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INIIANATIENAIDEN HoIUHURNISNFUNAIUITZUUATIDFDUAMNINEUA

NBINAIUITEUULAZIUTBININTFIUEUAINY NTUABINTINEAT (UTNIANTNAYINISINEAT W.A. 2563)

$18N1TNAHIUAIUIATIING

1. wanfueidnualilan wadu

No. $189N1SNAFDU SWe30 W/NAdaU 39A1 | 9wIudu | LOD LOQ | Working range
1 | Salmonella spp. (Detection) T/MC-07 | AFNOR Certificate No. Bio 12/16-09/05 1,450 7 — — -In25¢
-In125¢
2 Escherichia coli Petrifilm (CFU) T/MC-10 | AOAC (2023) 991.14 750 3 - - - CFU/g
3 | Coliforms Petrifilm (CFU) 750 3 -— -—
4 | Escherichia coli Compact Dry (CFU) T/MC-11 | Microval Certificate 750 3 - - - CFU/g
5 | Coliforms Compact Dry (CFU) No. MV0806-004LR / MVO806-005LR 750 3 - -
6 | Listeria monocytogenes (Detection) T/MC-08 | FDA BAM online, 2022 (Chapter 10) 1,400 11 - - -In25¢
7 | Listeria spp. (Detection) 1,400 11
2. NANAMIIDINT
No. 319NINAFDIU e Fdadau 39A1 | WU | LOD LOQ Working range
1 Total Plate Count (CFU) T/MC-01 | FDA BAM online, 2001 (Chapter 3) 400 il — — - CFU/g
2 | Total Bacteria Count (CFU) 400 q - - - CFU/ml
3 Total Plate Count Petrifilm (CFU) T/MC-02 | AOAC (2023) 2015.13 800 2 - - -In1,0.1,0.01 ¢
4 | Total Yeast & Mold Count (CFU) T/MC-03 | FDA BAM online, 2001 (Chapter 18) 650 7 - - -In'1,0.1,0.01 ml
5 | Total Mold Count (CFU) 650 7 - -
6 | Total Yeast Count (CFU) 650 7 - -
7 | Total Yeast & Mold Count Petrifilm T/MC-04 | AOAC (2023) 2014.05 1,100 3 - -
8 | Total Mold Count Petrifilm (CFU) 1,100 3 - -
9 | Total Yeast Count Petrifilm (CFU) 1,100 3 - -
10 | Vibrio cholerae (Detection) T/MC-05 | FDA BAM online, 2004 (Chapter 9) 900 5 - - -In25¢
-In 25 ml

o a ‘. o v 1/ 13
RIIANIILATIZHK | 1 SUIAN 2568



2. NAANIDINNS [#B]

No. 319NIINAFDU SWEI0 FdNAaU 39A1 | 91w | LOD LOQ Working range
11 | Salmonella spp. (Detection) T/MC-06 | I1SO 6579 — 1: 2017 / Amd.1: 2020 (E) 1,450 7 - - -In25¢
12 | Listeria monocytogenes * (Detection) | T/MC-08 | FDA BAM online, 2022 (Chapter 10) 1,400 11 - - -In 25 ml
13 | Listeria spp. * (Detection) 1,400 11 - -
14 | Escherichia coli (MPN or Detection) T/MC-09 | FDA BAM online, 2020 (Chapter 4) 650 11 - - - MPN/g
15 | Coliforms (MPN or Detection) 500 5 - - - MPN/ml
16 | Fecal Coliforms (MPN or Detection) 500 5 — — - MPN/100 ml
-In1,0.1,001¢g
-In'1,0.1, 0.01 ml
17 | Staphylococcus aureus T/MC-12 | FDA BAM online, 2016 (Chapter 12) 1,500 10 - -— - MPN/g
(MPN or Detection) - MPN/ml
-In1,0.1,001¢g
-In'1,0.1, 0.01 ml
18 | Staphylococcus aureus Petrifilm T/MC-13 | AOAC (2023) 2003.07 1,500 3 - -— - CFU/g
(CFU or Detection) - CFU/ml
19 | Clostridium perfringens T/MC-14 | FDA BAM online, 2001 (Chapter 16) 800 9 -In1,0.1,0.01¢
(CFU or Detection) -In'1,0.1,0.01 ml
20 | Bacillus cereus (CFU) T/MC-15 | FDA BAM online, 2020 (Chapter 14) 2,300 10 — — - CFU/¢
- CFU/ml
3. NAAANIDMT (NN INATBULRNLLAL)
No. YNNG IWE30 WNA§aaU 39M1 | 97w | LOD LOQ Working range
1 | Acid Canned Food (1 can) ---NA FDA BAM online, 2001 (Chapter 21A) 700 17 - - -
2 | Acid Canned Food (6 can) —--NA 1,000 17 - - -
3 | Acid Canned Food (13 can) —NA 1,400 17 — - —
4 | Acid Canned Food (21 can) ---NA 1,800 17

