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DANH MUC PHEP THU PUQC CONG NHAN (SO 2)
LIST OF ACCREDITED TESTS (No 2)

VILAS 004

Phong thir nghi¢ém Thye phim

Food Testing Laboratory

Linh vuc thir nghiém: H6a
Field of Testing: Chemical

R Gi6i han dinh
Tén sian pham, lugng (néu c6)
TR vét liéu thir Tén phwong phap thir cu thé ! Plli?:nnitvolfdo Phwong phap thir
Materials or products The Name of specific tests quantitation Test methods
tested (if any)/range of
measurement
Xac dinh protein hoa tan trong dung
1 Bot ciia hat c6 dau | dich kali hydroxit i TCVN 11079:2015
' Oilseed meals Determination of soluble proteins in (1SO 14244:2014)
potassium hydroxide solution
Xac dinh ham 1 flavonoid
2. HTL Tiath fwmg Tavt 30mg/lL | TCVN 12322:2018
Determination of flavonoid content
Xac dinh ham 1 lyphenol
3, ac dinh ham lugng polypheno 50mg/L | TCVN 12321:2018
Bia Determination of polyphenol content
Beer X&c dinh ham lugng nito amin ty do
4, Determination of free amino 10 mg/L TCVN 12320:2018
nitrogen content
5. Xac dinh pH . TCVN 12323:2018
Determination of pH value
X&c dinh ham luong chét chiét tan
6. frong nuoe. - TCVN 12999:2020
Determination of water-soluble
extract
Ca phé rang ——— —
Roasted coffee X~ac dm}; ham lucyA’ng hat tot, manh
v, hat 1oi, tap chat
7. Determination of good bean, - TCVN 5250:2015
fragment/broken piece, defective
bean, foreign matter
Xac dinh ham luong d6 am (hao khdi
lugng) TCVN 5567:1991
: L . . 0,1 g/100
8 Determination of moisture (loss in g g (1SO 3726-1983)
Ca phé hoa tan mass) content
Instant coffee Xac dinh mat do khéi chay tu do,
9 mat d6 khdi nén chat ] TCVN 7034 : 2002
' Determination of free-flow and (1SO 8460:1987)
compacted bulk densities
Xé&c dinh ham luvong gamma
Dau cam I
10. Aau cam gao | oryzanol 0,1g/100g | TCVN 12107:2017
Rice bran oils Determination of gamma oryzanol
content
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DANH MUC PHEP THU PUQC CONG NHAN (SO 2)
LIST OF ACCREDITED TESTS (No 2)

VILAS 004

Phong thir nghi¢ém Thye phim

Food Testing Laboratory

) Gioi han dinh
Tén san pham, ' lugng (néu c6)
T vat lidu thir Tén phwong phap thir cu thé /P‘mtvgfd" Phwong phap thir
Materials or products The Name of specific tests quantitation Test methods
tested (if any)/range of
measurement
Xéc dinh d6 hap thu tir ngoai theo h¢
so tat UV riéng, do bién thién hé so6
1 tat riéng i TCVN 10474:2014
' Determination of ultraviolet (1SO 3656:2011)
absorbance expressed as specific UV
3 extinction
Diu m& dong vat — —
12 va thwe vat Xac dm_h dc._) kiem N 5.0 mg/kg TCVN 10111:2013
Animal and Determination of alkalinity ’ (1SO 10539:2002)
vegetable fats and | X&c dinh tri s6 hydroxyl
oils A 5
13. Phuong phap axetyl hoa 10 mg KOH/g | TCVN 11080:2015
Determination of hydroxyl value
Acetylation method
14 Detemination of olyetyiene.spe. | somgikg | TCVN10476:2014
: polyethylene-typ g/kg (1SO 6656:2002)
polymers
Xac dinh sy suy giam chi sO tay
s | D atonof he ceeriorationof | COET | TOVN 107072015
' i e 1SO 17932:2011
Palm oil bleachability index (DOBI) and 5 ma/kg (IS0 17932:2011)
carotene content
16 Hat c6 diu Xac dinh d6 axit cta dau 0,05 mg TCVN 8950:2011
' Oilseeds Determination of acidity of oils KOH/g (1SO 729:1988)
Xac dinh d6
17. acdinhdoam 0,1 g/100 g 1SO 939:2021
Giavi Determination of moisture content
Spices and X&c dinh ham lugng chat chict (chat TOVN 54851601
18 condiments tan) tropg nude lanh 03/100g 5485:
Determination of cold water — (1SO 941:1980)
soluble extract content
19. Giam Xac dinh ham lugng axit tong so - TCVN 12779 : 2019
Vinegar Determination of acid content
20 , | Xéc dinh chét khd tong s ) TCVN 10696:2015
' Nuge rau, qua | petermination of total dry matter (EN 12145:1996)
Fruit and vegetable . N .
21 juice X&c dinh ham lugng thit qua ] TCVN 10384:2014
' Determination of pulp content (EN 12134:1997)
D(A)'u(”')ng co cﬁq, do
uong khéng con, UATEST3
traicay vasdn | X4c dinh ham lugng patulin Ql 196:2023
pham chira trai : : .
22 cay Phuong phép HF;LC UIV 90 “/glfkg (Ref: TCVN 8161
Alcoholic Determination of patulin (na/L) 2009
beverages, soft | HPLC-UV method (EN 14177:2003))
drinks, fruit and
fruit product
AFL 01/12 Lan ban hanh/Issued No: 4.24  Soéat xét/ngay/ Revised/dated: Trang/Page: 3/8




