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Institute of Nutrition, Mahidol University
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Date ¥/A/U.oovoeeeeeeee.

Analytical Request Form
(LLuus18N1SNAEBUY)

Service no. (LaANU3N3)

L] SFC "] SFM
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/

Food analysis

Nutrition Labeling

Food Toxicology

Microbiological examination

| Energy by difference aanlngunsing M Benzoic acid | Aerobic count

| Energy by bomb calorimeter | [ wassu M sorbic acid M Yeast and Mold

] Moisture [ wdsauannlugiu M saccharin M MPN coliform

| Crude protein [ Real protein | [ Tsfuvianun M sulfur dioxide M Escherichia coli

| Crude fat [ lasudush || Salicylic acid M salmonellae ssp.

1 Ash BRGGERRERS ' | Food color | Clostridium perfringens

"] Total carbohydrate [ TUshu | Nitrate M Staphylococcus aureus

| Total dietary fiber [ anslulansm | Nitrite | Bacillus cereus

| Soluble dietary fiber [ Twens | Caffeine | Listeria monocytogenes

L] Insoluble dietary fiber Ll dena ] Lead | Canned Food (low acid)

"] Fructans (Inulin+Oligofructose) | [ lathgu 1 Cadmium | Canned Food (high acid)

| Fructooligosaccharides (Fos) | L] Agiiute | Chloride in water M pH

| Sugar L] Glucose (] Aendud 1 [ Jendud 2 | [ Sulfate (] Lactic acid bacteria 37°C

| Fructose || Sucrose (] upa@en [ wmén " | Hardness [] Lactic acid bacteria 43°C

| Lactose [ Sorbitol Coawau [ | Phosphate L e

] Milk solid [] Total solid L] wi3ensiiegna ] Aflatoxin T ... [

L] Milk solid not fat Wazy serving size | Borax L e

| Fatty acids profile L] Uszidiuma wlana 219 I Food Physical Properties

(| Trans fatty acids 5ULUU Nutrition fact L] e "] Water activity

| Cholesterol L] e, L] e, M smell

] Calcium [ Phosphorus AN LNYUINTANIZOLNZNT Serum M Taste

| Sodium L] Potassium | Calories | Vitamin A M Appearance

] Magnesium [ Iron 1 Calories from fat | Vitamin E ] Net weight

| Zinc [ | Copper || Total fat " | Drain weight

| Chloride [] Vitamin C || Saturated fat | pH

| vitamin A [ ] B-carotene | Trans fat | Acidity

] vitamin D [ Vitamin E | Cholesterol "] Bloom

L] vitamin B, [ Vitamin B, | Sodium | Viscosity

| Niacin (B;) [ Vitamin B | Total CHO (by difference) L] Color WUY oo

L] Biotin (B,) [ Folic acid (B;) | [ Dietary fiber Ingredients (dquusznau) | [ | Texture quality

L] Vitamin By, " | Total sugars ] Particle size

| Pantothenic acid (B) | Protein L] vitamin D ] Peroxide value Tu .............

" | In Vitro Glycemic Index (Food) | [] Calcium [ Iron | lodine in salt

| Antioxidant activity:- | Potassium [ ] Ash [
L IoraC LIFRAP [IDPPH | [] Moisture L s

| Total Phenolic ] w3snsiegnauayyin [

| Total Anthocyanin serving size L e

L] Freeze dry L] Uszidiuma wlana 219 I

|| Coenzyme Q10 5ULUU Nutrition fact L] s

L e [ L]

[
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