8n31AIATIEN | 1 Suau 2568
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3. NARAM9NDINIS (S18N1SNAGBULNULAY) [¢8]

No. S19NINAFDU SWeI0 VNG $9A1 | 97w | LOD LOQ Working range
5 | Acid Canned Food (29 can) Mo | FDA BAM online, 2001 (Chapter 21A) | 2,200 17
6 | Acid Canned Food (38 can) —--NA 2,700 17 - - -
7 | Acid Canned Food (48 can) A 3,200 17 - - -
8 | Acid Canned Food (60 can) NA 3,900 17 - - -
9 | Low-Acid Canned Food (1 can) —--NA 800 17 - - -
10 | Low-Acid Canned Food (6 can) —--NA 1,500 17 - - -
11 | Low-Acid Canned Food (13 can) A 2,400 17 - - -
12 | Low-Acid Canned Food (21 can) —-NA 3,400 17 - - -
13 | Low-Acid Canned Food (29 can) —-NA 4,500 17 - - -
14 | Low-Acid Canned Food (38 can) —--NA 5,600 17 - - -
15 | Low-Acid Canned Food (48 can) —--NA 7,000 17 . - .
16 | Low-Acid Canned Food (60 can) A 8,500 17 - - -
17 | Enterobacteriaceae (CFU) —-NA ISO 21528 - 2: 2017 650 5 — - —
18 | Shigella spp. (In 25 g) ~--NA ISO 21567: 2004 1,400 7

wnewe: % enisvedeudnanldsumsiusesams dnuasnanine @n uiibu usude), naliiasndniue @a wiidu usude, evnsutiduaududs v

NA  sremsnageudildlasunissuses ISO/IEC 17025: 2017

dM51A1ATI9A | 1 SunAu 2568
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snen1snadauaIuLAll (1Al 1)

No. 319N1TNAGDU W NN 37101 | MUY LOD LOQ Working range
1 Moisture T/CA-07™ | AOAC (2023) 925.10 400 2 - - -—
T/CA-11" | In-house method base on ISO 6731: 2010 400 2 — - —
—NA AOAC (2023) 941.08, 979.12, 934.06, 400 2 - - -
920.151, 925.45, 990.20, 925.40
2 | Protein T/CA-09™ | Kjeldahl Method ISO 20483:2006 (E) 600 2 —- — -
3 Fat T/CA-10M | AOAC (2023) 922.06 800 2 -— - -—
T/CA-12" | In-house method T/CA-12 base on 800 2 — - —
ISO 1211: 2010
A AOAC (2023) 932.06, 948.15, 989.05 800 2 - - -
4 Ash T/CA-08™ | AOAC (2023) 923.03 500 3 - - -
—NA AOAC (2023) 940.26, 900.02, 938.08 500 3 -— . ===
5 | Crude Fiber —--NA Weende Method With Fibertec 500 2 — — —
System M.
6 | Carbohydrate (Excrude Fiber)/ Energy —--NA Calculation 2,800 5 — — —
7 Carbohydrate (Incrude Fiber)/ Energy —NA Calculation 2,300 5 - - -
8 Dietary Fiber A AOAC (2023) 985.29 4,000 7 - - -
9 Total sugar A AOAC (2023) 925.36, 939.03, 930.28 600 4 - -—- -
10 | Free Fatty Acid T/CA-13 | AOCS (2017) Ca 5a-40 600 2 - - -
11 | Acid Value T/CA-13 | AOCS (2017) Ca 5a-40 600 2 - -- -
12 | Sulfur Dioxide T/CA-14 | AOAC (2023) 990.28 1,000 2 5 meg/kg 10 mg/kg 10-120 mg/kg
13 | Synthetic Food Colors (Quantitative) T/CA-17 | In-House Method based on 2,300 7 0.2 mg/ke | 0.5 mg/kg | 0.5-50 mg/kg
TIS 696: 2530
i 4/ 13
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snan1snadgaunIuall (Al 1) [fa]

