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DETAIL OF ACCREDITATION 

 

 
Materials/Products tested 

 
Type of test/Properties 

measured/Range of measurement 

 
Standard specifications/ 

Equipment/Techniques used 

   
FOOD & FOOD PRODUCTS (Krill, 
Oils and Fats) 

The laboratory holds a flexible 
scope of accreditation for methods 
listed on the schedule covering the 
following: 

Documented in-house method: 

   
 Introduction of new versions of 

existing accredited standard and 
customer-specified test methods in 
accordance with documented in-
house procedure PRD.GAC.037 

Management, Principles and  
Procedures for Flexible Scopes of 
Analysis PRD.GAC.037  
using existing fixed scope screening 
and detection measurement  
principles 

   
 Sample types/analytes within the 

scope of any individual method with  
accreditation already held 

Management, Principles and  
Procedures for Flexible Scopes of 
Analysis PRD.GAC.037 using the 
listed existing extraction and 
measurement principles: 
gravimetry, titrimetry, volumetric, 
High-Performance Liquid 
Chromatography HPLC-FLD.  

   
 Chemical Testing In-House Method: 
   
FOOD & FOOD PRODUCTS (Krill, 
Oils and Fats) 

Ash PEC.AGROPEC.040 based on Kirk 
Ronald S., Sawyer R. Pearson's 
composition and analysis of foods. 
9th edition, 1991, page.13 

   
Krill Moisture PEC.AGROPEC.109 by vacuum 

oven drying, based on ISO 
1026:1982  

   
Krill Moisture ISO 6496:1999 
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Materials/Products tested 

 
Type of test/Properties 

measured/Range of measurement 

 
Standard specifications/ 

Equipment/Techniques used 

   
FOOD & FOOD PRODUCTS (Krill 
and Oils and Fats) (Cont’d) 

Chemical Testing (Cont’d) In-House Method: 

   
Krill Fat PEC.AGROPEC.052 based on 

Blight and Dyer Canadian Journal 
of Biochemistry and Physiology Vol 
37 pp 911-917 

   
Krill Chlorides PEC.AGROPEC.054 based on ISO 

1841-1:1996 
   
Krill Total Volatile Nitrogen PEC.AGROPEC.056 based on 

920.02-1920 
   
Krill Free Fat PEC.AGROPEC.115 According to 

ISO 1444:1996 
   
Krill Ash PEC.AGROPEC.040 using muffle 

furnace based on ISO 936:1998  
ISO 5984:2022 International honey 
commission 2009 method 3 

   
Krill Biogenic Amines: 

Histamine, Cadaverine 
PEC.CROMA.067 by HPLC/FLD 
based on AOAC 992.23, 2023,22nd 
edition 

   
Krill Crude Protein – Combustion 

Method 
PEC.CEMIC.CER.210 / AOAC 
92.23,2019,21st edition 

   
Krill Water activity PEC.CEMIC.CER.501/ ISO 

8787:2017 
   
Oils and Fats (Grease) Peroxide Index PEC.CEMIC.CER. 401 based on 

AOCS Cd 8B-90:2017 and ISO 
3960:2017 

   
Oils and Fats (Grease) Free Fatty Acids PEC.CEMIC.CER. 402 based on 

AOCS Ca 5a-40: 2017 and 
COI/T.20/Doc.Nº3 4 and ISO 
660:2020 
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Materials/Products tested 

 
Type of test/Properties 

measured/Range of measurement 

 
Standard specifications/ 

Equipment/Techniques used 

   
FOOD & FOOD PRODUCTS (Krill)  Molecular Tests In-House Method: 
   
Krill Detection of ruminant DNA PEC.MIC.068 using the  

DNAeasy kit or R-Biopharm 
SureFood PREP Advanced 
Kit for extraction, 
Amplification and detection 
Using the Thermo Scientific 
Rapid Finder Ruminant DNA 
Kit DNAnimal Screen  
Ruminant and Biorad RT-PCR CFX 
96 

   
FOOD & FOOD PRODUCTS (Krill) Microbiology Testing Documented In-House Methods 

identified by method number based 
on standard methods 

   
Krill Salmonella spp PEC.MIC.065 using selective 

culture enrichment and presumptive 
detection by iQ-Check Prep System 
for Automated DNA Extraction and 
manual extraction by real time PCR 
using Bio-Rad system by real time 
PCR AOAC OMA 2017.06 PTM  
010803, with serological and 
biochemical confirmation using 
PEC.MIC.023 if required 

   
Krill Aerobic colony count at 30 C for 

72h 

PEC.MIC.029 based on  
ISO 4833-1:2013+A1:2022 

   
Krill Enterobacteriaceae PEC.MIC.031 based on  

ISO 21528-2: 2017 
   
Krill Yeast and Moulds PEC.MIC.058 based on 

Petri-film method AOAC 
997.02 and APHA  
Compendium of Methods for 
The Microbiological 
Examination of Foods, 5th 
Edition, 2015, chapter 21.2 

   

END 

 


