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 INSTITUTE OF NUTRITION, MAHIDOL UNIVERSITY  
มหาวทิยาลยัมหดิล 

Analytical Services Pricelist 

Important note: Discount of 5% will be offered for customer when service cost has over $3,000 USD. 
 

3.  PHYSICAL PROPERTIES   
 

Analysis Test Method Test duration 
(days) 

Service cost 
($USD) 

Sensory attributes 
(appearance, color, smell, taste) 

Sensory perception 10  20 

Net weight AOAC: Gravimetric method 10 4 
Drain weight                                              AOAC: Gravimetric method 10 4 
Water activity                                         AOAC: Water activity meter 10 16 
pH of water ISO: pH meter 10 4 
Color (colorimeter) Spectro-colorimeter 10 12 
Color (Munsell Books of Color) Munsell Books of Color 10 8 
Particle size Sieving machine 10 12 
Total soluble solid (Brix) AOAC: Refractometer 10 4 
Osmolality Freezing point depression 

osmometry: Osmometer 
10 95 

Titratable acidity (as lactic acid) (in yoghurt) ISO: Auto-titrator 10 16 
Titratable acidity (as acetic acid) (in vinegar) AOAC: Auto-titrator 10 16 
Titratable acidity (as………….acid) (in food) AOAC: Auto-titrator 10 16 
Peroxide value (in oil)                                AOAC: Titratable method 10 28 
Acid value (in oil)   Titratable method 10 16 
Texture Texture analyzer 10 20 
Gel strength of gelatin (Bloom) GMIA: Texture analyzer 15 20 
Viscosity of gelatin (Capillary viscometer) GMIA: Capillary viscometer 10 12 
Viscosity (Brookfield viscometer) Brookfield viscometer 10 12 
Viscosity (Bostwick consistometer)        Bostwick consistometer 10 12 
Viscosity of flour (RVA) Rapid Visco Analyzer 10 20 
AOAC = Association of Official Analytical Chemists 
GMIA = Gelatin Manufacturers Institute of America 
ISO    = International Organization for Standardization 

 

Note: - This pricelist can be changed without prior notification.  
- Fees of shipping and transfer payment are not included in this analytical service. 

 
Institute of Nutrition, Mahidol University  
999 Phutthamonthon Sai 4 Road, Salaya, Phutthamonthon, Nakhon Pathom 73170, Thailand. 
Tel. 02 800 2380 ext. 406, 418  Fax. 02 441 9344 
E-mail: wimolrat.mee@mahidol.ac.th, nawapat.cho@mahidol.ac.th, sujinthra.som@mahidol.ac.th 
 
Head of Technical survive unit: Assoc. Prof. Aikkarach Kettawan  

E-mail: aikkarach.ket@mahidol.ac.th 
 
Quality manager of ISO 17025: Assoc.Prof. Kunchit Judprasong 

E-mail: kunchit.jud@mahidol.ac.th 
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