DANH MUC PHEP THU PUQC CONG NHAN (SO 2)
LIST OF ACCREDITED TESTS (No 2)

VILAS 004

Phong thir nghi¢ém Thye phim

Food Testing Laboratory

) Gioi han dinh
Tén san pham, ' lugng (néu c6)
T vat lidu thir Tén phwong phap thir cu thé /P‘mtvgfd" Phwong phap thir
Materials or products The Name of specific tests quantitation Test methods
tested (if any)/range of
measurement
Xéc dinh d6 am va ham luong chat
bay hoi )
23, Determination of moisture and 01g/100g IS0 3632-2:2010
volatile matter content
Cuong d6 huong vi (tinh theo
o4, picrocrocin) trén chat kho i 1SO 3632-2:2010
Flavour strength (expressed as
Nhuy hoa nghé tay | picrocrocin) on dry matter
Saffron Cuong d6 mui (huong thom) (tinh
25 theo safranal) trén chat kho i 1SO 3632-2:2010
Aroma strength (expressed as
safranal) on dry matter
Cuong d6 mau (tinh theo crocin) trén
chét kho
: . - I 2-2:201
26 Colouring strength (expressed as S0 363 010
crocin) on dry matter
Xéc dinh ham luong
hgxacyanoferrate (1) duoc biéu thi Fe(CN)s:
bang Fe(CN)s, hexacyanoferrate (Il) | "~ /Ii. _
£ .| dugc biéu thi bing KiFe(CN)6.3H0, | £°2 MIXG:
Muoi én (natri A KasFe(CN)e.
hexacyanoferrate (Il) dugc biéu thi .
clorua) s 3H:0: EuSalt AS004 2015
217. ] bang NasFe(CN)s.10H.0
Salt (sodium o 5,00 mg/kg; | TCVN 12784:2019
. Determination of hexacyanoferrate
chloride) NasFe(CN)s.
(INas Fe(CN)s, hexacyanoferrate 10H,0:
(1) as KaFe(CN)e.3H20, 573 m /k
hexacyanoferrate (ll) as ' 9Kg
NasFe(CN)e.10H-0 content
Xéc dinh ham 1 it bay hoi
28, ac dinti ham Luong axit bay ol 1,0meg/L | TCVN 12087:2017
Determination of volatile acidity
Xac dinh ham 1 axit tong so
29. i T AUOTS ST TON8 S0 30megll | TCVN 12086:2017
Determination of total acidity
Xac dinh ham 1 hat kho
30. Rurgu vang ac dinh ham lugng chat kno - TCVN 12082:2017
Wine Determination of dry matter content
Xac dinh ham lugng tro 0,19/100 g
. S ) ' TCVN 12083:2017
31 Determination of ash content (9/100 mL) c 083:20
Xac dinh ham lugng CO,
: L ’ 0,10 g/L TCVN 12088:2017
32 Determination of CO; content g
Rau, qua va sian Xac dinh d6 kiém cua tro tong sb va
33 phim rau, qua tro tan trong nudc 0,3mL H,SO4 | TCVN 8120:2009
' Fruit and vegetable | Determination of alkalinity of total 1IN/100 g (1SO 5520:1981)
products ash and of water-soluble ash
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DANH MUC PHEP THU PUQC CONG NHAN (SO 2)
LIST OF ACCREDITED TESTS (No 2)

