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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

TT

Tén san phim, vit
lidu dwgre thir/
Materials or
product tested

Tén phép thir cu thé/
The name of specific tests

Giéi han dinh
luwgng (néu co6)/
Pham vi do
Limit of quantitation

(if any)/range of
measurement

Phuong phap thi/
Test method

Ca phé
coffee

Xac dinh ham lugng tro
Phuong phap khdi luong
Determination of ash content
Gravimetric method

TCVN 5253:1990

Ca phé bot
Roasted ground
coffee

Xac dinh d¢ 4m

Phuong phép xéac dinh hao hut khéi lugng
¢ 103 °C

Determination of moisture by loss on
drying method at 103 °C

TCVN 7035:2002

Ca phé hoa tan
Instant coffee

Xac dinh hao hut khéi lugng & nhiét do
70 °C duéi ap suét thip

Determination of loss on drying at 70 °C
under low pressure

TCVN 5567:1991

Ca phé rang
Roasted coffee

Xac dinh d6 4m bang tii sdy chan khong
Determination of moisture by vacuum
oven

TCVN 10706:2015

Ca phé va sian
pham ca phé
Coffee and
coffee products

Xéc dinh ham lugng Cafein

Phuong phap HPLC-PDA
Determination of the Caffeine content
HPLC-PDA method

3,2 mg/kg,
mg/L

TCVN 9723:2013

10.

11.

12.

Ché va san
phim ché
Tea and tea
products

Xac dinh hao hut khéi lugng & 103 °C
Determination of loss of mass at 103 °C

TCVN 5613:2007

Xac dinh ham luong tro tong
Phuong phép khéi lugng
Determination of total ash content
Gravimetric method

TCVN 5611:2007

Xac dinh ham luong chét chiét trong nuée
Determination of water extract content

TCVN 5610:2007

Xac dinh tro tan va tro khong tan trong
nudc

Determination of water-soluble ash and
water-insoluble ash content

TCVN 5084:2007

Xac dinh d6 kiém cua tro tan trong nudc

Determination of alkalinity of the water-
soluble ash

TCVN 5085:1990

Xéc dinh tro khong tan trong acid
Determination of acid insoluble ash
content

TCVN 5612:2007

Xéc dinh ham lugng tanin.
Phuong phap chuan do
Determination of tannin content
Titration method

NIFC.02.M.108
(2019)
(Ref: AOAC 955.35)
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dwge thi/ Tén phép thir cu the/ Pham vi do Phwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Xéac dinh ham lugng Cafein
Ph hap HPLC- PDA
13. | Chévasin HORE Phab . 6.1 mg/kg, TCVN 9744:2013
him che Determination of Caffeine content mg/L
P HPLC method
Tea and tea —— —
products f)(}ellc dinh lﬁamllJL{?Ii/gl SPolyphenol tong so. 10 ma/100
uong phap - mg g, .
1. Determination of total Polyphenolcontent. mg/100mL TCVN 9745-1:2013
UV-Vis method
Xac dinh d6 4m va ham luong chit bay hoi
Ph hap khdi 1
15. HOnE Phap Kho1 HONg - TCVN 6120:2018
Determination of water content
Gravimetric method
16. X dinh tr so axit va dp axit - TCVN 6127:2010
Determination of acid value and acidity
Xac dinh tri s6 it
17. ac G T 5o Peroxtt - TCVN 6121:2018
Determination of peroxide value
Xac dinh chi s6 xa phong hé
18. ‘ ae G ¢ 56 %3 PRong foa - TCVN 6126:2015
Diu m& dong | Determination of Saponification value
vat va thwe vat | Xgc dinh chi s iot
19. . . - - TCVN 6122:2015
Animal and | petermination of iodine value
vegetable fats ) z
gan d oils Xéac dinh ham luong tap chat khong tan
20. Determination of insoluble impurities - TCVN 6125:2020
content
Xac dinh chat khong xa phong
21 Phuong phqp dung chat ch_1§t dietyl ete. ) TCVN 6123:2007
Determination of unsaponifiable matter
Method using diethyl ether extraction
Xac dinh chat khong xa phong
Ph héap chiét bang hexan
22. HONE Pap et bang T - TCVN 10480: 2014
Determination of unsaponifiable matter
Method using hexane extraction
Dau m& dong NIFC.02.M.110
vat va thue vat, (2022)
phy e thye e dinh ham | - (Ref: QCVN 4 - 22:
23, p am ac m. e?m uong xa phong i 2011/BYT
Animal and Determination of soap content
vegetable fats
and oils, Food
additives
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

