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DANH MUC PHEP THU PUQC CONG NHAN MO RONG

LIST OF EXTENDING ACCREDITED TESTS

VILAS 004

Phong Thir nghiém Thiye phim

Food Testing Laboratory

Linh vyc thur nghi¢ém: Hoa
Field of Testing: Chemical

R Gié6i han dinh
Tén san pham, lwgng (né}l c6)
T vét liéu thir Tén phwong phip thir cu thé ! Pli?;’itvéfdo Phwong phap thir
Materials or products The Name of specific tests quantitation Test methods
tested (if any)/range of
measurement
Xac dinh protein hoa tan trong dung
1 Bot ciia hat ¢6 dau | dich kali hydroxit TCVN 11079:2015
' Oilseed meals Determination of soluble proteins in (1SO 14244:2014)
potassium hydroxide solution
Xac dinh ham | fl id
2. ac dinh hat THong Havotiol 30mg/lL | TCVN 12322:2018
Determination of flavonoid content
Xac dinh ham | lyphenol
3, c dinh ham lugng polypheno 50mg/L | TCVN 12321:2018
Bia Determination of polyphenol content
Beer Xac dinh ham lugng nito amin ty do
4. Determination of free amino 10 mg/L TCVN 12320:2018
nitrogen content
Xac dinh pH
5, Ac dinh pf - TCVN 12323:2018
Determination of pH value
Xéc dinh ham luong chét chiét tan
¢ .
6. rong uoe - TCVN 12999:2020
Determination of water-soluble
extract
Ca phé rang — - o
Roasted coffee X~ac dml; ham luo;ng hat tot, manh
v, hat 101, tap chat
7. Determination of good bean, - TCVN 5250:2015
fragment/broken piece, defective
bean, foreign matter
Xac dinh ham luong d6 am (hao khéi
lugng) TCVN 5567:1991
: i N . . 0,1 g/100
8 Determination of moisture (loss in g g (1SO 3726-1983)
Ca phé hoa tan mass) content
Instant coffee Xac dinh mat do khéi chay tu do,
9 mat d¢ khdi nén chat TCVN 7034 : 2002
' Determination of free-flow and (1SO 8460:1987)
compacted bulk densities
Xac dinh ham lugng gamma
Diu ca oryzanol
10. Au cam gao yzanot 0,1g/100g | TCVN 12107:2017
Rice bran oils Determination of gamma oryzanol
content
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DANH MUC PHEP THU PUQC CONG NHAN MO RONG

LIST OF EXTENDING ACCREDITED TESTS

VILAS 004

Phong Thir nghiém Thiye phim

Food Testing Laboratory

R Gié6i han dinh
Tén san pham, lwgng (né}l c6)
T vét liéu thir Tén phwong phip thir cu thé ! Pli?;’itvéfdo Phwong phap thir
Materials or products The Name of specific tests quantitation Test methods
tested (if any)/range of
measurement
X’éc’ dinh d6 hﬁp thy tf’I ngoai theo hé
sf) tat UV riéng, do bien thién hé so
1 tat riéng i TCVN 10474:2014
' Determination of ultraviolet (1SO 3656:2011)
absorbance expressed as specific UV
3 extinction
Dau mé dong vat — —3
12. va thye vat Xéc dinh do kiem 5.0 mg/kg TCVN 10111:2013
Animal and Determination of alkalinity ’ (1SO 10539:2002)
vegetable fats and | Xac dinh tri s6 hydroxyl
oils ] 5

13, Phuong phdp axetyl hoa 10 mg KOH/g | TCVN 11080:2015
Determination of hydroxyl value
Acetylation method

: etermination of polyethylene-type g/kg (ISO 6656:2002)
polymers
Xéc dinh sy suy giam chi s tay
15 Diucy | ntionof e detrioraionof | COT | TCVN 10707:2015
Palm ol bleachability index (DOBI) and Smgkg | (ISO17932:2011)
carotene content

