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Food analysis Nutrition Labeling Food Toxicology Microbiological examination
[ ] Energy by bomb calorimeter 1,200 amnlaruinisive [ ] Benzoic acid 1,000 |[]Aerobic plate count 400
[ ]Energy by difference 0 [] wasnu 0 |[]Sorbic acid 1,000 |[] Yeast and Mold 500
[ ] Moisture 400 | [ wdswannludu 0 |[J Benzoic and Sorbic 1,500 |[.] MPN coliform 400
[[] Crude protein 600 | L lesdfuvisnun 800 |[]Saccharin 1,000 |[] Escherichia coli 500
[ ]Real protein 800 [ lashudush 2,300 |[] Sulfur dioxide 700 | Salmonellae spp. 600
[]Crude fat 800 [ Taaameosoa 2,400 | salicylic acid 550  |] Clostridium perfringens 600
[ Ash 500 | [ TUsfu 600 |[] Synthetic food color 850  |[_] Clostridium perfringens(ifu) 1,200
[ Total carbohydrate 0 [ asTulawnse 0 [ Nitrate and Nitrite 1,000 L] Staphylococcus aureus 700
L] Dietary fiber 4,000 [ Tweuns 4,000 D Nitrite 700 ] Staphylococcus aureus(Wu) 1,400
[]soluble dietary fiber 2,000 0 ﬁwma 2,000 1 Caffeine 1,000 | Bacillus cereus 600
[insoluble dietary fiber 4,000 [ Taew 500 | J Lead 1,000 | Bacillus cereus(tiu) 1,200
LI Fructans inunsrucootsossccharess 8,000 L] Jendiue 2,000 | cadmium 900 [ ] Listeria monocytogenes 1,000
[ Fructooligosaccharides (FOS) 9,000 (] 3enfud 1 1,500 [ ] Lead and Cadmium 1,500 [ pH 100
[ Sugar 2,000 (] 3enfiud 2 1,300 | Borax acid 500 [ | Canned Food (low acid) 1,300
[ ] Glucose, Fructose, Sucrose 3,000 [ Fefut 1,2 2,300 L] Color 200 [] Canned Food (acid food) 600
[JLactose! [ Sorbitol! 3,000 () wmal®en 600 [ wiln? 700 [ ] Lead and Cadmium 1,000 [ Lactic acid bacteria .....°C 400
[IMaltose! 3,000 [l awu 400 [ @i 500 [] Nitrate and Nitrite 650 [ ITrypsin inhibitor 2,800
[ ]Total solid 400 [ wSeuma0g 300 Nitrite 500 | oo
L milk solid 2,400 wazyin serving size Chloride in water 500 |
[ Milk solid not fat 3,200 [JUseifiuma wlara 214 500 f] Hardness 500 Food Physical Properties
[Fatty acids profile 3,000 sUkuutayalnyuIng Sulfate 500 |[] water activity 400
[dTrans fat 3500 |Laanlawuinis 3die 300 Urine L] pH 100
[ cholesterol 2400 |Uussidiumaaannlne+UsA 700 [ lodine (CP-MS) 1,200 [ smell 500
[ calcium? 600 | e Deuterium (2H) & 0gen (180) 5 000 [[] Taste 500
[]sodium? 500 L] Potassium? 500 287NAYUINMTARIFANENN Deuterium by FTIR 3,000 [] Appearance 500
[] Magnesium? 700 [iron? 700 L] Calories 0 |Ucalcutation [JTBW 200 DSmell, Taste, Appearance 500
[zinc2 700 L] copper? 700 | [ Total fat 800 | [I8m 200 [Iree 400  |J Net weight 100
[chloride 800 [Jvitamin C 1,500 [] Saturated fat 2,300 Saliva [ ] Drain weight 100
[ Ivitamin A 2,00d:|B—carotene2,000 L] Trans fat 3,500 L] Deuterium by FTIR 1,000 [] Acidity WUU v 400
[ Jvitamin D 4,000 []vitamin E 2,000 [] Cholesterol 2,400 | IcCalculation [ JTBW 200 ] Bloom 500
[ Ivitamin By 1,504 Jitamin B, 1,300 [] Sodium 500 L] Bm 200 [] Viscosity (Bostwick) 300
[ Ivitamin B1,B2 2,300 [] Total CHO (by difference) 0 [ ] Colorimeter 300
[ Niacin (Bs) 2,00d]v1tamin Be 3,000 [ Dietary fiber 4,000 Ingredients (dauusznau) [ ] Color (Munsell Books) 200
[ IBiotin (B7) 2,200 Folate (By) 3,500 [] Total sugars 2,000 [ ] Texture quality 500
Cvitamin B, 2,800 [] Protein 600 [] Vitamin D 4,000 [ ] Particle size 300
[IPantothenic acid (Bs) 2,500 [] Calcium 600 [Jlron? 700 [] Peroxide value in oil 700
[ Antioxidant activity:-L_JORAC 3,500 [] Potassium 500 [JAsh 500 [ ] Acid value in oil 400
CIrRAP? 2,500 [IDPPH® 2,500 [] Moisture 400 [ Viscosity (Brookfield) 300
Crotal polyphenol® 2,000 | [ wi3susiegisuagyin 300 [ ] Osmolality 2,400
[]Coenzyme Q10 3,500 serving size ]
[ ]lodine (IcP-ms) 3,500 [JUszifiuna wlana 319 500 [l
[0 oo SULUY Nutrition fact
] Suq AAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAAA
[[] Measurement uncertainty 300.- (SPECITY PAMAMELET): ... ..ii.iiiiii ittt
[ ] Statement of conformity (Pass/Not Pass): please specify Standard/Notification/DeciSion rule .........cooooiiiiiiiiiiiiiieeeeeeinns
'Additional sugar in the sample 1,000 baht each Addition minerals in the sample cost 500 baht for dry ashing or wet digestion

*FRAP, DPPH, Total polyphenol 2 each sample or more 1,500 baht

Note: Laboratory of Institute of Nutrition has policy not to apply decision rule to report pass/not pass of the report.
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