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1. | unAeulasdmsumsnuag | 1. Moisture AOAC (2019) 927.05
undeasgasneiiios 2. Protein AOAC (2019) 991.20
dmFumsniazidnén 3. Fat AOAC (2019) 932.06
4. Ash AOAC (2019) 930.30
2. | - unuazwansur 5. Total solids AOAC (2019) 990.19
- UNY gaues 6. Protein AOAC (2019) 991.20
7. Fat AOAC (2019) 989.05
8. Ash AOAC (2019) 945.46
3. | -uneeudasdmsumsnuag | 9. Cholesterol AOAC (2019) 994.10
uwﬁﬂuﬂaaqﬂi@imﬁm 10. Vitamin Bl In-house method INMU-FCH-08
dmsumsauazifinign based on AOAC (2019) 942.23 and
- uNLazHans I Journal of Chromatography (1985)
STEGIRRITER 318, 412-416.
11. Vitamin B2 In-house method INMU-FCH-08
based on AOAC (2019) 970.65 and
Journal of Chromatography (1985)
318, 412-416.
12. Total sugar AOAC (2019) 980.13
13. Glucose
14. Sucrose
15. Lactose
16. Fructose
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3. | -uuaauasdvsunisnuag | 17. Iron (Fe) AOAC (2019) 984.27
uuﬁ’ﬂuﬂaqqmﬁmﬁm 18. Copper (Cu)
fmSumsnuaziingn 19. Magnesium (Mg)
- UNLATNARS A 20. Zinc (Zn)
- uulganes 21. Calcium (Ca) AOAC (2019) 985.35
22. Total carbohydrate In-house method INMU-TM-FCH-11
in connection with
- AOAC (2019) 927.05 and 990.19
- AOAC (2019) 991.20
- AOAC (2019) 932.06 and 989.05
- AOAC (2019) 930.30
23. Energy In-house method INMU-TM-FCH-12
in connection with
- AOAC (2019) 991.20
- AOAC (2019) 932.06 and 989.05
- INMU-TM-FCH-11
4, umll’%m 24. Titratable acidity ISO/TS 11869 : 2012
5. ﬁww'%ﬂﬁu%'agﬂ 25. Water Activity AOAC (2019) 978.18
6. SACTER 26. pH ISO 10523: 2008
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7 - ﬁWUiIﬂﬂ 27. Cadmium (Cd) In-house method INMU-TM-FTO-02
- "lj’iqﬂiﬂﬂ 28. Lead (Pb) based on EPA, 1994, Revision 2.2,
Method 200.9
8. “lj'l wa 15 29. Benzoic acid In-house method INMU-TM-FTO-01
30. Sorbic acid based on Kiippers, F and Jans, J.
(1988). ] AOAC Int, 71: 1068-1071.
& Can, N. O., Arli, G. and Lafci, Y.
(2011),J. Sep. Science, 34: 2214-2222
9. | -TayNsuazndniual 31. Total dietary fiber AOAC (2019) 985.29
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#0710ULATUINTT WK INB1FBURAE