VILAS 004

Phong thir nghi¢ém Thye phim

Food Testing Laboratory

) Gioi han dinh
Tén san pham, ' lugng (néu c6)
T vat lidu thir Tén phwong phap thir cu thé /P‘mtvgfd" Phwong phap thir
Materials or products The Name of specific tests quantitation Test methods
tested (if any)/range of
measurement
Xac dinh ham 1 6 am, chat kho
34 Sira chua D:fefrlr?inagon :ﬁ%gfu?ren’dcr o 0,1 ¢/100 TCVN 8176:2009
' Yogurt  ary OE0 1 (150 13580:2005)
matter content
Nito protein,
o . ) L Nito khéng
Xac dinh ham lugng nito protein va phai nito
nito khéng phai nito protein, tinh protein/ non
35 ham lugng protein thuc protein- TCVN 8099-4:2018
' Determination of protein and non nitrogen: (1SO 8968-4:2016)
. protein-nitrogen content and true 0,016 g/100 g
Sira va san pham | protein content calculation Protein thuc/
sira true protein:
Milk and milk R 0.19/1009
product éali dinh r:lamtluc,nzg I;[/)IO
-Fucosyllactose (2-FL),
75 mg/kg
Lacto-N-tetraose (LNT), .
36. 6’-Siallylactose (6-SL)). M:_(m}?ﬂ;) H QUATES;; 1020:
Phuong phép LC-MS/MS D a;uegc
Determination of HMO. P
LC-MS/MS method
Tinh bt Xac dinh d6 am TCVN 9934:2013
3. Starch Detemination of moisture 0191009 (1SO 1666:1996)
o Xac dinh pH va yéu t6 axit (acid
38. Tlgh b(,l_t va san factor) - ISI 11-1e (1997)
pham tinh b3t | petermination of pH and acid fator
Starches and Xac dinh ham 1 G o i
30. derived products ac 11’1- a_-m uong tinh bot 0.3 g/lOO 9 TCVN 9935:2013
Determination of starch content ’ (1SO 10520:1997)
40 Phomat Whey Xac dinh chat kho i TCVN 10133:2013
' Whey cheese Determination of dry matter content (1SO 2920:2004)
Phomat va sin
pham phomat ché
a1 bién X&c dinh ham lugng clorua 0.2 /100 TCVN 10134:2013
' Cheese and Determination of chloride content 9081 (150 5943:2006)
processed cheese
products
Thit va sin phim | X4c dinh ham lugng cysteamin QTTN/KT3 150:
thit Phuong phap HPLC-FD 2016
42, ’ gp . P . 3 mg/kg QUATEST3
Meat and meat Determination of cysteamin )
1128:2023 *
product content. HPLC-FD method
Xéc dinh ham lugng anthocyanin
Thye phim Phuong phé-lp pH vi sai _ 10 mgrkg QUATEST3 1036:
43. Food Determination of anthocyanin (ma/L) 2023
content (Ref: AOAC 2005.02)
pH differential method
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DANH MUC PHEP THU PUQC CONG NHAN (SO 2)
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Phong thir nghi¢ém Thye phim