) Gio6i han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dwge thi/ Tén phép thir cu the/ Pham vi do Phwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Xac dinh ham lugong nudc
0 ho Ph hap khdi 1
24, Do hop HOTE Phap KROL UONS - TCVN 4415:1987
Canned foods | Determination of water content
Gravimetric method
- )anc dinh d¢ pol f(d;f ong tflo’. dutng t;ang) ] TCVN 7277:2003
: etermination of theo polarisation of raw TCVN 8465:2010
sugar and white sugar
26 Xac dinh d6 mau cia dung dich duong TCVN 8462:2010,
' Determination of sugar solution colour TCVN 6333:2010
Puwong va san | Xac dinh ham lugng tro sulfat trong duong
pham dwong | niu, nudc mia, syro va mat ri
27. | Sugar and sugar | Determination of sulfated ash content in - TCVN 11467:2016
products brown sugar, sugarcane juice, syrup and
molasses
28, Xéc dinh hao hut khoi hrong khi siy - TCVN 6332:2010
Determination of loss on drying
29 Xac dinh d6 duc ICUMSA NIFC.02.M.90
' Determination of the ICUMSA turbidity (2022)
Xac dinh ham luong tro tong sd
Ph hap khdi 1
30. HONE Phap Kho1 WOng - TCVN 7038:2002
Lo Determination of ash content
Gla Vi Gravimetric method
Spices and — : -
condiments Xachmh ham lugng tanin. Phuong phap
31 chuan do AOAC 955.35
' Determination of tannin content i '
Titration method
Kem lanh va Xa&c dinh hzrlm lu?ng chat beg
kem lanh hén Phuong phap khoi luong W@lbull-
32 hop Berntrop (p_h“"’nfgfphap chudn) - - TCVN 6688-2:2007
Edible ices and Determlnatlon_o at content Weibull-
: . Berntrop gravimetric method (Reference
ice-mixes
method)
Xéc dinh d6 4m
Ph hap khdi 1
33, HORE phap ot wong - TCVN 4069:2009
Determination of moisture
Keo Gravimetric method
Candy Xac dinh ham luong tro téng sd
Ph hap khdi 1
34, UOng pap K07 THone - TCVN 4070:2009
Determination of total ash content
Gravimetric method
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM
LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dwge thi/ Tén phép thir cu the/ Pham vi do Phwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Hoa bia va san
phim tir hoa | Xdc dinh ham luong Alpha acid
bia Phuong phap UV-VIS
35. — ) 0,79~70) % AOAC 963.12
Houblon and | Determination of Alpha acids content ( )%
houblon UV-VIS method
products
Xac dinh ham lugng tro
Ph h4
36. UOEPRAp ARG . TCVN 8124:2009
Determination of ash yield
Ngii cdc, dau db | incineration method
va phupham | x4: dinh ham luong nito va tinh ham
Cereals, pulses | lwgng protein thd
and by-products | pp, hap Kieldahl
37. vong phap BJECat - TCVN 8125:2015
Determination of the nitrogen content and
calculation of the crude protein content
Kjeldahl method
Xéc dinh ham lugng ure
Nuéc mam Phuong phap HPLC-RF 0,6 mg/kg
38. . . ' ’ TCVN 8025:2009
Fish Sauce Determination of urea content mg/L
HPLC-RF method
San phim Xac dinh d6 4m
30, “gﬁ,cf;’ ¢dang | Phuong phip khoi hugng - TCVN 7879:2008
s0i an lien Determination of moisture content
Instant noodles | Gravimetric method
. 2 § Xéc dinh kha nang khir va duong luong
San pham thiy | payirose
phanbtal: tinh Phuong phép chuan d6 hing s6 Lane va
40. : Eynon - TCVN 10376:2014
Starch o .
. Determination of reducing powder and
hydrolysis .
Dextrose equivalent content
products )
Lane and Eynon constant titre method
Nong sdan va san
ham néng san | Ham 1 tho
g1, | Pam NONE SAM | Fam Wong XoHe - TCVN 5103:1990
Agriculture food | Determination of crude fibre content
products
Rau qua va sian
pham rau qua | Xac dinh ham lugng Sunfua dioxit tong so 3.3 mafk
42. | Vegetables and | Determination of total Sulphur dioxide ’ m g?L g TCVN 6641:2000
vegetables content
products
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM
LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dwge thi/ Tén phép thir cu the/ Pham vi do Phwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Thyec phfm}, do
uong co6 con,
nguyén li¢u thue
pham, phu gia
thue pham, bao , .
bi dung cu tiép | Xac dinh ham lugng Sunfua dioxit tong s6 NIFC.02.M.10
13 XU tryc tiép v6i | Phuong phap chuin do 3,3 mg/kg, (2.02i) .
' thwe pham | petermination of total Sulphur dioxide mg/L
Food, Alcoholic | content
drinks, Raw
material, Food
additives, Food
Container, Food
contact materials
Xac dinh ham lugng nito
44, Phuong phap Kjeldahl - TCVN 8134:2009
Determination of nitrogen content
Kjeldahl method
Xac dinh d6 4m/ham luong nudc
Ph hap khdi 1
45, UONE PRAp KoL WOE - TCVN 8135:2009
Thit va sian Determination of moisture content
pham thit Gravimetric method
Meat and meat | Xac dinh ham lugng chit béo tong s6
products Ph hap khdi 1
46. Hong Phap KRo1 uong - TCVN 8136:2009
Determination of total fat content
Gravimetric method
NIFC.02.M.160
47 Xac dinh ham lugng nito amoniac (2022)
' Determination of nito ammoniac content (Ref: TCVN 3706:
1990)
Xac dinh ham luong chat béo
Ph hap khdi 1
48. wong paap K01 Wong - TCVN 3703:2009
Determination of fat content
Gravimetric method
T';l‘ly Si‘l‘: VA SAN | 4o dinh do Am/ham lugng nudc
pham thuy san , £
Ph héap khoi 1
49. | Fisheriesand | - & Pnap ol WORS - TCVN 3700: 1990
L Determination of moisture content
fisheries ) .
products Gravimetric method
Xac dinh ham lugng tro
Ph hap khdi 1
50, wong pap (01 THong - TCVN 5105:2009
Determination of ash content
Gravimetric method
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dwge thi/ Tén phép thir cu the/ Pham vi do Phwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Xac dinh ham luong nito tong s6 va
protein th
Ph hap Kjeldahl
51. WORE pAap e da’ - TCVN 3705: 1990
Determination of total nitrogen and
protein contents
Kjeldahl method
. NIFC.02.M.1
52 Thiy sian va sin | Xac dinh ham lugng nito amoniac ) (E 2(()) 22) 60
" | pham thiy sin | Determination of nito ammoniac content _
Fisheries and TCVN 3706: 1990
fisheries Xac dinh ham lwong nito amin amoniac NIFC.02.M.161
53. products Determination of nitrogen amin-amoniac - (2022)
content TCVN 3707:1990
NIFC.02.M.162
54 Xéc dinh ham luong nito acid amin R (I?O'I?g)\/N
: . . . . - ef:
Determination of nito acid amin content 3706:1990 & TCVN
3707:1990)
Thuy san va san
pham thuy sén, o .
thire in chin | Xac dinh ham luong ure NIFC.02.M.28
- nudi Phuong phap HPLC — RF 0,6 mg/kg, (2018)
' Fisheriesand | Determination of Urea mg/L (Ref: TCVN
fisheries HPLC - RF method 8025:2009)
products, Animal
feeding stuffs
Vgillili)chﬁllzléir?ﬁ' Xac dinh ham luong chét béo
o darh ohotre | Phuong phap khéi lugng Weibull-
56 50’ sinh Berntrop (phuong phap chuén) ) TCVN 6688-1:2007
Milk products II;))etegmmatlon_ of {a_t conttintdwlglt;ull—
and milk-based em ré)p gravimetric method (Reference
food for infant | M0 )
57, Xac dm.h ha.lm luong chat kho tong so i TCVN 8082:2013
Determination of total solids content
Xac dinh ham lugng nito va tinh protein
Sira va san tho
58. phim sira | Phuong phip Kjeldahl - TCVN 8099-1:2015
Milk and milk Determination of nitrogen content and
rodUGEs calculation of crude protein content
P Kjeldahl method
Xac dinh ham luong chét béo.
59 Phuong phap khéi lugng ) TCVN 6508:2011
' Determination of fat content. Gravimetric AOAC 989.05
method
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dwge thi/ Tén phép thir cu the/ Pham vi do Phwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Xac dinh ham luong chét béo
Sira va san Phuong phap khdi luong Weibull-
60 phim sira Berntrop (phuong phap chuén) i TCVN 6688-3:2007
' Milk and milk | Determination of fat content Weibull-
products Berntrop gravimetric method (Reference
method)
Xéc dinh tri s6 Peroxide
at béo sii Ph h4 -VI
g1, | Chatbéosira ) Phuong phip UV-VIS i TCVN 9967:2013
Milk fats Determination of peroxide value
UV-VIS method
Xac dinh ham lugng vitamin A (retinol,
retinyl acetat, retinyl palmitat), vitamin E vitamin A:
D,L-alphatocopherol, D,L- '
(D.L-alphatocop . 3 ug/100g,
alphatocopheryl acetat), vitamin D3
. pg/100mL
(cholecalciferol) amin E
vitamin E: .02.M.
Phuong phap LC-MS/MS NIFC.02.M.21
62. . - : 0,06 mg/100g, (2021)
Determination of vitamin A (retinol,
. . . . mg/100mL
retinyl acetat, retinyl palmitat), vitamin E N _
(D,L-alphatocopherol, D,L- vitamin D3:
alphatocopheryl acetat), vitamin D3 0,3 ug/100g,
< i /100mL
Thye phim, (cholecalciferol) content Hg
thwe phiam chire | LC-MS/MS method
n{“;lgj thl’l’(i :Zm Xéc dinh ham luong Inositol NIFC.02.M.47
CRANMUOL ) b vong phap HPAEC-PAD 3,3 mg/kg, e
63. Food, o R (2020)
Functional food. | Détermination of inositol content mg/L
Animal feeding | HPAEC-PAD method
stuffs Xéac dinh ham luong acid salycilic va
mudi salycilat NIFC.02.M.53
64. Phuong phap HPLC - RF 33;/‘3’ kg, o0z
Determination of acid salycilic content
HPLC - RF method
Xac dinh ham lugng vitamin B12
(cyanocobalamin) NIFC.02.M.292
o Phuong phap HPLC - PDA 0,11 pg/100g, ('202'2) '
' Determination of vitamin B12 Hg/100gmL (Ref: AOAC 2014.02)
(cyanocobalamin) content ' '
HPLC method
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

