm, AOAC 

20th Ed. 2016 

  

Yeast and Mold Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

  

S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 



  

Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

  

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

07.10 Starch Coliform Count  

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017)3M Petrifilm, 

AOAC 20th Ed. 2016 

  

Yeast and Mold Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

  

Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

  

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 



08.0 Bakery Products     

08.1 Frozen Bakery products (ready to 

eat) with low-acid or high aw fillings or 

toppings 

S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 

  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

08.2 Frozen Bakery Products (to be 

cooked) with low-acid or hih aw fillings 

or toppings (e.g. meat pies, pizza) 

S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 

2016)Petrifilm (AOAC 

20th Ed, 2016) 



  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

08.3 Frozen and refrigerated dough 

(chemically leavened) 

Mold Count 

Yeast & Yeastlike fungi 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

  Coliform Count  

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017) 

 

3M Petrifilm, AOAC 

20th Ed. 2016 

  Psychrotrophic bacteria  
CMMEF Ch. 13, 5th 

ed.  

  Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 



  S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 

  E.coli 
MPN Method (FDA 

BAM Ch. 4, July 2017) 

08.4 Frozen and refrigerated doughs 
Mold CountYeast & Yeastlike 

fungi 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001)Petrifilm  (20th 

Ed., 2016) 

  Coliform Count  

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017) 

 

3M Petrifilm, AOAC 

20th Ed. 2016 

  Psychrotrophic bacteria  
CMMEF Ch. 13, 5th 

ed.  

  Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

08.5 Baked Goods 

(microbiologically sensitive types e.g. 

containing eggs & dairy products) 

S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 

  Yeast and Mold Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 



  Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

  Coliform Count  

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017) 

 

3M Petrifilm, AOAC 

20th Ed. 2016 

08.6 Coated ir filled, dried shelf-stable 

biscuits 
Coliform Count  

MPN Method (FDA 

BAM Ch. 4, July 2017) 

  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

09.0 Ready to Eat Savouries 
    

09.1 Snack Foods 

Mold Count 

Yeast & Yeastlike fungi 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

Coliform Count  

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017) 

 

3M Petrifilm, AOAC 

20th Ed. 2016 



Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

10.0 Meat and Meat Products     

10.1 Dried Animal Products  

S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 

Clostridium perfringens 

Pour Plate Method 

(ISO 7937; FDA BAM 

Ch. 16, Jan 2001) 

Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 



10.2 Meat paste and pate (heat trated) 

Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579)Petrifilm 

(AOAC 20th Ed. 

2016)In house Method 

(QLY-LAB-1310)* 

Clostridium perfringens 

Pour Plate Method 

(ISO 7937; FDA BAM 

Ch. 16, Jan 2001) 

S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 



Coliform Count  

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017) 

 

3M Petrifilm, AOAC 

20th Ed. 2016 

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

10.3 Cold Cuts, Frozen & Chilled Hot 

Dogs, Corned Beef, Luncheon Meat 

E.coli 
MPN Method (FDA 

BAM Ch. 4, July 2017) 

Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 



Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

10.4 Packaged cooked, cured/ salter 

meat (ham., bacon) 

S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 

Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

Listeria monocytogenes 

Detection (FDA BAM 

Ch. 10 March 2017) 

 

In house method 

(QLY-LAB-1314) 

10.5 Fermented, comminuted meat, not 

cooked (dry and semi-dry fermented 

sausages) 

E.coli 
MPN Method (FDA 

BAM Ch. 4, July 2017) 



S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 

Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

10.6 Cooked poultry meat, frozen to be 

reheated before eating (e.g. prepared 

frozen meals) 

S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 



Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

10.7 Cured/ Smoked Poultry Meat  

S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 

2016)Petrifilm (AOAC 

20th Ed, 2016) 

Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

10.8 Dehydrated Poultry Products  Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

10.10 Meat in hermetically sealed 

containers 
Commercial Sterility CMMEF 5th Ed., Ch. 61 

11.0 Fish and fish products     



11.1 Fresh frozen fish and cold-smoked  

E.coli 
MPN Method (FDA 

BAM Ch. 4, July 2017) 

S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 

Vibrio parahaemolyticus 
MPN Method (FDA 

BAM Ch. 9, May 2004) 

Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

11.2 Pre-Cooked Breaded Fish 

E.coli 
MPN Method (FDA 

BAM Ch. 4, July 2017) 

S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 



Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

11.3 Frozen Raw Crustaceans 

E.coli 
MPN Method (FDA 

BAM Ch. 4, July 2017) 

