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Food analysis

Nutrition Labeling

Food Toxicology

Microbiological examination

L] Energy by bomb calorimeter 1,200 | aanlavuinisive [] Benzoic acid 1,000 | [J Aerobic plate count 400
[] Energy by difference 0 | [J wasnu 0 [] Sorbic acid 1,000 | [J Yeast and Mold 500
[] Moisture 400 | [ lesfuvieviunm 800 | [J Benzoic and Sorbic 1,500 | [1 MPN coliform 400
[] Crude protein 600 | [ lusfudush 2,300 | [] Saccharin 1,000 | [] Escherichia coli 500
[] Real protein 800 | LI moladwmesoa 2,400 | [J Sulfur dioxide 700 | L] Salmonellae spp. 600
[] Crude fat 800 | [ Tusdu 600 | [ Salicylic acid 550 | [ Clostridium perfringens 600
Ll Ash 500 | L eslulewmsm 0 | [ Synthetic food color 850 | [| Clostridium perfringens(ifu) 1,200
[] Total carbohydrate 0 | [ vhena 2,000 [] Nitrate and Nitrite 1,000 | [] Staphylococcus aureus 700
[ Dietary fiber 4,000 | L Tefew 500 | [ Nitrite 700 | [ Staphylococcus aureus(iiy) 1,400
[] Soluble dietary fiber 2,000 | [ Twuvageu 500 | [ Caffeine 1,000 | [J Bacillus cereus 600
[] Insoluble dietary fiber 4,000 | [l anwdu 400 [ Wi 500 | [ Lead 1,000 | [J Bacillus cereus(1iv) 1,200
] Fructans tnuinsFructootisosaccharidess 8,000 | [ 1oiseaidneging 300 | [J Cadmium 900 | [ Listeria monocytogenes 1,000
[ Fructooligosaccharides (FOS) 9,000 WAy serving size [] Lead and Cadmium 1,500 | [ pH 100
[] Sugar 2,000 | [ Usziliuna wlana 219 500 | [] Borax acid 500 | [J Canned Food (low acid) 1,300
[ Glucose, Fructose, Sucrose 3,000 sUkuutayalnyuIng [ Color 200 | [] Canned Food (acid food) 600
[] Lactose! [] Sorbitol! 3,000 | [ asnlaguinis 35 300 | [] Lead and Cadmium 1,000 | [] Lactic acid bacteria .....°C 400
[] Maltose! 3,000 | [J Usuifiumeaannlne+USA 700 | [ Nitrate and Nitrite 650 | L] Trypsin inhibitor 2,800
[] Total solid 400 | [ L] Nitrite 500
[] Milk solid 3,900 | [ [] Chloride in water 500
[] Milk solid not fat 3,100 | [ [] Hardness 500 Food Physical Properties
[ Fatty acids profile 3,000 | [ .. [ Sulfate 500 | [] Water activity 400
[] Trans fat 3,500 ] L e, ] pH 100
[J Cholesterol 2,400 | [ U s L] smell 500
[ calcium? 600 | L Urine L] Taste 500
[1 Sodium? 500 [] Potassium? 500 287NAYUINMTARIFANENN [] lodine (ICP-MS) 1,200 | [ Appearance 500
[1 Magnesium? 700 [ Iron? 700 | [] Calories 0 | [[] Deuterium @& Oxyeen180) 5 00 | [ Smell, Taste, Appearance 500
[l Zinc? 700 [] Copper’ 700 | [] Total fat 800 | [JDeuterium byIRMS 3,000 | [] Net weight 100
[] Chloride 800 [ Vitamin C 1,500 | [ Saturated fat 2,300 | [ Calculation L] TBW 200 [] Drain weight 100
(] vitamin A 2,000 [|3-carotene2,000 | [ Trans fat 3,500 [1BM 200 []TEE 400 L Acidity WUU oo 400
[] Vitamin D 4,000 [] Vitamin E 2,000 | [] Cholesterol 2,400 Saliva L] Bloom 500
[] Vitamin By 1,500 [] Vitamin B, 1,300 | [] Sodium 500 | [] Deuterium by FTIR 1,000 [] Viscosity (Bostwick) 300
[] Vitamin B1,B; 2,300 [] Total CHO (by difference) 0 | []Calculation [JTBW 200 [] Colorimeter 300
[] Niacin (Bs) 2,000 [] Vitamin B¢ 3,000 | [] Dietary fiber 4,000 [IBM 200 [] Color (Munsell Books) 200
[] Biotin (B;) 2,200 [] Folate (By) 3,500 | [] Total sugars 2,000 [] Texture quality 500
[] Vitamin By, 2,800 L] Protein 600 [ Vitamin D 4,000 Ingredients (dauusznav) L] Particle size 300
[ Pantothenic acid (Bs) 2,500 [J Calcium 600  [Jlron? 700 [] Peroxide value in oil 700
[1 Antioxidant activity:- [] ORAC 3,500 | [] Potassium 500 []Ash 500 [] Acid value in oil 400
[]FRAP? 2,500 [ DPPH? 2,500 [] Moisture 400 [] Viscosity (Brookfield) 300
[] Total polyphenol® 2,000 | [ w3susieogiauazgyin 300 [] Osmolality 2,400
[] Coenzyme Q10 3,500 serving size U
L] lodine in food (ICP-MS) 3,500 | L] Uszifiuwa wlawa 319 500 U
L s SULUY Nutrition fact
T

L] Measurement uncertainty 300.- (SPECITY PArAMELEI): ... ..ee et
|| Statement of conformity (Pass/Not Pass): please specify Standard/Notification/Decision rule

'Additional sugar in the sample costs 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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fregnsliflinisiuansneluiilufiegramagaunaalsi (Is your product contains following ingredients?)

L] Not fortified (Natural sample)

L] Inulin ] Oligofructose (Fructooligosaccharides, FOS)

L] Mixed of inulin & Oligofructose | Oligofructose (Galactooligosaccharide, GOS)
izq‘zj’;qﬁL?lmasimiﬁ’muuﬁlﬁu (Please indicate the range of the above fortification)

L] 0-5% ] >5-10% L] >10-15%

] >15-20% L] >20-50% L] >50%
is‘qmﬁﬂizﬂauuamﬁmm%aﬂa'ﬁmﬁﬂﬁ (Please also indicate the following composition and their quantities)

L] Sugar v, % N == %

L] Lactose ... % L] Maltose ..ooovevvveceie %

L) Starch v % L] Maltodextrin .................. %

| Other fiber source ................. %

@Lﬁ%yja (Name of sender):

naemn (Note)
ﬂqmﬂLLUUIU%JUiaQ (Specification 138 Certification) U84 Fructans (Inulin %38 Oligofructose) MAnaslulundnsioua
919113 WnSouLenansatull (Please provide specification or certification of inulin and/or oligofructose which

fortified in your test sample accompany with this document)
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