TT

Tén san phim, vit
liéu dugc thi/
Materials or
product tested

Tén phép thir cu thé/
The name of specific tests

Giéi han dinh
lwgng (néu co6)/
Pham vi do
Limit of quantitation

(if any)/range of
measurement

Phuong phap thi/
Test method

66.

67.

Thue phflm,
thwe phim chirc
niang, thirc an
chan nudi
Food,
Functional food,
Animal feeding
stuffs

Xéac dinh ham luogng biotin (vitamin H
hodc vitamin B7)

Phuong phap LC-MS/MS
Determination of biotin (vitamin H or
vitamin B7) content

LC-MS/MS method

Thyc pham bao
vé stc khoe
dietary
supplement:
14 ug/100g,
pg/100mL
Thtrc an chan
nuoi
animal feeding
stuffs:

1 ug/100g,
pg/100mL
Con lai
Other:
0,19 pg/100g,
pg/100mL

NIFC.02.M.293
(2022)

Xac dinh ham lugng vitamin B12
(cyanocobalamin)

Phuong phép séc ky 1ong khdi phd
Determination of vitamin B12
(cyanocobalamin) content
LC-MS/MS method

Stra 16ng
Fluid Milk
0,1 pug/100mL
Stra bot, thue
pham b6 sung,
thuc pham dinh
dudng y hoc
Milk powder,
food
supplement,
Food for
special medical
purposes
0,4 ug/100g,
pg/100mL
Thyc phim
béo vé strc khoe
Health
supplements
Dang ran, dau
solid and oil:
200 pg/100g,
pg/100mL
Dang
longliquid:
20 pg/100mL,
thirc an chan
nuoi
Animal feeding
stuffs:
0,5mg/kg, mg/L

NIFC.04.M.105
(2022)
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dwge thi/ Tén phép thir cu the/ Pham vi do Phwong phap thi/
Materials or The name of specific tests Limit 0; quantitation Test method
product tested (if any)/range of
measurement
Delphinidin: 5,0
mg/kg, mg/L,
Xéc dinh ham lugng Anthocyanidin Cyanidin,
Phuong phép HPLC - PDA Petunidin, NIFC.02.M.31
68. Thue phim .. - Peonidin:
e pham, | petermination of Anthocyanidin content 2,5 mglkg (2022)
thye pham chie | o) & ppa method mg/L,
nang Pelargonidin:
F_ood, 4,0 mg/kg, mg/L
Functional food | X3¢ dinh ham luong A-Carotene, lycopene
Phuong phap LC-MS/MS 10 1a/100 NIFC.02.M.22
69. Determination of f-Carotene, Lycopene pgl/lfOOmE’ (2022)
Content (Ref: AOAC 2005.07)
LC-MS/MS method
Xac dinh ham luong mot s6 vitamin nhom
B (6 vitamin B: vitamin B1 (Thiamin.HCI.
Thiamin mononitrat), vitamin B2
(Riboflavin, Riboflavin natri phosphat), vitamin B1,
vitamin B3 (niacinamide, acid nicotinic, vitamin B2,
Thuc phim, niacin, vitamin PP), vitamin B5 (acid vitamin B6:
thue phim chire | PaNtothenic, calci pantothenat), vitamin B6 | 1 7 a/ka. ma/L
P hiie & (Pyridoxin, Pyridoxin.HCI), vitamin B9 ' g;, g . g
nang, thire an -\ o %4 folic) (mdi chat
chan MOt 4418 | phyrong phip HPLC - PDA each compound) | NIFC.02.M.15
70. P q Determination of B group vitamin B3, (2021)
FO(_) : vitamins content (6 B vitamins: vitamin B1 vitamin B5:
Functional (Thiamine.HCI, Thiamine mononitrate), 6,1 mg/kg, mg/L
food, Premix | vitamin B2 (Riboflavin, Riboflavin (mdi chit
Animal feeding | sodium phosphate), vitamin B3
stuffs (niacinamide, nicotiamide, acid nicotinic, | €ach compound)
niacin, vitamin PP), vitamin B5 vitamin B9:
(pantothenic acid, calcium pantothenate), 0,3 mg/kg, mg/L
vitamin B6 (Pyridoxine, Pyridoxine.HCI),
vitamin B9 (folic acid)
HPLC - PDA method
Dang long
Liquid:
vitamin K1:
o Xac dinh ham lugng vitamin Ky 2 pg/L
Sira va sin (phylloquinone), K, (menaquinone-4, vitamin K2:
Tpllnlam sh“;a’ MK4), menaquinone-7, MK7) 0,22 pg/L NIFC.02.M.23
71 chll‘r'rz l:l;llgn Phuong phap LC-MS/MS Dang bot (2020)
' Milk and milk | Determination of vitamin K, powder: (Ref:TCVN 8974:
roducts (phylloguinone), K, (menaquinone-4, vitamin K1: 2011)
Fur?ctional food | MK4), menaguinone-7, MK7) content 20 uglkg
LC/MS/MS method vitamin K2:
1,2 pg/kg
Dang dau/oil:
40 pg/kg
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dwge thi/ Tén phép thir cu the/ Pham vi do Phwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Thuc pham
Food:
6,5 mg/kg,
Thye phim, mg/ L;
thwe phim chirc o Thye pham
ning, thirc in | Xéc dinh ham lugng vitamin C tong so chirc nang NIFC.02.M.14
- chinnudi | Phuong phap HPLC - PDA FU][‘Cta‘?na' (2020)
' Food, Determination of total vitamin C content 1 3?: /k (Ref: AOAC 2012.22
Functional | HPLC - PDA method ' mg,gL ¢ TCVN 8977:2011)
food, Animal Thirc an ;:hén
feeding stuffs UG
Animal feeding
stuffs: 4,2
mg/kg, mg/L
Xac dinh ham lugng vitamin Bs (acid
pantothenic, calci pantothenat)
Phuong phap LC-MS/MS 1.0 ua/100
73. Determination of vitamin Bs (pantothenic  HY 9 AOAC 2012.16
i . pg/100mL
. acid, calcium pantothenate)
dT_l"-:;cdph?m content
I CUONE 1) c/MS/MS method
Nutritional food - —_
Xac dinh ham lugng acid folic (vitamin
B9)