No. S19NINAFDU Se VNG 31A1 | U LOD LOQ Working range
14 | Sudan I, Il, lll, IV, Para Red T/CA-16 | In-House Method based on 2,100 3 WINWIAS WINWIAS WINWI
Sudan | European Commission NEWS 1,000 3 2 mg/kg 5 mg/ke 5-100 me/ke
Sudan |l notification 03/99 1,000 3
Sudan I 1,000 3 HARANI | WARAN AR U
Sudan IV 1,000 3 INNIN INNIA N3N
Para Red 1,000 3 0.1 mg/kg | 0.2 mg/ke 0.2-5 mg/ke
15 | Benzoic Acid, Sorbic Acid T/CA-15 | Nordic Committee on Food Analysis. 2,000 3 5 mg/ke 10 mg/kg | 10-1000 meg/ks
Benzoic Acid Benzoic acid, Sorbic acid and p- 1,100 3 5 mg/ke 10 mg/kg | 10-1000 meg/kg
Sorbic Acid Hydroxybenzoic acid, Esters. Liquid 1,100 3 5 mg/ke 10 mg/kg | 10-1000 mg/kg
Chromatographic Determination in
Foods. NMKL (1997) No.124,2 ed.
16* | Nitrate ---NA In-House Method based on National 2,000 3 — — —
Institute of Health kobe (NIH, kobe) Japan
17 | Saccharin, Caffeine, T/CA-18™ | In-House Method based on 2,100 3 1 mg/ke 2 mg/kg | 2-1000 me/kg
Acesulfame Potassium J. AOAC Vol. 76, No.2 (1993)
Saccharin T/CA-18M 1,000 3 1 mg/ke 2 mg/kg | 2-1000 me/kg
Caffeine T/CA-18M 1,000 3 1 mg/ke 2 mg/kg | 2-1000 me/kg
Acesulfame Potassium T/CA-18M 1,000 3 1 mg/ke 2 mg/kg | 2-1000 me/kg
18 | Lead (Pb) Ain oG o T/CA-02 | AOAC (2023) 999.10 1,400 3 001 mgfks 004 mafks 0.02-0.25
fuaeninsiou 0.01 mg/kg 0.04 mg/kg
T 0.01 ma/kg 0.03 ma/kg mg/kg
Syivuazuansioum 0.04 mg/kg 0.10 mg/kg
19 | Cadmium (Cd) | A ueldiuasiniond T/CA-03 | AOAC (2023) 999.10 1,400 3 0001 mghg | 0003meg 0.003-0.40
GG ERIT 0.02 mg/kg 0.03 mg/kg
T 0.02 mg/kg 0.03 mg/kg me/kg
Soyfiiasnandio 0.01 mg/kg 0.02 mg/kg
8n51A1IATIEA | 1 Suau 2568 wih 5713



sren1sNagaUAULA (AH 1) [#a]

No. S19NINAFDU Se FdNAEIU 31A1 | LI LOD LOQ Working range
20 | Mercury (Hg) —--NA In-house Method based on US EPA 1,000 3 - — —
Method 7473, (2007)

21 | Arsenic (Total As) T/CA-05 | In-house Method based on 900 3 0.01 mg/ke | 0.10 mg/kg | 0.10-0.40 mg/kg
22 | Selenium (Se) A AOAC (2023) 2015.01 800 3 - - -

23 | Aluminium (Al) T/CA-04™ | In-house Method based on 1,200 3 1.6 mg/kg | 5 mg/ke 5-400 mg/kg
24 | Copper (Cu) A AOAC (2023) 999.10 1,200 3 -—- - -