16 Hat c6 diu Xéc dinh d6 axit cua dau 0,05 mg TCVN 8950:2011

' Oilseeds Determination of acidity of oils KOH/g (1SO 729:1988)

17. Xdc dinh d6 am 0,1¢/100 g 1SO 939:2021

Gia vi Determination of moisture content
o Xac dinh ham luong chat chiét (chat
Spices and : L _

18, condiments tan) tror_lg n_uoc lanh 0.3 /100 g TCVN 5485:1991
Determination of cold water — (15O 941:1980)
soluble extract content

G.A Xr . h h‘ 1 . A A
10, iam éc dinh ham lugng axit tong s0 - TCVN 12779 : 2019
Vinegar Determination of acid content
20 , | Xéc dinh chat kho tong sb ] TCVN 10696:2015
' Nudre ;a“’ q“‘L I Determination of total dry matter (EN 12145:1996)
Fruit t
ot rul a;'ui(‘:'sge 3% ' X4c dinh ham Iuong thit qua TCVN 10384:2014
' Determination of pulp content (EN 12134:1997)
Dt‘“)ruf)ng co cﬁq, do
uong khong con, UATEST3
trai ciy va sin Xac dinh ham lugng patulin Ql 106:2023
pham chura trai Ph han HPLC-UV .
22, cay Long phap f c UI 9.0 “/glfkg (Ref: TCVN 8161:
Alcoholic Determination of patulin (na/L) 2009
beverages, soft | HPLC-UV method (EN 14177:2003))
drinks, fruit and
fruit product
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DANH MUC PHEP THU PUQC CONG NHAN MO RONG

LIST OF EXTENDING ACCREDITED TESTS

VILAS 004

Phong Thir nghiém Thiye phim

Food Testing Laboratory

R Gié6i han dinh
Tén san pham, lwgng (né}l c6)
T vét liéu thir Tén phwong phip thir cu thé ! Pli?;’itvéfdo Phwong phap thir
Materials or products The Name of specific tests quantitation Test methods
tested (if any)/range of
measurement
Xac dinh do 4m va ham lugng chat
bay hoi )
23, Determination of moisture and 0.1g/100g IS0 3632-2:2010
volatile matter content
Cuong d6 huong vi (tinh theo
picrocrocin) trén chat kho
24, - I1SO 3632-2:2010
Flavour strength (expressed as
Nhuy hoa nghé tay | picrocrocin) on dry matter
Saffron Cuong d mui (huong thom) (tinh
o5, theo safranal) trén chat kho i 1SO 3632-2:2010
Aroma strength (expressed as
safranal) on dry matter
Cuong d6 mau (tinh theo crocin) trén
chat kho
: . - ISO 3632-2:2010
26 Colouring strength (expressed as
crocin) on dry matter
Xéc dinh ham luong
hexacyanoferrate (II) dugc biéu thi .
s Fe(CN)s:
bang Fe(CN)s, hexacyanoferrate (1 2 51 ma/ka:
" | dugc biéu thi bing K4Fe(CN)s.3H.0, | 522 M9
Muoi an (natri . K4Fe(CN)s.
hexacyanoferrate (II) dugc biéu thi .
clorua) N 3H:0: EuSalt AS004 2015
217. i bang NasFe(CN)s.10H,0
Salt (sodium L 5,00 mg/kg; | TCVN 12784:2019
s Determination of hexacyanoferrate
chloride) NasFe(CN)e.
(IDas Fe(CN)s, hexacyanoferrate 10H,0:
(11) as K4Fe(CN)s.3H,0, 73 nf "
hexacyanoferrate (I1) as ’ 9/kg
NasFe(CN)s.10H-0 content
Xac dinh ham | it bay hoi
28, ac i Aam ITgng axit bay A01 1,0 meg/L | TCVN 12087:2017
Determination of volatile acidity
Xac dinh ham 1 it tong so
29. ac dint lam fUong axit 'ong 5o 30meg/L | TCVN 12086:2017
Determination of total acidity
30, Ru’(_)’u_ vang Xac dm_h he?m lugng chat kho i TCVN 120822017
Wine Determination of dry matter content
Xac dinh ham lugng tro 0,19/100¢g
: . ¥ ’ TCVN 12083:2017
31 Determination of ash content (9/100 mL)
Xac dinh ham 1
32, ac dinh ham lugng CO; 0,10g/L | TCVN 12088:2017
Determination of CO; content
Rau, qua va sian Xéc dinh d6 kiém cua tro téng s6 va
33 phim rau, qua tro tan trong nudc 0,3mL H,SO, | TCVN 8120:2009
' Fruit and vegetable | Determination of alkalinity of total 1N/100 g (I1SO 5520:1981)
products ash and of water-soluble ash
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DANH MUC PHEP THU PUQC CONG NHAN MO RONG