74, Phuong phép LC-MS/MS 0’3; ,ﬁ‘g&ﬁﬁg’ AOAC 2013.13
Determination of folic acid (vitamin B9)
content LC-MS/MS method
Xac dinh ham lugng vitamin Bs (acid
pantothenic, calci pantothenat)

NIFC.02.M.19
Phuong phap LC-MS/MS 1,0 pg/100g,

75. . - . (2021)
Determination of vitamin Bs (pantothenic pg/100mL Ref: AOAC 2012.16
acid, calcium pantothenate) (Ref: -16)

Thye pham, | content LC/MS/MS method
thuc pham chirc . ; - P
ning )B(g;: dinh ham luong acid folic (vitamin NIEC.02.M.18
Food, . i 0,87 ug/100g, (2021)

76. Functional food Phuong_ pha_lp LC M_S/MS_ . Hg/100mL (Ref: AOAC
Determination of folic acid (vitamin B9) 2013.13)
content LC-MS/MS method ’

Xéc dinh ham lugng Polyphenol
77 Phuong phap UV-Vis 10 mg/100g, NIFC.02.M.44
' Determination of polyphenol content mg/100mL (2020)
UV-Vis method
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dwge thi/ Tén phép thir cu the/ Pham vi do Phwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Xac dinh ham luong vitamin E tong
tocopherol (alpha, beta, gamma, delta-
tocopherol, alpha tocopheryl acetat)
va tocotrienol (alpha, beta, gamma,
delta-tocotrienol)
Phuong phap LC-MS/MS NIFC.02.M.24
78. . o 2 pg/kg, pg/L
Determination of total vitamin E content HG/Kg, 19 (2022)
tocopherol (alpha, beta, gamma,
delta-tocopherol, alpha tocopheryl
acetat) and tocotrienol (alpha, beta,
gamma, delta-tocotrienol)
LC-MS/MS method
Thyc pham bao
vé strc khoe
Xac dinh ham lugng cafein Dietary
79 Phuong phap HPLC - PDA supplements: NIFC.02.M.27
' Determination of caffeine content 10 mg/kg, mg/L (2022)
HPLC - PDA method Con lai/ Other:
1,5 mg/kg,
. mg/L
Thyepham, 1 =~ Sén phim
thwe phim chire | Xdc dinh ham lwong dang bt
5 Hexamethylenetetramine (HMT) : j
nan
s Phuong phép LC-MS/MS Powdered
Food, Determination of products: NIFC.02.M.327
Functional food
80. Hexamethylenetetramine (HMT) . 50 Lig/ kg, (2022)
san pham dang
content lone/Liquid
LC-MS/MS method ong’ Iqu
products:
6,5 pg/L
Xdc dinh 46 am . NIFC.02.M.02
Phuong phap khoi luong
81 — - (2022)
Determination of water content
Gravimetry method
Xac dinh ham lugng nio va tinh ham
luong protein
82 Phuong phap Kjeldahl NIFC.02.M.03
' Determination of nitrogen content and (2023)
calculation of theprotein content.
Kjeldahl method
Xac dinh he}m lugng lipid/chat béo NIFC.02.M.04
Phuong phap Soxhlet
83. - . - (2022)
Determination of lipid content
Soxhlet method
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tél.lAséin phﬁm,.yvzflt . ) ) . lwong (néu cé)/ . .
T liéu dugce thi/ Tén phép thir cu thé/ Pham vi do Phuwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
_ i measurement
Xac dinh ham lugng tro tong so/tro toan
{)hﬁn/gli('iilm khéi/hfo”ng khi nung/mat khoi NIFC.02.M.05
uong khi nung/can sau nung i
84. Phuong phép khoi luong (2022)
Determination of ash content
Gravimetry method
Xéc dinh ham luong Ascorbyl glucoside
¢ - NIFC.02.M.34
Phucng_ phqp HPLC - PDA _ 2,0 mg/100g,
85. . Determination of Ascorbyl glucoside 1100mL. (2021)
Thye pham, | content mg/Ltm
thwe pham chire | HPLC - PDA method
nang Xac dinh ham lwong Anthocyanin tong s6
Food, (dang monomer) NIFC.02.M.30
g6, | Functional food | Phuong phip UV-Vis 10 mg/100g, (2021)
' Determination of total Anthocyanin mg/100mL _
content (monomeric form) (Ref: AOAC 2005.02)
UV-Vis method
Ham lugng xo téng s0, X0 hoa tan va xo
khong hoa tan bang phuong phap enzyme
— khoi Iugng .
87. Determination of total, soluble, and i TCVN 9050:2012
insoluble dietary fiber by enzymatic-
gravimetric method
Nuorc qua, do
uong, ﬁhﬁt mau | Xc dinh ham lugng Anthocyanin tdng sb
tw “h\;‘;'rll’ rweu | (dang monomer)
8. | Fruitduices, | Phuongphip UV-Vis 10 mg/100g, AOAC 2005.02
' Beverages ' Determination of total Anthocyanin mg/100mL '
Natural content (monomeric form)
Colorants, and | UV-Vis method
Wines
Xac dinh ham lugng vitamin B: vitamin
B1 (Thiamin), vitamin B2 (Riboflavin),
Thue phim bé vitaminB3 (vitamin PP, nicotiamide, vitamin B1:
e PRAM DO 1 piacinamide, acid nicotinic,va niacin), 9 67 ua/100
sung, thwe pham | .~ . o . 0/ pg/rilug,
d'g,h du ‘P vitaminB6 (Pyridoxin hydrochloride, Hg/100mL;
inh dwong y Pyridoxamine dihydrochloride, Pyridoxal o BZ"
A % .~ | hydrochloride). 556 /100
danh cho ché 49 | pp\\ 0 phap LC-MS/MS 100 KO- 00, NIFC.02.M.20
dic biét e L ) pg/100mL,
89. Supﬁleme.nted Determination of vitamin B content: vitamin B3: (2021)
food. food for vitgmin B1 (Th_iami_ne), vitgmin_BZ 26.1 /100' (ref. AOAC 2015.14)
s eciél medical (Riboflavin), vitamin B3 (vitamin PP, 4 MY g
pur osesand | nicotiamide, niacinamide, nicotinic acid, Hg/100mL;
ch))odF]Zor special | @nd niacin), vitamin B6 (Pyridoxin vitamin B6:
dietar Sses hydrochloride, Pyridoxamine 1,59 ug/100g,
y dihydrochloride, Pyridoxal Mg/100mL
hydrochloride).
LC-MS/MS method