Food Testing Laboratory

) Gioi han dinh
Tén sian pham, ) lirgng (néu c6)
T vat lidu thir Tén phwong phap thir cu thé /P‘i?r‘;‘itvgfd" Phwong phap thir
Materials or products The Name of specific tests quantitation Test methods
tested (if any)/range of
measurement
Xac dinh ham luong bac (Ag), Bo, Riin/solid:
; o 0,60 mg/kg
bari (Ba), liti (Li) Long/liquid:
14 Phuong phap ICP-MS 0 o%s mglL | QUATEST3 1028:
' Determination of Ag, Bo, Ba, Li X. n 2023
moi nguyén
content. t&/each
ICP-MS method element
Xéc dinh ham luong methyl thuy
ngan (MeHg)
45 Phuong phap ICP-MS 0,03 mg/kg QUATEST3 1035:
' Determination of methylmercury (mg/L) 2023
(MeHg) content.
ICP-MS method
Xac dinh ham luong thiéc (Sn)
46 Phuong phap ICP-MS 0,6 mg/kg TCVN 10914:2015
' . Determination of tin (Sn) content. (mg/L) (EN 15765 : 2009)
Thuc pham ICP-MS method
Food Xac dinh ham lugng ascorbyl
palmitate, ascorbyl stearate 6 mg/kg
47 Phuong phap HPLC-UV _(mg/L) QUATEST3 1018:
' Determination of ascorbyl palmitate, | Mo6i chat/each 2022
ascorbyl stearate content. compoud
HPLC-UV method
Xac djnh’ham luong EDTA va céc
dang muoi 15 mg/kg ,
48, Phuong phap HPLC-UV M3di chét/each QUATSS’ZT;’ 1o17:
Determination of EDTA and salt compoud
HPLC-UV method
Xéc dinh ham lugng bisphenol A, Ran/solid:
bisphenol B 0,045 mg/kg
49 Phuong phap LC-MS/MS Long/liquid: QUATEST3 1019:
' Determination of bisphenol A, 0,015 mg/L 2022
bisphenol B. M&i chat/each
LC-MS/MS method compoud
i b8 o i i g menayme Q10| TPBYE
50 phim sita E};‘gﬁ ﬁ;‘t?gnHoF;'agcﬁ\gyl palmitate, | SuPplement:60 | QUATESTS 1032
' Health supplement, ' mg/kg (mg/L) 2023
milk and milk ascorbyl stearate content. Sta/milk: 6
proguct HPLC-UV method mg/kg (mg/L)
Thuwe pham bao vé £ > P,
siekbie nowen | Kb M s nats | 60 mgig
liéu ngh¢ demethoxy;curcumin) : Moi chat/each AOAC 2016.16
o Healt?ui;p;prliiment, Phuong_ phé}p LPL C-UV- | compoud
Sira VA sin pham | Determination of curcuminoids . QUATEST3 1197:
sira (curcumin, demeth_oxycurcumm, bis- QO mAg/kg 2023
Milk and milk | demethoxycurcumin) Moi chat/each | pot AoAC
product HPLC-UV method compoud 2016.16)
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DANH MUC PHEP THU PUQC CONG NHAN (SO 2)
LIST OF ACCREDITED TESTS (No 2)

VILAS 004

Phong thir nghi¢ém Thye phim

Food Testing Laboratory

] Gioi han dinh
Tén san pham, ' lugng (néu c6)
T vat lidu thir Tén phwong phap thir cu thé /P‘mtvgfd" Phwong phap thir
Materials or products The Name of specific tests quantitation Test methods
tested (if any)/range of
measurement
Xac dinh ham lugng asen (As), )
cadimi (Cd), chi (Pb), thug ngan (Hg) | > (?;]3 /“E?/ kg
o . Phuong phép ICP-MS o Ag ) | TOUN 100122015
: Thye pham, thuc | petermination of As, Cd, Pb, Hg 0.06 S /kg. (EN 15763:2009)
pham ba? véstie | content. , "}g 9
khoe ICP-MS method (mg/L)
'zac’dlg‘rﬁz'rf{‘ Xac dinh ham lung thuy ngan (Hg)
o PP Phuong phap CV-AAS 0,075 mg/kg | TCVN 7993:2009
' Determination of Hg content. (mg/L) (EN 13806:2002)
CV-AAS method
Thue phé‘im, thue
phim bio vé sirc
Kkhée, nguyén li¢u
truyén thong va | w4c dinh ham luong vitamin C (axit
thanh pham thire | 5000hic) va axit erythorbic (axit
thi‘m }:h?l“x nuol:,, isoascorbic) 6,0 mg/kg
o N PaAm S| Phuong phap HPLC-UV (Mg/L) | QUATEST31041:
' prerzix ’ Determination of vitamin C M3i chat/each 2023
Food. health (ascorbic acid) va erythorbic acid compoud
suppl,ement (isoascorbic acid) content.
material and feed | HPLC-UV method
for animal and
aquaculture,
premix
Nguyén li¢u va Xéac dinh ham \lu’q’ng clorua, ham Clorya/ QTTN/KT3 190:
thanh phdm thie | lwgng NaCl, ham lwgng clorua chloride: 2018
55. an chian nudi, | gquy ra NaCl . 0,06 9/100 9, | 5ATESTS 1060:2023 *
nguyén liéu va Determination of chloride, NaCl, NaCl:
thanh phim thie | chloride as sodium chloride 0,1 /100 g
an thiy sin Xé&c dinh ham lugng nito, protein,
56 Material and feed | protein tho 0,19/100g | TCVN 4328-2:2011
' foranimal and | petermination of nitrogen, protein, (g/100 mL) | (ISO 5983-2:2009)
aquaculture crude protein content
Nguyeén li¢u va
thanh pham thirc
m?gi)(g;:;cc?% Vr?:éo X&c dinh ning luong trao doi
57. Feed materials and Enegﬁrmég?\?:r:l of metabolizable - EN 16967:2017
compound feed (pet 9y
food) for cats and
dogs
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DANH MUC PHEP THU PUQC CONG NHAN (SO 2)
LIST OF ACCREDITED TESTS (No 2)