1. NUTRITIVE VALUES

ANUSNISNNEDU
Price list

Analysis Test Methods Test duration | Service cost
(days) (Baht)
1.1 Common nutrients
Energy/Carbohydrate (include results By calculation 14 6,300
of protein, fat, ash, moisture and)
dietary fiber)
Energy/Carbohydrate (include results By calculation 14 2,300
of protein, fat, ash and moisture)
Energy (bomb) ASTM Method D 2015-77 10 1,200
Protein/Nitrogen AOAC (2019) 991.20, 992.23 6 600
Real protein In-house method based on AOAC (2019) 3 800
991.20
Fat/Total lipid AOAC (2019) 932.06, 989.05, 922.06 4 800
Ash AOAC (2019) 930.30, 945.46 5 500
Moisture AOAC (2019) 927.05, 925.10, 925.45 3 400
Total solid AOAC (2019) 990.19 3 400
Dietary fiber AOAC (2019) 985.29 15 4,000
Insoluble dietary fiber AOAC (2019) 991.42 15 4,000
Soluble dietary fiber AOAC (2019) 993.19 15 2,000
Total sugar AOAC (2019) 980.13 6 2,000
Glucose' AOAC (2019) 980.13 7 3,000
Fructose' AOAC (2019) 980.13 6 3,000
Sucrose' AOAC (2019) 980.13 6 3,000
Lactose' AOAC (2019) 980.13 6 3,000
Sorbitol’ AOAC (2019) 980.13 6 3,000
Maltose' AOAC (2019) 980.13 6 3,000
Glucose, Fructose, Sucrose AOAC (2019) 980.13 6 3,000
Isomaltulose (Palatinose) AOAC (2019) 980.13 6 3,000
Milk solid AOAC (2019) 952.08, 982.14 9 2,400
Milk solid not fat AOAC (2019) 952.08, 982.14, 9 3,200
922.32,948.15, 945.16
Total solid not fat AOAC (2019) 990.21 5 1,200

"Additional sugar in the same sample costs 1,000 baht each

I99%: Auaseyl v
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#0710ULATUINTT WK INB1FBURAE

Analysis Test Methods Test duration | Service cost
(days) (Baht)
1.2 Vitamins

Vitamin A In-house method based on 5 2,000
Kangsadalampai K., and Sungpuag P. 1984

B-carotene In-house method based on 5 2,000
Speek AJ, et al. Food Chem. 1986

Vitamin D (D3) AOAC (2019) 995.05 7 4,000

Vitamin D (D3+D2) AOAC (2019) 995.05 7 7,000

Vitamin E In-house method based on Speek AJ, et al. J Food Sci 1985 5 2,000

Vitamin C Odriozola-Serrano L, et al. Food Chem. 2007 7 1,500

Thiamin (B,) In-house method based on AOAC (2019) 942.23 7 1,500

Riboflavin (B,) In-house method based on AOAC (2019) 970.65 7 1,300

Niacin (B5) In house method based on AOAC (2019) 961.14 10 2,000

Vitamin By In house method based on AOAC (2019) 961.15 12 3,000

Vitamin By, In house method based on AOAC (2019) 960.46 and 952.20 12 2,800

Folate (By) In house method based on AOAC (2019) 960.46 and 2004.05 12 3,500

Pantothenic (Bs) In house method based on AOAC (2019) 960.46 and 945.74 12 2,500

Biotin (B,) In house method based on AOAC (1980) Microbiological 12 2,200
method, 13th Ed., Ch 43.150-43.158 pp. 763- 764.

Trypsin inhibitor activity AACC (1999) Method 22-40 10 2,800

I99%: Auaseyl v
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#0710ULATUINTT WK INB1FBURAE