LIST OF EXTENDING ACCREDITED TESTS

VILAS 004

Phong Thir nghiém Thiye phim

Food Testing Laboratory

R Gié6i han dinh
Tén san pham, lugng (néu c6)
T vét liéu thir Tén phwong phip thir cu thé ! Pli?;’itvéfdo Phwong phap thir
Materials or products The Name of specific tests quantitation Test methods
tested (if any)/range of
measurement
“ Sita chua )D(af dm'h h?m lu:mg df[) am,dchat kho 01 /100 TCVN 8176:2009
: Yogurt etermination of moisture, dry 1g g (ISO 13580:2005)
matter content
Nito protein,
Nito khong
Xéc dinh ham luong nito protein va phai nito
nito khong phai nito protein, tinh protein/ non
35 ham lugng protein thuc protein- TCVN 8099-4:2018
' Determination of protein and non nitrogen: (1SO 8968-4:2016)
. protein-nitrogen content and true 0,016 g/100 g
Sira va san pham | protein content calculation Protein thyc/
sika true protein:
Milk and milk S 0.19g/100g
product Xza(':: dinh llllamt lugng Iljlli/[O
-Fucosyllactose (2-FL),
(Lacto—N—)t/etraose ((LNT)) 75 mg/kg
. ' (mg/L) QUATEST3 1020:
36. 6’-Siallylactose (6-SL)). M3i chit/each 2022
Phuong phap LC-MS/MS (():lofn a:)jgc
Determination of HMO. P
LC-MS/MS method
Tinh bt Xac dinh d6 4m TCVN 9934:2013
37 Starch Detemination of moisture 01971009 | 150 1666:1996)
) o Xac dinh pH va yéu t6 axit (acid
38. Tm? bg.t vasin | factor) - ISI 11-1e (1997)
Pshamht“‘h bé-’t Determination of pH and acid fator
tarches an - - ; " .
39, derived products | <a¢ dinh ham lugng tinh bot 0.3/100 g TCVN 9935:2013
Determination of starch content ’ (1SO 10520:1997)
40 Phomat Whey Xac dinh chat kho i TCVN 10133:2013
' Whey cheese Determination of dry matter content (1SO 2920:2004)
Phomat va san )
pham phomat ché
a1 bién Xac dinh ham lugng clorua 0.2 a/100 TCVN 10134:2013
' Cheese and Determination of chloride content <900 (150 5943:2006)
processed cheese
products
Thit va san phém Xéac dinh ham lugng cysteamin
1 thit Phuong phap HPLC-FD 3 malk QTTN/KT3 150:
' Meat and meat Determination of cysteamin content. gxa 2016
product HPLC-FD method
Xac dinh ham lugng anthocyanin
Thue phim Phuorng_ phz?p pH vi sai _ 10 mg/kg QUATESTS3 1036:
43. Determination of anthocyanin 2023
Food (mg/L) :
content (Ref: AOAC 2005.02)
pH differential method