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM
LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dlrgc thi/ Tén phép thir c_g_thé/ Pham vi do Phuong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Xac dinh ham luong Saponin Hederacoside C,
(Hederacoside C, a-Hederin, a-Hederin,
Hederacoside D, Hederasaponin B, Hederacoside D,
Thuc phdm bao | Kaempferol 3-rutinoside) Heder%sgponln
vé strc khoée Phwong phap HPLC - PDA ' NIFC.02.M.52
%0. Health Determination of Saponin (Hederacoside 0 Tn%/ikgﬂér?g/L (2022)
supplements C, a-Hederin,_ Hederacoside D, each compound
Hederasaponin B, Kaempferol 3- N
rutinoside) content Kaerppfe_rol 3
rutinoside:
HPLC - PDA method 0,1 mg/kg, mg/L
Xac dinh ham luong mubi NaCl
o1 Phuong phép chuan d6 dién thé ] NIFC.02.M.07
' Determination of NaCl content (2022)
Potentiometric method
Xéc dinh ham lugng acid (d6 acid)
9 Phuong phép chuan d6 dién thé ] NIFC.02.M.08
' Determination of acid content (2022)
Potentiometric method
Xac dinh ham luong duong tong s6, duong
khtr, dwong lugng dextrose
Phuong phép chuan d6 hing s6 Lane va NIFC.02.M 11
93. Eynon -
Determination of total sugar, reducing (2021)
sugar, dextrose equivalent content
Lane and Eynon constant titration method
< Xéc dinh ham lwong mot sé chét diéu vi
Thye pham | gisodium inosinate (1) va disodium
Food guanylgte (_G). Phuong phap HPLC - PDA NIFC.02.M.36
94. Determination of some flavor enhancers 10 mg/kg, mg/L
disodium inosinate (1) and disodium (2021)
guanylate (G)
HPLC -PDA method
Xéc dinh ham lugng Natri erythobate
Phuong phap HPLC -PDA 9,2 mg/kg, NIFC.02.M.70
95. L .
Determination of Sodium erythobate mg/L (2022)
HPLC -PDA method
Xac dinh ham luong phosphat,
polyphosphat (pyrophosphat, triphosphat,
hexaphosphat)
Phuong phap IC NIFC.02.M.35
%. Determination of phosphate, 40 mgfkg, mg/L (2022)
polyphosphate (pyrophosphate,
triphosphate, hexaphosphate) content
IC method
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dlrg'c thi/ Tén phép thir c_l.l_thé/ Pham vi do Phuong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Xac dinh ham lugng natri dehydroacetate
Phuong phap HPLC - PDA 33 mgkg, NIFC.02.M.50
97. Determination of sodium dehydroacetate ma/L. 2022
content g (2022)
HPLC -PDA method
Xéc dinh ham lugng benzoyl peroxide
Phuong phip HPLC - PDA = 6,5 mg/kg, NIFC.02.M.260
98. Determination of benzoyl peroxide ma/L. 2021
content g (2021)
HPLC — PDA method
Xéc dinh ham lugng Propyl galate
99 Phuong phap HPLC - PDA 5,0 mg/kg, NIFC.02.M.285
' Determination of Propyl galate content mg/L (2022)
HPLC -PDA method
Xac dinh ham lugng Vanilin, Ethyl
vanilin
Phuong phap HPLC - PDA NIFC.02.M.43
100. Determination of Vanilin, Ethyl vanilin 10 mg/kg, mg/L (2022)
content
Thue phim HI?LQ —PD,‘A method
Food Xac dinh ham lugng H,0,
101 Phuong phap HPAEC-PAD 1,0 mg/kg, NIFC.02.M.92
' Determination of H.O; mg/L (2022)
HPAEC-PAD method
Xac dinh ham lugng Hypoclorid
Phuong phap HPLC - PDA NIFC.02.M.373
102. Determination of hypochloride content 5 mgfkg, mg/L (2022)
HPLC method
Xéc dinh ham lugng phdm mau cam
Phuong phap LC-MS/MS
Determination of Prohibited coloring Para Red:
matter: 3.0 ua/k IL
Sudan |, Sudan IlI, Sudan Ill, Sudan IV, ' ug‘ 9, pg
Malachite ~Green, Sudan Red 7B, Con lai NIEC.02.M.367
103 Chrysmdme G, Leuco Malachite Green, other: 1,0 (2022)
‘ Oil Orange SS, Sudan Red B, Leuco Ho/kg, po/L
Crystal Violet, Crystal Violet, Metanil mdi chit
Yellow, Sudan Orange G, Dimethyl
Yellow, Auramine O, Sudan Red G, each compound
Pararosaniline, Toluidine Red,
Rhodamine B, Sudan Black B, Para Red
LC-MS/MS method
Thuc phflm, L . PO .
thwe phim chiic Xac dmh;do BArlx‘(chat ran hoa tan), ham NIFC.05.M.203
104. ning luong c_hat l_(ho hoa tan _ ) (2021)
Determination of Brix value/ soluble solids
Food, content
functional food
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM
LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dlrgc thi/ Tén phép thir c_g_thé/ Pham vi do Phuong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Thuc phflm
(thit, mang) va
thite dn chin | Xac dinh ham luong Auramine O
nuoi Phuong phap LC-MS/MS NIFC.04.M.069
105 Food (meat, Determination of Auramine O 0.3 hofkg, Hg/L (2022)
bamboo) and | LC-MS/MS method
Animal feeding
stuffs
Thuc phém, thuc
pham bao vé sirc
khée dang bot,
long /Food,
Dietary
supplement
(powder, liquid):
4 mg/100g,
Thuc phﬁm, mg/lQOmL
thue phiam chirc Dang dau/ Qil:
n{'ilg’ dflu n}(")’ Xac dinh ham lugng Ascorbyl palmitate 1,1 mg/100g,
d‘iﬁg V*-‘Etva Phuong phap HPLC - PDA mg/100mL NIFC.02.M.33
106. wevd Determination of Ascorbyl palmitate Cac nén con lai (2022)
Food, other samples:
Functional content San phim dang
food, Animal HPLC - PDA method long/ quuid:
and vegetable 0,18 mg/L
fats and oils San phém dang
bot/powder:
2,89 mg/kg,
dau m& dong
thue vat
Animal and
vegetable fats
and oils :
1,0 mg/kg, mg/L
Sira va san
107, Phﬁm Sﬁ’é Xac dinh ham lugng Carbohydrate ) AOAC 986.25
Milk and milk Phuong phép tinh
products Determination of Carbohydrate content by
108. Bla difference i AOAC 979.06
Beer
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dlrg'c thi/ Tén phép thir c_l.l_thé/ Pham vi do Phuong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Thite #in gia | Xéc dinh ning luong trao ddi
109. cAm Determination of metabolizable energy - TCVN 8762:2012
Poultry feed value content
110, o Xic dinh nang luong. i AOAC 971.10
Phuong phép tinh
111, Rq’q’u Determir_lation of calories. ) AOAC 979.07
Wine Calculation method
Thuc phlem,
Thuc phflm
chirc nang, )
thire in chin | Xac dinh chi so peroxide NIFC.02.M.81
112. A . . -
nuol Determination of peroxide (2019)
Food, Func,
animal feeding
stuffs
Thyc pham, s o ks
Thue phflm Xéac dinh ham lugng mot s6 duong,
chire niing, phu carbohydrat (glucose,_ fructose_, saccharose,
gia thuc pham, | [actose, polyols: manitol, maltitol,
thite an chin | €rythritol, sorbitol, isomalt)
113 nuoi Phuong phap HPLC -RID 50 mg/100g, NIFC.02.M.13
' Food, Determination of sugar, carbohydrate: mg/100mL (2023)
Functional glucose, fructose, saccharose, lactose,
food, food polyols (manitol, maltitol, erythritol,
additives, sorbitol, isomalt)
animal feeding | pp| ¢ RID method
stuffs
Xac dinh ham lugng acid hitu co va dang Acid malic:
mudi twong tng: acid formic va mudi
format, acid acetic va mudi acetat, acid 100 m/g/kg,
. prop10n1c va mudi propionat, acid butyrlc _mg L .
Thye pham, | v3 muéi butyrat, acid citric va muoi citrat, Acid maleic:
Thyc pham acid lactic va mudi lactat, acid oxalic va 1 mg/kg, mg/L
chirc ning, phu mudi oxalat, acid malic va mudi malat, Acid fumaric:
gia thuc phim, | acid maleic va mudi maleat, acid fumalic 1,5 mg/kg,
thirc dn chian | va mudi fumalat mg/L, NIEC.02.M.32
114, nuoi Phuo‘ng.phgp HPLC - PDA o con lai: 25 (2022)
Food, Determination of some organic acids and mg/kg, mg/L
Functional their salts: formic acid and formate salts, mdi chat
food, food acetic acid and acetate salts, propionic Each
additives, acid and propionate salts, butyric acid and compound
animal feeding | butyrate salts, citric acid and citrate salts, Thire &n chelln
stuffs lactic acid and lactate salts, oxalic acid UG
and oxalate salts, acid malic and malat . .
salt, acid maleic and maleat salt, acid animal feeding
fumaric and fumalat salt stuffs: 500
HPLC - PDA method mg/kg, mg/L
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dwge thi/ Tén phép thir cu the/ Pham vi do Phwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
_ measurement
Thfr‘;‘-"chgﬂf‘c‘};&c Xéc dinh ham lugng butylated
nin p hu sia hydroxytoluene (BHT), Butylated
thue gilgm' tghn’rc hydroxyanisole (BHA), tert-
o Ehin ouai | Butylhydroquinone (TBHQ) NIFC.02.M.49
115. Food Phuong phap HPLC - PDA 20 mg/kg, mg/L (2020)
Functional, food Determination of butylated hydroxytoluene
food additive ' | (BHT), Butylated hydroxyanisole (BHA),
animal fee din’ tert-Butylhydroquinone (TBHQ)contents
9 | HPLC — PDA method
stuffs
Thue Ehém,
Thue pham chire
ning, Thirc in | X4c dinh ham lugng nudce
chan nuoi Sir dung méy do d¢ 4m NIFC.02.M.01
(d6 am <20 %) .
116. " Eood Determination of water content - (2022)
Functional food, | Moisture analyser
Animal Gravimetric method
feeding stuffs
(water < 20 %)
Thuc ?hﬁm,’ NIFC.02.M.09
7 thyc I;‘::l“g‘ Ch¥¢ | Ham luong xo tho ] (2022)
' Food Determination of crude fibre content (Ref. TCVN 5103:
Functional food 1990)
Xac dinh ham lugng chét bao quan (acid Aspartam,
benzoic hodc mudi benzoat, acid sorbic Acesulfam K,
hodc muoi sorbat) va duong hoa hoc saccharin, acid
(saccharin, aspartam, acesulfam K) benzoic hoiic NIEC.02.M.25
118 Phuong phip HPLC - PDA ) mubi benzoat: (2021)
' Determination of preservatives (benzoic 33 ma/ka. ma/L
acid or benzoate salts, sorbic acid or . g gj g V’
Thuwe phdm, | Sorbate salts), and sweeteners (saccharine, | acid sorbic hode
phu. gia thue aspartame, acesulfame K) muodi sorbat:
phflin thite an | HPLC — PDA method 7 mg/kg, mg/L
> r 9
chin nudi Pinh danh va dinh lugng mét s6 pham
Food. Food mau thyc pham. Phuong phap HPLC -
additive, Animal | FPA .
feeding stuffs Identification and quantification of
colouring matter content:
Sunset yellow, Tartrazine, amaranth, 1 mg/kg, mg/L NIFC.02.M.26
119. Ponceau 4R, Brilliant blue, Fast green, MBJi chat/each (2022)
Allura red, Erythrosine, Carmoisine, compound
Indigo carmine, Quinolin yellow,
chocolate brown, Brown HT, Carmine,
brilliant black, basic green (brilliant green,
patent blue V, Green S, Acid red 2G
HPLC - PDA method
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