Analysis Methods Test duration | Service cost
(days) (Baht)
1.3 Minerals
Calcium® AOAC (2019) 985.35 7 600
Sodium® AOAC (2019) 985.35 7 500
Potassium’ AOAC (2019) 985.35 7 500
Chloride’ In house method based on AOAC (2019) AOAC 10 800
(2019) 971.27
Magnesium’ AOAC (2019) 985.35 7 700
Iron” AOAC (2019) 985.35 7 700
Zinc? AOAC (2019) 985.35 7 700
Copper’ AOAC (2019) 985.35 7 700
“Additional mineral in the same sample costs 500 baht for dry ashing or wet digestion
1.4 Fatty acids
Fatty acids (profile) In-house method based on AOAC (2019) 963.22, 7 3,000
969.33
Fatty acids (profile and In-house method based on AOAC (2019) 963.22, 7 3,800
quantitative) 969.33
Trans Fatty acid In-house method based on AOAC (2019) 963.22, 7 3,500
969.33
1.5 Others
Cholesterol AOAC (2019) 994.10 7 2,400
Salt (sodium+chloride) AOAC (2019) 985.35, In house method based on 14 1,800
AOAC (2019) AOAC (2019) 971.27
Fructans (Inulin + Fructo- In-house method based on AOAC (2019) 997.08 7 8,000
oligosaccharides) and J. AOAC Inter, 2000
Fructo-oligosaccharides (FOS) In-house method based on AOAC (2019) 997.08 7
and J. AOAC Inter, 2000 9,000
Antioxidant Activity (ORAC) (Food) | Ou B, et al. J Agric Food Chem, 2001 7 3,500
Antioxidant Activity (ORAC) (Oil) | Prior RL. et al. J Agric Food Chem, 2003 7 9,000
Antioxidant Activity (FRAP) Benzie IF & Strain JJ. Anal Biochem 1996 7 2,500
Antioxidant Activity (DPPH) Katsuke T. J Agric Food Chem 2004 7 2,500
Total Polyphenol Lu J, et al. J Agric Food Chem 2007 7 2,000
Co-Enzyme Q10 Kettawan A, et al., J Clin Biochem Nutr. 2007 7 3,500
Freeze dry (siauniingn) Freeze dry system 7 2,000
lodine in salt (mg/kg) UNICEF, ICCIDD, PAMM, WHO, MI. 1995 10 400
lodine in food ICP-MS 10 3,500
Deuterium by Isotope Ratio Mass IAEA Human Health Series No. 13 (2011) 7 3,000
Spectrometry (IRMS) (Urine / Saliva)
Deuterium by Fourier-transform IAEA Human Health Series No. 7 (2010) 7 1,000
infrared spectroscopy (FTIR) (For
saliva only)
Deuterium (?H) & Oxygen (*%0) by IRMS | IAEA human health series, No. 3 (2009) 7 5,000
Calculation of Total body water (TBW) 200
Calculation of Breast milk intake (BM) 200
Calculation of Total Energy expenditure (TEE) 400
Calculation of Uncertainty 300
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Juiloonld: 3 ngunieu 2566

SD-SRV-01

Wi 3/4




#0710ULATUINTT WK INB1FBURAE

Note: - This price list can be changed without prior notification

A01TULAYUINT NI IFEUTRNS

auuwmaum%a 19 4 f.A1818N E]HLJ’]EWWS&JEIJ‘M@ ﬁ].u%ﬁﬂﬁm 73170
nsdwn 02 441 9346, 02 800 2380 wie 406, 418.

nsans 02-441 9344

Institute of Nutrition, Mahidol University at Salaya

Putthamonthon IV Rd., Nakhon Pathom 73170, Thailand.

Tel. 02 441 9346, 02 800 2380 ext. 406, 418. Fax. 02 441 9344

E-mail: wimolrat. mee@mahidol.ac.th, arunrat.pot@mahidol.edu, Sujinthra.Som@mahidol.ac.th
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2. NUTRITION LABELING

ANUSNISNNEDU
Price list

2.1 Nutrition labeling (U.S. FDA)*

Analysis Methods Test duration | Service cost
(days) (Baht)
Total calories By calculation -
Total fat AOAC (2019) 932.06, 989.05, 922.06 4 800
Saturated fat In-house method based on AOAC (2019) 963.22, 5 2,300
969.33
Trans fatty acid In-house method based on AOAC (2019) 963.22, 5 3,500
969.33
Cholesterol In-house method based on AOAC (2019) 963.22, 7 2,400
969.33
Sodium AOAC (2019) 985.35 7 500
Total carbohydrate By calculation 14 -
(include results of protein, fat,
ash and moisture))
Dietary fiber AOAC (2019) 985.29/991.42 6 4,000
Total sugars AOAC (2019) 980.13 6 2,000
Protein AOAC (2019) 991.20, 992.23 3 600
Vitamin D (D3) AOAC (2019) 995.05 7 4,000
Vitamin D ( D3+D2) AOAC (2019) 995.05 7 7,000
Calcium AOAC (2019) 985.35 7 600
Iron AOAC (2019) 985.35 7 700
Potassium AOAC (2019) 985.35 7 500
Ash AOAC (2019) 930.30, 945.46 3 500
Moisture AOAC (2019) 927.05, 925.10, 925.45 3 400
Evaluation and presentation of Nutrition Facts 500
Preparation of composite sample and serving size 100-300