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R Gié6i han dinh
Tén san pham, . lwgng (né}l c6)
T vét liéu thir Tén phwong phap thir cu thé ! Pli?;’itvéfdo Phwong phap thir
Materials or products The Name of specific tests quantitation Test methods
tested (if any)/range of
measurement
Xéc dinh ham luong bac (Ag), Bo, ;{ gglsolld.
X N ,60 mg/kg
bari (Ba), liti (Li) Long/liquid:
14 Phuong phap ICP-MS 0 0% mglL | QUATESTS 1028:
' Determination of Ag, Bo, Ba, Li m%)i nguyén 2023
content. t&/each
ICP-MS method
element
Xac dinh ham luong methyl thuy
ngan (MeHg)
45 Phuong phap ICP-MS 0,03 mg/kg QUATESTS3 1035:
' Determination of methylmercury (mg/L) 2023
(MeHg) content.
ICP-MS method
Xac dinh ham luong thiéc (Sn)
46 Phuong phap ICP-MS 0,6 mg/kg TCVN 10914:2015
' . Determination of tin (Sn) content. (mg/L) (EN 15765 : 2009)
Thuc pham ICP-MS method
Food Xéc dinh ham lugng ascorbyl
palmitate, ascorbyl stearate 6 mg/kg
47 Phuong phap HPLC-UV _(mg/L) QUATEST3 1018:
' Determination of ascorbyl palmitate, | Moi chat/each 2022
ascorbyl stearate content. compoud
HPLC-UV method
Xac dinh ham luong EDTA va cac
dang muoi 15 mg/kg ,
48. Phuong phap HPLC-UV MB&i chat/each QUATS?;; 1017
Determination of EDTA and salt compoud
HPLC-UV method
Xac dinh ham lugng bisphenol A, Rén/solid:
bisphenol B 0,045 mg/kg
49 Phuong phap LC-MS/MS Long/liquid: | QUATEST3 1019:
' Determination of bisphenol A, 0,015 mg/L 2022
bisphenol B. Mbi chét/each
LC-MS/MS method compoud
epud vie . | e dit i umg comnzme Q10 | TEEVEN
50 phim sira I[))}(]el::rrrlr%irﬁ)gggf OI:‘I;SC(l)Jr\k;yI palmitate supplement: 60 | QUATESTS 1032:
' Health supplement, " | mg/kg (mg/L) 2023
milk and milk ascorbyl stearate content. Stta/milk: 6
proguct HPLC-UV method mg/kg (mg/L)
Thye pham bao vé (o \ .
sk i | e L e o e | somole
liéu nghé demethox;}curcumin) ’ MOoi chat/each AOAC 2016.16
o Healt?uiumpgliiment, Phuong phip HI;L C-UV d compoud
' P R Determination of curcuminoids ;
Sira Vass;; pham (curcumin, demethoxycurcumin, bis- 6,0 mg/kg QUAng;?? 1197:
Milk and milk | demethoxycurcumin) Moi chatfeach | gt AoAC
oroduct HPLC-UV method compoud 2016.16)
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DANH MUC PHEP THU PUQC CONG NHAN MO RONG