25 | Zinc (Zn) —-NA 1,200 3 — — —

26 | Iron (Fe) ---NA 1,200 3

27 | Tin (Sn) T/CA-01M | 1SO 17240: 2004 1,000 3 5 meg/kg 15 mg/kg | 15-600 me/kg
28* | Inorganic Arsenic (iAs) ~--NA In-house method based on FDA 3,000 3 —- —- —-

(2012) Section 4.11, Version 1.1

NUNELNA: *
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snen1snadaufIuLAll (LAl 2)

No. 319NIINAFIU SWEI0 FdNAdaU 39A1 | WU LOD LOQ Working range
1 | Aflatoxin B1 B2 G1 G2 T/CB-03 | In-house method based on 3,500 3 0.20 pg/kg | 0.50 pe/kg | 0.50-10 pg/ke
TuSayfivuasnansdios fvmtuuay AOAC (2023) 991.31, 994.08
AR U
Aflatoxin B1 B2 G1 G2 T/CB-04 | In-house method based on 3,500 3 0.20 pg/kg | 0.50 pg/kg | 0.50-10 pg/ke
TunsnunsazNans o AOAC (2023) 999.07, 994.08
2 | Ochratoxin A T/CB-05™ | In-house method based on 5,000 3 0.20 pg/kg | 0.50 pg/kg | 0.50-20 pg/kg
TustyWsuazuansium AOAC (2023) 2000.03
Ochratoxin A T/CB-06 | In-house method based on 5,000 3 0.20 pg/kg | 0.50 pg/kg | 0.50-20 pg/ke
TunsnuAsazNanoun AOAC (2023) 2008.02
Ochratoxin A T/CB-12"* | In-house method based on AOAC (2023) | 5,000 3 0.50 pg/kg | 1.0 ugskg | 1.0-20 pg/kg
Tunun 2004.10
3 | Zearalenone A In-house method based on World 5,000 3 5.00 pg/kg | 10.00 pg/ke | 10-200 pg/ks
Mycotoxin Journal, November 2008;
1(4): 429-435.
4 Deoxynivalenol T/CB-10™ | In-house method based on 5,000 3 100 peg/ke | 200 pg/ke 200-1200
Mycotoxin Research, March 2003, pg/ke
Volume 19, Issue 1, pp 31-34.
5 | Patulin A In-house method based on 2,000 3 5.00 pg/kg | 10.00 pg/ke | 10-100 pg/ke
AOAC (2023) 995.10
6* | Organochlorine group ---NA In-house method based on Steinwandter | 3,500 a4 - - -
H. 1985 Fresenius Z. Chem 322:752-754.
7* | Organophosphate group ---NA In-house method based on Steinwandter | 3,500 4 0.01 mg/keg | 0.05 mg/kg -—
H. 1985 Fresenius Z. Chem 322:752-754.
8ns1A1AAT1e | 1 Suanau 2568 wih 7/13



snan1snadgaunIuall (Al 2) [fa]

No. S19NINAFDU SWeI0 VNG 31A1 | U LOD LOQ Working range
8% | Pyrethroid group NA In-house method based on Steinwandter | 3,500 4 - -—- -
H. 1985 Fresenius Z. Chem 322:752-754.
9% | Carbamate group —--NA In-house method based on Steinwandter 3,500 4 0.005 0.01 0.01-1.00
H. 1985 Fresenius Z. Chem 322:752-754. mg/kg me/kg mg/kg
10 | Multiresidue T/CB-09 In-house method based on 10,000 4 0.005 0.01 0.01-0.10
EN 15662: 2018 mg/kg me/kg mg/kg
11 | Paraquat T/CB-11 | In-house method based on Journal 3,500 a4 0.02 mg/kg | 0.05 mg/kg 0.05-0.30
of AOAC International Vol. 98, No. 2 mg/kg
(2015), 512-516.
12* | Glyphosate ~--NA In-house method based on Journal 9,500 4 - - -
of Chromatography A Vol. 886
(2000), 207-216.
13 | ytlananadn (Plastic Type) —-NA TIS 656 — 2556 1,000 2
16 | pemludenanafn (Lead) T/CB-01™ | TIS 656 — 2556 2,000 4 0.6 mg/kg | 2.0 mg/kg | 2.0-500 meg/kg
15 | weedlealuilonanadin (Cadmium) T/CB-01M | TIS 656 — 2556 2,000 i 0.3 mg/kg | 1.0 mg/kg | 1.0-500 mg/kg
16 | Inunadoumefussnuuniilivi T/CB-02 | TIS 656 — 2556 700 3 0.2 0.5 0.5-30.0
U381 (Consumption of potassium meg/dm? meg/dm? me/dm?
permanganate)
17 | Taveniin Frwaandunei) —NA IS 656 — 2556 700 2
(Heavy metal: as lead)
18* | 1wsutley (Germanium) ~NA I TIS 656 - 2556 2,300 2
19% | wa23 (Antimony) —-NA TIS 656 — 2556 2,300 2
i 8/ 13
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snen1snadaunIuall (Al 2) [fa]