VILAS 004

Phong thir nghi¢ém Thye phim

Food Testing Laboratory

TT

Tén san phim,
vat liéu thir
Materials or products
tested

Tén phwong phap thir cu thé
The Name of specific tests

Gidi han dinh
luwong (néu cd)
/Pham vi do
Limit of
quantitation
(if any)/range of
measurement

Phuong phép thir
Test methods

58.

Hat diu twong
Soybeans

Xéc dinh tap chat hitu co, tap chat vo
co

Determination of inorganic
extraneous matter, organic
extraneous matter

TCVN 6129:1996
(1SO 605:1991)

59.

Gao do
Parboiled rice

Xéc dinh hat nguyén, tim, hat do, hat
soc do, hat vang, hat den, hat den
mot phﬁn, hat chdm den, hat hu
hong, hat gao nép, tap chat, thoc 1an.
Determination of whole rice, broken
kernel, red kernel, red streaked
kernel, yellow kernel, black kernel,
partial black kernel, black dots
kernel, damaged kernel, glutinous
rice, impurities, grain mixed

TCVN 12847:2020

60.

Hat IGa mi
(Triticum aestivum
L.)

Wheat (Triticum

Xac dinh tap chat, hat 1Ga mi bi hu
hong, hat v&, lua mi da giam gla tri,
hat 1ép, hat quét, hat non, hat c6
cham den, hat khong binh thuong, )
hat hong dO nhiét, hat nay mam, chat
ngoai lai, tap chat v co, tap chat hitu
co, hat bi muc

Determination of impurities,
damaged wheat grains, broken
grains, wheat of decreased value,

TCVN 6095:2015
(1SO 7970:2011)

shrivelled grains, shrunken grains,
immature grains, black point grains,
unsound grains, heat-damaged
grains, sprouted grains, extraneous
matter, inorganic extraneous matter,
organic extraneous matter, rotten
grains content

aestivum L.)

Ghi chi/Note:
- AOAC: Association of official analytical chemists
- EN: European standard
- ISI: International Starch Institute
- EuSalt: European Salt Producers’ Association
- QTTN/KT3, QUATEST3: Phuong phap do phong thi nghiém xay dung/ Laboratory developed method
- ref.: phuong phap tham khao/reference method
- (*): Phép thir m¢ rong phuong phap/ Method extend tests (1.2025/ Jan 2025)

- Truong hop Phong thir nghiém Thyc pham cung cap dich vu thar nghiém chat lugng san pham, hang hoa
thi Phong thir nghiém Thuc pham phai ding ky hoat dong va duoc cap gidy chuang nhan ding ky
hoat dong theo quy dinh cua phap luat truae khi cung cap dich vu nay/ It is mandatory for the Food
Testing Laboratory that provides the product quality testing services must register their activities and be
granted a certificate of registration according to the law before providing the service

a-
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