S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 

Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

Vibrio parahaemolyticus 
MPN Method (FDA 

BAM Ch. 9, May 2004) 

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 



11.4 Frozen Cooked Crustaceans  

E.coli 
MPN Method (FDA 

BAM Ch. 4, July 2017) 

S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 

Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

Vibrio parahaemolyticus 
MPN Method (FDA 

BAM Ch. 9, May 2004) 

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

11.5 Cooked, Chilled and Frozen 

Crabmeat 
E.coli 

MPN Method (FDA 

BAM Ch. 4, July 2017) 



S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 

Vibrio parahaemolyticus 
MPN Method (FDA 

BAM Ch. 9, May 2004) 

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

11.6 Fresh and Frozen Bivalve Molluscs  

E.coli 
MPN Method (FDA 

BAM Ch. 4, July 2017) 

Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

Vibrio parahaemolyticus 
MPN Method (FDA 

BAM Ch. 9, May 2004) 

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

11.7 Fish and Shellfish products in 

hermetically sealed containers 

(thermally processed) 

Commercial Sterility CMMEF 5th Ed., Ch. 61 



12.0 Spices, Soups, Sauces, Salads, and 

Protein Products     

12.1 Dry Mixes for Soup and Sauces 

Clostridium perfringens 

Pour Plate Method 

(ISO 7937; FDA BAM 

Ch. 16, Jan 2001) 

Yeast and Mold Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

Coliform Count  

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017) 

 

3M Petrifilm, AOAC 

20th Ed. 2016 

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

12.2 Yeast Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579)Petrifilm 

(AOAC 20th Ed. 

2016)In house Method 

(QLY-LAB-1310)* 



12.3 Spices 

Molds Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

12.4 Spices (ready to eat) 

Coliform Count  

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017) 

 

3M Petrifilm, AOAC 

20th Ed. 2016 

S. aureus(coagulase +) 

Spread Plate Method 

(ISO 6888-1; FDA BAM 

Ch. 12, Mar 2016) 

 

Petrifilm (AOAC 20th 

Ed, 2016) 

Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

Molds Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 



Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

12.5 Salad Dressing, pH <  4.6(e.g. 

Mayonaise, Thousand Island, Ranch, 

French) 

Aerobic Plate Count 

Pour Plate 

Method(FDA BAM Ch 

3, 2001)Petrifilm 

(AOAC 20th ed. 2016) 

Yeast and Mold Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

Listeria monocytogenes 

Detection (FDA BAM 

Ch. 10 March 2017) 

 

In house method 

(QLY-LAB-1314) 

13.0 Beverages 
    



13.1 Non Alcoholic Beverages 

(e.g. ready to drink, soft drinks, iced tea, 

energy drinks) 

Yeast and Mold Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

Coliform Count  

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017) 

 

3M Petrifilm, AOAC 

20th Ed. 2016 

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

13.2 Frozen Juice Concentrate 

Aerobic Plate Count 

Pour Plate 

Method(FDA BAM Ch 

3, 2001)Petrifilm 

(AOAC 20th ed. 2016) 

Yeast and Mold Count 

Pour Plate Method 

(FDA BAM Ch. 18, Apr. 

2001) 

 

Petrifilm  (20th Ed., 

2016) 

13.3 Powdered beverages  

(e.g. iced tea, powdered juices/mixes) 
Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 



Coliform Count  

Pour Plate Method 

(FDA BAM Chapter 4, 

July 2017) 

 

3M Petrifilm, AOAC 

20th Ed. 2016 

14.0 Food for Infants and Young 

Children 
    

14.1 Powdered Infant Formuka with or 

without added Lactic acid producing 

cultures (intended for 0 to 6 months old) 

Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

Coliform Count  
MPN Method (FDA 

BAM Ch. 4, July 2017) 

E.coli 
MPN Method (FDA 

BAM Ch. 4, July 2017) 

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

Enterobacteriaceae 

Pour Plate Method 

(CMMEF 5th ed., Ch. 

9) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 



14.2 Follow-up Formula/Milk Supplement 

(intended for infants 6 months on and 

for young children 12-36 months of age 

Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579)Petrifilm 

(AOAC 20th Ed. 

2016)In house Method 

(QLY-LAB-1310)* 

Coliform Count  
MPN Method (FDA 

BAM Ch. 4, July 2017) 

E.coli 
MPN Method (FDA 

BAM Ch. 4, July 2017) 

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

Enterobacteriaceae 

Pour Plate Method 

(CMMEF 5th ed., Ch. 

9) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

14.3 Infant Formula - liquid 

(UHT/sterilized) 
Commercial Sterility CMMEF 5th Ed., Ch. 61 

14.4 Baby foods in hermetically sealed 

containers 
Commercial Sterility CMMEF 5th Ed., Ch. 61 

14.5 Dried and instant products 

requiring reconstitution  

Coliform Count  
MPN Method (FDA 

BAM Ch. 4, July 2017) 

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 



Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

Listeria monocytogenes 

Detection (FDA BAM 

Ch. 10 March 2017) 

 

In house method 

(QLY-LAB-1314) 

14.6 Dried products requiring 

reconstitution and boiling before 

consumption 

Coliform Count  
MPN Method (FDA 

BAM Ch. 4, July 2017) 

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

Listeria monocytogenes 

Detection (FDA BAM 

Ch. 10 March 2017) 

 

In house method 

(QLY-LAB-1314) 

14.7 Cereal based foods for infants Bacillus cereus 

Spread Plate Method 

(FDA BAM Ch. 14, May 

2020 



Clostridium perfringens  

Pour Plate Method 

(ISO 6570; FDA BAM 

Ch. 16, Jan 2001) 

Aerobic Plate Count 

Pour Plate Method 

(FDA BAM Ch 3, 2001) 

 

Petrifilm (AOAC 20th 

ed. 2016) 

Salmonella 

Detection (FDA BAM 

Chapter 5 Jul 2020; 

ISO 6579) 

 

Petrifilm (AOAC 20th 

Ed. 2016) 

 

In house Method 

(QLY-LAB-1310)* 

Coliform Count  
MPN Method (FDA 

BAM Ch. 4, July 2017) 

II. Drugs and Pharmaceuticals      

1.0 Drugs 

2.0 Herbal Products  

3.0 Medical Preparations  

4.0 Parenteral solutions and fluids 

Aerobic Plate Count 

USP NF 

United States 

Pharmacopeia 

National Formulary 

Yeast and Mold Count 

USP NF 

United States 

Pharmacopeia 

National Formulary 

Enterobacteriacea count 

USP NF 

United States 

Pharmacopeia 

National Formulary 



Escherichia coli 

USP NF 

United States 

Pharmacopeia 

National Formulary 

Staphylococcus aureus 

USP NF 

United States 

Pharmacopeia 

National Formulary 

Salmonella 

USP NF 

United States 

Pharmacopeia 

National Formulary 

Biological Testing 

Human drugs, biological products and 

medical devices 

Sterility Test 

USP NF 

United States 

Pharmacopeia 

National Formulary 

Human drugs, biological products and 

medical devices 

Bacterial Endotoxin Test 

USP NF 

United States 

Pharmacopeia 

National Formulary 

III. Cosmetics, Perfumes, Hygiene 

Products and Household Hazardous  
    

1.0 Cosmetics 

2.0 Perfumes 

3.0 Hygiene Products 

4.0 Detergents and other products 

Aerobic Plate Count 

USP NF 

United States 

Pharmacopeia 

National Formulary 

Yeast and Mold Count 

USP NF 

United States 

Pharmacopeia 

National Formulary 

Staphylococcus aureus 

USP NF 

United States 

Pharmacopeia 

National Formulary 

Pseudomonas aeruginosa 

USP NF 

United States 

Pharmacopeia 

National Formulary 

Candida albicans 

USP NF 

United States 

Pharmacopeia 

National Formulary 



Preservative Efficacy Test 

USP NF 

United States 

Pharmacopeia 

National Formulary 

IV. Water     

1.0 Bottled Water 

Heterotrophic Plate Count 

Pour Plate Method 

(9215B SMEWW 23rd 

ed. 2012 

Total Coliform Count 
MPN Method (9221B 

SMEWW 23rd Ed. 2012) 

Fecal Coliform Count  
MPN Method (9221E 

SMEWW 23rd Ed. 2012) 

E.coli Count  
MPN Method (9221F 

SMEWW 23rd Ed. 2012) 

 

Legend to Reference Methods   

AOAC -  Association of Official Analytical Collaboration International 

FDA BAM- Food and Drug Administration Bacteriological Analytical Manual 

SMEWW - Standard Methods for the Examination of Water and Wastewater 

   

******Nothing Follows******   
 