LIST OF EXTENDING ACCREDITED TESTS

VILAS 004

Phong Thir nghiém Thiye phim

Food Testing Laboratory

R Gié6i han dinh
Tén san pham, lugng (néu c6)
T vat li¢u thir Tén phwong phap thir cu thé / Pli?;’itvéfdo Phwong phap thir
Materials or products The Name of specific tests quantitation Test methods
tested (if any)/range of
measurement
Xac dinh ham lugng asen (As), )
cadimi (Cd), chi (Pb), thuy ngan (Hg) Pb: (?]:]3 /T?/kg
o . Phuong phép ICP-MS o A‘f’ ) | TCUN 10012:2015
' Thgc pham’fh‘-rc Determination of As, Cd, Pb, Hg » AS, 10. (EN 15763:2009)
pham bdo v¢ sirc | content. 0,06 mg/kg
khoe ICP-MS method (Mg/L)
ZEOd,I(::Z:? Xac dinh ham lugng thuy ngéan (Hg)
s PP Phuong phap CV-AAS 0,075 mg/kg | TCVN 7993:2009
' Determination of Hg content. (mg/L) (EN 13806:2002)
CV-AAS method
Thue phé‘im, thuc
phim bio vé sirc
khée, nguyén li¢u
tr‘uyén tl;(‘)ng Vf" Xac dinh ham lugng vitamin C (axit
thanh pham thire | 5506rhjc) va axit erythorbic (axit
h‘i‘“lfhl“; ““"li’, isoascorbic) 6,0 mg/kg
54 t 2::1 tEﬁ;I:ﬁ; " | Phuong phép HPLC-UV (mg/L) QUATEST3 1041:
' premix ’ Determination of vitamin C Mdi chat/each 2023
Food. health (ascorbic acid) va erythorbic acid compoud
suppiement (isoascorbic acid) content.
material and feed | HPLC-UV method
for animal and
aquaculture,
premix
Nguyén ligu va f(z’lc dinh heim}ll luqlng ClOI’LIa, ham Chl:OW(;JI/
thanh pham thic | lwong NaCl, ham luong clorua quy chloride: TTN/KT3 190:
55. in chin nudi, | ra NaCl 0069100, | 2018
nguyén ligu va Determination of chloride, NacCl, NaCl:
thanh pham thic | chloride as sodium chloride content 0,19/100 g
an .thﬁy sdn Xac dinh ham lugng nito, protein,
56 'V}ate”a.' anld fedeo' protein thd 0,1g/100g | TCVN 4328-2:2011
' or anlmzlat an Determination of nitrogen, protein, (9/200 mL) (1SO 5983-2:2009)
aquacuiture crude protein content
Nguyén liéu va
thanh pham thire
mj‘(;li)(g;:;cc?]g Vritéo Xac dinh ning lwong trao doi
57. Feed materials and g)negrerm::r;er\]'g[lé)r:} of metabolizable - EN 16967:2017
compound feed (pet 9y
food) for cats and
dogs
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LIST OF EXTENDING ACCREDITED TESTS

VILAS 004

Phong Thir nghiém Thiye phim

Food Testing Laboratory

TT

Tén sian phiam,
vat liéu thir
Materials or products
tested

Tén phwong phip thir cu thé
The Name of specific tests

Giéi han dinh
lwong (néu cb)
/Pham vi do
Limit of
quantitation
(if any)/range of
measurement

Phwong phap thir
Test methods

58.

Hat diu twong
Soybeans

Xac dinh tap chét hiru co, tap chit vo
co

Determination of inorganic
extraneous matter, organic
extraneous matter

TCVN 6129:1996
(1SO 605:1991)

59.

Gao dd
Parboiled rice

Xac dinh hat nguyén, térn, hat do, hat
soc do, hat vang, hat den, hat den
mot phan, hat cham den, hat hu
hong, hat gao nép, tap chat, thoc lan.
Determination of whole rice, broken
kernel, red kernel, red streaked
kernel, yellow kernel, black kernel,
partial black kernel, black dots
kernel, damaged kernel, glutinous
rice, impurities, grain mixed

TCVN 12847:2020

60.

Hat Itia mi
(Triticum aestivum
L)

Wheat (Triticum
aestivum L.)

Xac dinh tap chét, hat laa mi bi hu
hong, hat v&, ltia mi da giam gia tri,
hat lép, hat quat, hat non, hat co
cham den, hat khong binh thuong,
hat hong do nhiét, hat ndy mam, chat
ngoai lai, tap chat vo co, tap chat hitu
co, hat bi muc

Determination of impurities,
damaged wheat grains, broken
grains, wheat of decreased value,
shrivelled grains, shrunken grains,
immature grains, black point grains,
unsound grains, heat-damaged
grains, sprouted grains, extraneous
matter, inorganic extraneous matter,
organic extraneous matter, rotten
grains content

TCVN 6095:2015
(1SO 7970:2011)

Ghi chu/Note:
- AOAC: Association of official analytical chemists
- EN: European standard

- ISI: International Starch Institute

- EuSalt: European Salt Producers’ Association
- QTTN/KT3, QUATESTS3: Phuong phap do phong thi nghiém xay dung/ Laboratory developed

method

- ref.: phuong phap tham khao/reference method

AFL 01/12
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