*In order to save customers’ expenses, only certain nutrients may be selected for analysis by professional staff.
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2.2 Nutrition Labeling (Thai FDA)*

Analysis Methods Test duration | Service cost
(days) (Baht)

Total calories By calculation -

Calories from fat By calculation -

Total fat AOAC (2019) 932.06, 989.05, 922.06 4 800

Saturated fat In-house method based on AOAC (2019) 5 2,300
963.22, 969.33

Cholesterol In-house method based on AOAC (2019) 7 2,400
963.22, 969.33

Protein AOAC (2019) 991.20, 992.23 3 600

Total carbohydrate By calculation 14 -

(include results of protein, fat,

ash and moisture)r)

Dietary fiber AOAC (2019) 985.29/991.42 6 4,000

Total sugars AOAC (2019) 980.13 6 2,000

Sodium AOAC (2019) 985.35 7 500

Vitamin A In-house method based on 5 2,000
Kangsadalampai K., and Sungpuag P. 1984

Vitamin B1 In-house method based on AOAC (2019) 942.23 7 1,500

Vitamin B2 In-house method based on AOAC (2019) 970.65 7 1,300

Vitamin B1+B2 In-house method based on AOAC (2019) 7 2,300
942.23, 970.65

Calcium AOAC (2019) 985.35 7 600

Iron AOAC (2019) 985.35 7 700

Ash AOAC (2019) 930.30, 945.46 3 500

Moisture AOAC (2019) 927.05, 925.10, 925.45 3 400

Evaluation and presentation of Nutrition Facts 500

Preparation of composite sample and serving size 100-300

*In order to save customers’ expenses, only certain nutrients may be selected for analysis by professional staff.

Note: - This price list can be changed without prior notification
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Institute of Nutrition, Mahidol University at Salaya
Putthamonthon IV Rd., Nakhon Pathom 73170, Thailand.

Tel. 02 441 9346, 02 800 2380 ext. 406, 418. Fax. 02 441 9344
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Price list
3. PHYSICAL PROPERTIES

Analysis Test Method Test duration | Service cost

(days) (Baht)
Sensory attributes Sensory perception 5 500
(appearance, color, smell, taste)
Net weight AOAC: Gravimetric method 5 100
Drain weight AOAC: Gravimetric method 5 100
Water activity AOAC: Water activity meter 5 400
pH of water ISO: pH meter 5 100
Color (colorimeter) Spectro-colorimeter 5 300
Color (Munsell Books of Color) Munsell Books of Color 5 200
Particle size Sieving machine 5 300
Total soluble solid (®Brix) AOAC: Refractometer 5 100
Osmolality Freezing point depression 5 2,400

osmometry: Osmometer

Titratable acidity (as lactic acid) (in yoghurt) | ISO: Auto-titrator 5 400
Titratable acidity (as acetic acid) (in vinegar) | AOAC: Auto-titrator 5 400
Titratable acidity (as............. acid) (in food) AOAC: Auto-titrator 5 400
Peroxide value (in oil) AOAC: Titratable method 5 700
Acid value (in oil) Titratable method 5 400
Texture Texture analyzer 5 500
Gel strength of gelatin (Bloom) GMIA: Texture analyzer 10 500
Viscosity of gelatin (Capillary viscometer) GMIA: Capillary viscometer 5 300
Viscosity (Brookfield viscometer) Brookfield viscometer 5 300
Viscosity (Bostwick consistometer) Bostwick consistometer 5 300
Viscosity of flour (RVA) Rapid Visco Analyzer 5 500

AOAC = Association of Official Analytical Chemists
GMIA = Gelatin Manufacturers Institute of America
ISO = International Organization for Standardization