No.

F18N1INAEDU

ASnedau

1A

ATUIUIY

LOD

LOQ

Working range

20

ansandnsanansiisenelélu
(Residues after evaporation in)
_1h (water)

- 4% acetic acid

- 20% ethanol

- n-heptane

TIS 656 — 2556

2,000

15

20

ﬁﬁazmaaaﬂmﬂwmaaﬂ ﬁﬁﬂg‘ll’lil
(Migration of color extracted by)
_1h (water)

- 4% acetic acid

- 20% ethanol

- n-heptane

_NA

TIS 655 Vol.1 - 2553
TIS 655 Vol.2 — 2554

700

WEWMR: ¥ $18N1IRdeuadiun 6-9, 12, 18 uay 19 dililamnsaliiuinsle Wesnnisesdienlinageudizaliaunsagesls
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S1YNTSNATIUAIUNIYATN

No. S19NINAFDU SWeI0 FoNAEIU $9A1 | 97w | LOD LOQ Working range
1 | Sensory Test NA 10n. / Sensory Test (MUNAATUN) 350 1 — - -
2 Total Soluble Solids T/PS-02 | AOAC (2023) 932.12, Refractometer 450 1 - - 0.00-60.00 °Brix
3 | pH T/PS-01 | AOAC (2023) 981.12, pH meter 350 1 - - < 7.00 pH Units
4 | Acidity M| AOAC (2023) 942.15, Titration Method 400 2
5 | Color (Munsell) ~--NA Munsell Book (2003) 300 1 — - —
6 | Color (Hunter Lab) ~--NA Hunter Lab 450 1 — - -
7 Drained Weight —--NA AOAC (2023) 968.30, Gravimetric 300 1 — — 1-90 %
8 | Net Weight ~--NA 1on. / Gravimetric (AUNARN ) 300 1 —- - -
9 | Fill of Container A 1on. / Gravimetric (AUNANA ) 300 1 — — 90-100 %
10 | Vacuum/Headspace —--NA Codex (2009) / USFDA (1998) 300 1 - - 0-30 in Hg
11 | Foreign Matter —NA Codex (2009) / 100, (AUNANA ) 300 1 - - -
12 | Absence of Defect ~--NA Codex (2009) / 100, (MUKANF ) 300 1 — — —
13 | Water activity T/PS-03" | APHA (2015), Chapter 68 550 1 - - 0.050-1.000
14 | Snwawily A 1on. 90 - 2563 250 1
15 | Allais%u (Leakage test) N gien. 90 — 2563 450 1
16 | AMAIMNISLAGOUTBIHANNES —-NA 1an. 735 - 2550 550 1
17 | nuauysalvoswmzdunseles ---NA 1on. 90 - 2563 700 4
vanewn:  NA  1emsveaeuiilalléiunisiuses ISO/IEC 17025: 2017
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s1en1sNAdaUfIURIlUUaBY

No. S19NINAFDU SWeI0 FoNAEIU 31A1 | I LOD LOQ Working range
1 | Filth Asparagus (canned) —--NA MPM V-93 (2017) 1,100 3 — — —
Corn (canned, whole, —--NA AOAC (2023) 973.61 1,100 3 - - -

cream style)

Tomatoes A AOAC (2023) 955.46 2,000 5

(canned, comminuted

Mushrooms (canned, ~--NA AOAC (2023) 967.24 2,000 5 — — -
fresh, freeze-dried,
dehydrated)

Whole Pickles —NA AOAC (2023) 945.85 2,000 5 - - —

(jar, canned)