) Gio6i han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dwge thi/ Tén phép thir cu the/ Pham vi do Phwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Xac dinh ham lugng Cyclamat NIFC.02.M.38
2 Phuong phap HPLC - PDA 120 mg/kg, (2021)
120. a .
Tl:l He .pht?lm’ Determination of cyclamate content mg/L (Ref: TCVN 8472:
phugla thue | o) ¢ - PDA method 2010)
pham, thirc an
chin nubi Dinh tinh nhanh va dinh luong
Food, Food formaldehy,de
121 additive, Animal Pht_rcng phap HPLC - PPA 1 mg/kg mg/L NIFC.02.M.29
' feeding stuffs Quick test and quantitative of ’ (2020)
formaldehyde
HPLC - PDA method
) Xac dinh hfilm lugng vitamin B, NIEC.02.M.16
199 Thyc pham, Phuong phap HPLC - RF 43,5 ug/100g, (2020)
' thire in chin | Determination of vitamin B; content pg/100mL . _
nUoi HPLC — RF method Ref: TCVN 5164:2018
Food, Animal e di » tami
: Xac dinh ha}m luong vitamin B; NIEC.02.M.17
feeding stuffs | Phuong phap HPLC - RF 32,7 ug/100g,
123. . o (2020)
Determination of vitamin B, content pg/100mL ‘. _
HPLC method Ref: TCVN 8975:2018
Ham lugng xo thd .
124. Determination of crude fibre content i TCVN 4329:2007
Xac dinh ham lugng tro khong tan trong
acid clohydric )
125. Determination of acid insoluble ash ] TCVN 9474:2012
content
Xac dinh ham luong tro
126. Phuong phép khoi luong - TCVN 4327:2007
Determination of ash content
Gravimetric method
Thire an chan | X4c dinh ham lugng chat béo/lipid
nuoi Phuong phap khdi luong )
127 Animal Determination of fat content i TCVN 4331:2001
feeding stuffs | Gravimetric method
Xdc dinh d6 acid béo NIFC.02.M.58
128 Phuong phap chuan d6 i (2018)
' Determination of fat acidity Ref: 1SO 7305: 1998
Titrimetric method (Ref: 2 )
Xac dinh ham lugng nito va tinh ham
luong protein thod
Ph hap Kjeldahl
129. uong phdp Kjelda ; TCVN 4328-1:2007
Determination of nitrogen content and
calculation of crude protein content
Kjeldahl method
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tél.lAséin phﬁm,.yvzflt . ) ) . lwong (néu cé)/ . .
T liéu dugc thi/ Tén phép thir cy_the/ Pham vi do Phuwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Xéc dinh ham lugng vitamin K3
130 Phuong phap HPLC - PDA 2,68 mg/kg, NIFC.02.M.66
" | Thite &n chin | Determination of vitamin K3 mg/L (2018)
nudi HPLC - PDA method
Animal Xac dinh d6 4m va ham lugng chét bay
. hoi khac .
1311 feeding stuffs | petermination of moisture and other ) TCVN 4326:2001
volatile matter content
Xéc dinh ham lugng nito amoniac ) )
132 Determination of nito ammoniac content TCVN 10494:2014
Dinh tinh d¢ tan ) .
133 Qualitative solubility TCVN 6469:2010
Xac dinh diém néng chay, khoang néng NIFC.02.M.217
134 chay, nhiét d6 nong chay bang do may ) 2020
' Phu via th Determination of melting point, melting (Ref: TCVN 6469:
v ilgm Y¢ | range, melting temperature 2010)
135 F g dditi Xac dinh d nhot bang do may Brookfield i NIFC.02.M.221
' 000 additiVe | phetermination of viscosity 2020
NIFC.02.M.185
136 Xac dinh goc quay cuc i (2020)
' Determination of optical rotation (Ref: TCVN 6469:
2010)
Tinh d:;iu va chit
chiét thom Xac dinh d quay cuc
137. Essential oils mh do q ?’ tical . - TCVN 8446:2010
and aromatic | Determination of optical rotation
extract
- Ph‘-‘p%‘gntlh‘-"c NIFC.02.M.225
Food additive e ez .. . 2020
Chit gitt mau Xéc dinh d6 am/giam l§h01 lugng khi lam
139. | Colour retention | kho/ham lugng nude bang phuong phap } QCVN
' agent sy trén silicagel 4-5:2010/BYT
N v Determination of moisture / loss on drying CVN
140 | Chatbaoquan |\ -ior content by drying method on Silica - Q
Preservatives gel 4-12:2010/BYT
1417, | Chaton dinh ) QCVN
' Stabilizer 4-13:2010/BYT
o | g thue v , NIFC.02.M.226
: Foog a%‘(‘j‘i ive | Xac dinh d6 am/giam khéi luong khi lam . 2020
Chat dicu chinh khé6/ham lugng nude bang phuong phap
143. | @9 acid/ Acidity | S% rén P2Os _ ] QCVN
regulators Detgrmlnatlon of moisture / !oss on 4-11:2010/BYT
Chét bao quan drying/ water content by drying method on
144, Food P20s - QCVN
preservatives 4-12:2010/BYT
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM
LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dwge thi/ Tén phép thir cu the/ Pham vi do Phwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Phu gia thyc NIFC.02.M.234
145. pham - (2022)
Food additive TCVN 8900-2:2012
Chit diéu vi
146. Flavour QCVN 4-1:2010/BYT
Enhancer
Chét 1am 4m .
147. Humectant QCVN 4-2:2010/BYT
14g, | Chattaoxop QCVN 4-3:2010/BYT
Raising agents
Chét chéng dong
149. von Anticaking QCVN 4-4:2010/BYT
agents
Chit giir mau
150. | Colour retention QCVN 4-5:2010/BYT
agent
Chit ngot tong
151. hgp Artificial QCVN 4-8:2010/BYT