Note: - This price list can be changed without prior notification
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Institute of Nutrition, Mahidol University at Salaya
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Price list
4. ADDITIVES AND CHEMICAL CONTAMINANTS
Analysis Test Methods Test duration | Service cost
(days) (Baht)
4.1 Preservatives
Benzoic acid HPLC 7 1,000
Sorbic acid HPLC 7 1,000
Benzoic acid and sorbic acid | HPLC 7 1,500
Saccharin HPLC 7 1,000
Sulfur dioxide Titration Technique 5 700
4.2 Food additives
Nitrate and nitrite ISO 3091: Colorimetric 6 1,000
Nitrite ISO 2918: Colorimetric 6 700
Borax Semi-quantitative 7 500
Salicylic acid Colorimetric 5 550
Caffeine HPLC 7 1,000
Glutamic acid HPLC 9 1,200
4.3 Heavy metal
Lead Graphite furnace AAS 7 1,000
Cadmium Graphite furnace AAS 7 900
Lead and Cadmium Graphite furnace AAS 7 1,500
4.4 Synthetic food color
Synthetic food color Quantitative: Paper chromatography 7 850
4.5 Water
Hardness TISI 257: Titration 5 500
Nitrate and nitrite ISO 3091: Colorimetric 6 650
Nitrite ISO 2918: Colorimetric 6 500
Chloride TISI 257: Titration 5 500
Sulfate TISI 257: Titration 500
Lead Graphite furnace AAS 5 700
Cadmium Graphite furnace AAS 5 700
Lead and Cadmium Graphite furnace AAS 5 1,000
Color TISI 257: visual inspection 4 200
HPLC = High Pressure Liquid Chromatography
TISI = Thai Industrial Standards Institute
AAS = Atomic Absorption Spectrometry
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Note: - This price list can be changed without prior notification
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5. MICROBIAL QUALITY

ANUSNISNNEDU
Price list

Analysis Test Methods Test duration | Service cost
(days) (Baht)
5.1 Microbiological safety
Aerobic plate count FDA BAM online, 2001 chapter 3 7 400
Anaerobic plate count FDA BAM online, 2001 chapter 3 7 400
APC - membrane filtration technique 7 400
Coliforms — membrane filtration FDA BAM online, 2002 (chapter 4) 7 450
technique
Yeast and molds BAM online, 2001 chapter 18 10 500
Coliforms FDA BAM online, 2002 (chapter 4 7 400
MPN Coliforms FDA BAM online, 2002 (chapter 4 7 400
Escherichia coli FDA BAM online, 2002 (chapter 4) 12 500
MPN Escherichia coli FDA BAM online, 2002 (chapter 4) 12 500
Salmonella spp. ISO 6579:2002 12 600
Clostridium perfringens BAM online, 2001 chapter 16 12 600
Clostridium perfringens (WU#71491) BAM online, 2001 chapter 16 12 1,200
Staphylococcus aureus BAM online, 2001 chapter 12 12 700
Staphylococcus aureus (WU771479u) BAM online, 2001 chapter 12 12 1,400
Bacillus cereus BAM online, 2012 chapter 14 12 600
Bacillus cereus (WU77u1) BAM online, 2012 chapter 14 12 1,200
Lactic acid bacteria ISO 15214:1998 7 400
uan 2239-2548
Listeria monocytogenes ISO 11290-1 12 1,000
Incubation test BAM 7 400
5.2 Canned foods
Low acid canned foods:
= water activity > 0.85 BAM 30 1,300
= water activity < 0.85
Aerobic plate count FDA BAM online, 2001 chapter 3 400
Yeast and molds BAM online, 2001 chapter 18 500
Coliforms — MPN technique FDA BAM online, 2002 (chapter 4) 400
Salmonella ISO 6579:2002 600
Staphylococcus aureus BAM online, 2001 chapter 12 700
High acid canned foods:
- Acid / Acidified canned foods BAM online, 2001 chapter 21A 30 600
= Acid / Acidified canned foods — In
positive case
Aerobic plate count FDA BAM online, 2001 chapter 3 400
Yeast and molds BAM online, 2001 chapter 18 500
Coliforms — MPN technique FDA BAM online, 2002 (chapter 4) 400
Salmonella ISO 6579:2002 600
Staphylococcus aureus BAM online, 2001 chapter 12 700