Fruits (canned) ---NA MPM V-51 (2017) 2,000 5

Dried Fruits, —-NA AOAC (2023) 964.23 2,000 5

Fruits Paste

Jam and Jelly —--NA AOAC (2023) 950.89 1,500 5 — — —_
Whole Tamarind Pulp ~-NA AOAC (2023) 945.87 2,000 5
Pepper Whole —--NA MPM V-39 (2017) 2,500 5 - — -
(black, white) Garlic

Sugar —--NA AOAC (2023) 945.80 1,500 a
Syrups, Molasses and —NA 1 AOAC (2023) 945.79 1,500 4 — — .
Honey

Sesame Seeds ~--NA AOAC (2023) 950.86 2,000 5 — — -

dM51A1ATI9A | 1 SunAu 2568 9N 11/ 13



snen1snadaufIudIluUasy [fa]

o ad

No. 3189N1SNAGFDU A5 WNadaU 31A1 | U LOD LOQ Working range

2 | Light Filth Green Leafy Vegetables ~--NA AOAC (2023) 974.33 1,500 3 — — —
(canned, frozen)
Tomatoes A AOAC (2023) 955.46 2,000 5 — — —
(canned, comminuted)
Mushroom A AOAC (2023) 967.24 2,000 5 — — -
(dried not powder)
Bean and Peas —--NA AOAC (2023) 945.81 1,500 3 — - -
(canned)
Chopped Pickles —-NA AOAC (2023) 945.85 2,000 5 - - -
Broccoli (canned) —--NA AOAC (2023) 945.82 2,000 a4 - — —
Dried Galanga ~--NA AOAC (2023) 965.40 2,000 5 - - -
Citrus and Pineapple ~-NA AOAC (2023) 970.72 2,000 5 - - -
juice
Tamarind juice —NA AOAC (2023) 970.72 2,000 5
Rice Flours (powder) T/FD-01 | AOAC (2023) 982.32 A.(a) B.(a) 2,000 5 — — —
Rice Paper, Rice Stick, | T/FD-02 | AOAC (2023) 982.32 A.(b) B.(b) 2,000 5 — — —
Rice Vermicelli
Macaroni, Spaghetti, T/FD-03 | AOAC (2023) 969.41 3,000 7 - - -
Instant Noodle
Chili Pods —-NA AOAC (2023) 965.40 2,000 5 - -—- ---
Chili Powder (ground) ~--NA LIB 2866 (1985) 2,000 5
Pepper (ground black) —-NA L AOAC (2023) 972.40 2,000 5 — — —
Pepper Powder —-NA L AOAC (2023) 981.21 (977.24) 2,000 5 — — —

(ground white)

dM51A1ATI9A | 1 SunAu 2568

%t 12/ 13



sren1snadaufIuaIlulasy [fa]

No. S19NINAFDU SWeI0 VNG 31A1 | U LOD LOQ Working range

2 Light Filth Powder Yellow Bean NA AOAC (2023) 975.50 2,500 5 — — —
Sauce —--NA LIB 3204 (1985) 2,500 5 - - -
Soy Sauce — AOAC (2023) 992.12 2,500 5 —- — —
Curry Paste NA LIB 2865 (1985) 3,500 7 -—- -—- -
Chili Paste with Soy AL AOAC (2023) 992.12 2,500 7
Sauce
Chili Sauce —NA AOAC (2023) 992.12 2,500 7 - - -
Chili Paste A AOAC (2023) 992.12 (981.21) 2,500 7 -—- -—- -—-
Wheat Flour —NA AOAC (2023) 993.26 2,500 5 - - -
Corn Flour —NA AOAC (2023) 965.39 2,000 5 - - -
Soy Flour AL ADAC (2023) 972.33 2,500 5
Starch —NA AOAC (2023) 972.35 2,500 5 - - -

3 Light Filth Rice Grain —NA AOAC (2023) 950.86 1,500 4 - - -

(External)

4 | Heavy Filth | Green Leafy ~--NA AOAC (2023) 974.33 1,100 3 — — —
Vegetables (canned)

5 | Decomposition | Mushrooms (canned, —--NA MPM V-100 (2017) 2,000 5 — — —

dried, fresh)

NUBLUR:

dNIIAINATIZA

1 §u21AN 2568
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