BAM: Bacteriological Analytical Manual, AOAC International
ISO6579: Microbiology of food and animal feeding stuffs-Horizontal Method for Detection of
Salmonella spp. Mduilagiu
ISO11290-1: Microbiology of food and animal feeding stuffs-Horizontal Method for the detection and
enumeration of Listeria monocytogenses- Part 1:Detection Method ﬁl,“f]u{]ﬁ]ﬁ;ﬁ’u
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Note: - This price list can be changed without prior notification
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Price list
6. BIOCHEMICAL ASSESMENT
Analysis Methods Test duration Service cost
(days) (Baht)
6.1 Vitamin status
Serum vitamin A HPLC 14 1,600
Serum vitamin E HPLC 14 1,600
Serum vitamin AE HPLC 14 2,500
Serum B—carotene HPLC 14 1,800
Serum vitamin AJE, B—carotene HPLC 30 4,000
Urine lodine ICP-MS 7 1,200

HPLC = High Pressure Liquid Chromatography

Note: - This price list can be changed without prior notification
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Price list
6. BIOCHEMICAL ASSESMENT
Analysis Methods Test duration Service cost
(days) (Baht)
6.1 Vitamin status
Serum vitamin A HPLC 14 1,600
Serum vitamin E HPLC 14 1,600
Serum vitamin AE HPLC 14 2,500
Serum B—carotene HPLC 14 1,800
Serum vitamin AJE, B—carotene HPLC 30 4,000
Urine lodine ICP-MS 7 1,200

HPLC = High Pressure Liquid Chromatography

Note: - This price list can be changed without prior notification
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Price list
7. Other
Analysis Methods Test duration | Service cost
(days) (Baht)
ATUSNN52 Y BAIELAT DY 5,000

Water spray retort

Note: - This price list can be changed without prior notification
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E-mail: wimolrat. mee@mahidol.ac.th, vaewmanee.cha@mahidol.ac.th, Sujinthra.Som@mahidol.ac.th

5 o a o € a a
VAN INATAU UND

NUNIUL: AIUNTT AU | ouslR: ATITN ﬁ;ﬂﬂizaqﬁ

Juiloonld: 3 ngunieu 2566

SD-SRV-01

wih 1/1



mailto:wimolrat.mee@mahidol.ac.th
mailto:vaewmanee.cha@mahidol.ac.th

	ITA หน้าปก
	ความเป็นมา
	ISO_17025_th_26-8-65
	วิธีการขั้นตอนการให้บริการ
	C-service
	วิธีการขั้นตอนการให้บริการ
	2 E-channel
	วิธีการขั้นตอนการให้บริการ
	1 N_values
	สถาบันโภชนาการ มหาวิทยาลัยมหิดล

	1.2 label
	       Analysis                        
	       Analysis                        
	สถาบันโภชนาการ มหาวิทยาลัยมหิดล

	1.3 physical
	สถาบันโภชนาการ มหาวิทยาลัยมหิดล

	1.4 contaminants
	TISI 257: visual inspection  
	สถาบันโภชนาการ มหาวิทยาลัยมหิดล

	1.5 microbial
	Bacillus cereus
	Bacillus cereus (นับจำนวน)
	สถาบันโภชนาการ มหาวิทยาลัยมหิดล

	1.6 biochemical
	สถาบันโภชนาการ มหาวิทยาลัยมหิดล

	1.7 biochemical
	สถาบันโภชนาการ มหาวิทยาลัยมหิดล

	1.8 other
	สถาบันโภชนาการ มหาวิทยาลัยมหิดล