sweeteners
Ch:f\t l1am rin
152. chac Firming Xac dinh d6 4m/giam khéi lwong khi lam QCVN 4-9:2010/BYT
agents kho/ham luong nuée
153. Pham mau Phuong phép sdy bang tu say _ QCVN 4-
Colours Determination of moisture / loss on drying 10:2010/BYT
Chat dieéu chinh | / water content
. . CVN 4-
154. do acid Oven drying method 11(?2010/BYT
Acidity regulators )
155 Chit bao quin QCVN 4-
' Preservatives 12:2010/BYT
156 Chit 6n dinh QCVN 4-
: Stabilizer 13:2010/BYT
Chiit tao phirc )
157. kim loai / 1 492%\1/0N/E;1YT
Sequestrant )
Chit xir Iy bot/
: QCVN 4-
158. Flour treatment .
agent 15:2010/BYT
159 Chit dgn QCVN 4-
' Bulking agent 16:2010/BYT
160 Chit 1am béng QCVN 4-
: Glazing agent 20:2011/BYT
161 Chit lam day QCVN 4-
: Thickener 21:2011/BYT
162 Chiit nhii héa QCVN 4-
: Emulsifier 22:2011/BYT
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dwge thi/ Tén phép thir cu the/ Pham vi do Phwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Phu gia thuc NIFC.02.M.235
163. phim - (2020)
Food additive TCVN 8900-1:2012
Chit diéu vi
164. Flavour QCVN 4-1:2010/BYT
Enhancer
Chit chong tao
165. | bot Azggf]?m'”g Xéc dinh do Am/giam khéi luong khi lam QCVN 4-7:2010/BYT
2 2 khé/ham lugng nudc bang phuong pha
Chat ngot tong Karl fischer ¢ . -
166. hgp Artificial o ) ] QCVN 4-8:2010/BYT
sweeteners Determination of moisture / loss on drying
Chat didu chinh | / Water content by Karl fischer method
167. dd acid/ Acidity QCVN 4-11:2010/BYT
regulators
Chit biao quin )
168. Preservatives QCVN 4-12:2010/BYT
Chit 6n dinh .
169. Stabilizer QCVN 4-13:2010/BYT
Chit nhii h6a _
170. Emulsifier QCVN 4-22:2011/BYT
Phu gia thue NIFC.02.M.236
171. phim - (2020)
Food additive TCVN 8900-2:2012
Chit chéng oxy
172. | hoa Antioxidant _QCVN
agents 4-6:2010/BYT
Chét 1am riin
173. chic _QCVN
Firming agents 4-9:2010/BYT
Phim mau
174. . . CVN 4-10:2010/BYT
[Colours Xac dinh ham luong tro tong so/tro toan Q
Chat diéu chinh | phan/ gidam khoi luong khi nung/ mat khoi
175 d(’j acid lu’o'ng khl nung/cén sau nung QCVN 4'112010/BYT
Acidity regulators | petermination of total ash content
Chat on dinh _
176. Stabilizer QCVN 4-13:2010/BYT
Chit tao phirc
177. kim loai / QCVN 4-14:2010/BYT
Sequestrant
Chit l1am day .
178. Thickener QCVN 4-21:2011/BYT
Chit nhii h6a :
179. Emulsifier QCVN 4-22:2011/BYT
180, |  Chattao bot QCVN 4-23:2011/BYT
Foaming agent
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM
LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dwge thi/ Tén phép thir cu the/ Pham vi do Phwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Phu gia thue NIFC.02.M.237
181. pham - (2020)
Food additive TCVN 8900-2:2012
Chit diéu vi
182. Flavour QCVN 4-1:2010/BYT
Enhancer
Chit chdng oxy
héa
183. L. QCVN 4-6:2010/BYT
Antioxidant
agents
Chit chf')ng tao
184. | bot/ Antifoaming QCVN 4-7:2010/BYT
Agent
Chit ngot téng
h
185. Gp QCVN 4-8:2010/BYT
Artificial
sweeteners
186 Phim mau o . QCVN 4-
. Colours Xéc dinh ham lugng tro sulfat 10:2010/BYT
—— Determination of sulfated ash content
Chat di€u chinh
187 d¢ acid QCVN 4-
' Acidity 11:2010/BYT
regulators
188 Chit bio quén QCVN 4-
' Preservatives 12:2010/BYT
189 Chit 6n dinh QCVN 4-
' Stabilizer 13:2010/BYT
Chit tao phi
190 : a2“1) p‘ . QCVN 4-
' i fogt 14:2010/BYT
Sequestrant
Chit xir ly bot
191 QCVN 4-
.| Flour treatment 15:2010/BYT
agent
192 Chit lam day QCVN 4-
' Thickener 21:2011/BYT
193 Chit nhii héa QCVN 4-
' Emulsifier 22:2011/BYT
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM
LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dwge thi/ Tén phép thir cu the/ Pham vi do Phwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Phu gia thue
T NIFC.02.M.227
194. pham - 2020
Food additive (2020)
Chit diéu vi
195. Flavour QCVN 4-1:2010/BYT
Enhancer
196, | Chattaoxop QCVN 4-3:2010/BYT
Raising agents
Chit ch(")ng
dong vén .
197. | Anticaking QCVN 4-4:2010/BYT
agents
Chit chdng oxy
198. | hoa Antioxidant QCVN 4-6:2010/BYT
agents
Chit ngot téng
199 hop QCVN 4-8:2010/BYT
' Artificial '
sweeteners Xac dinh cac phép thir dinh tinh va dg tinh
Chit lﬁm rin khict
200. chac Phuy lyc 1 QCVN 4-9:2010/BYT
Firming agents | Phuong phap quan sat hién tuong
Phim mau Determination of qualitative and purity QCVN 4-
201. Colours tests 10:2010/BYT
Chiit diéu chinh Append_lx 1
d¢ acid Observing method QCVN 4-
202. Acidity 11:2010/BYT
regulators
203 Chit bio quén QCVN 4-
' Preservatives 12:2010/BYT
204 Chit 6n dinh QCVN 4-
' Stabilizer 13:2010/BYT
Chit tao phirc )
205. kim loai 1 4('22%\1/0N/B4YT
Sequestrant )
Ché pham tinh
206 bt QCVN 4-
' Modified 18:2011/BYT
starches
207 Chit 1am bong QCVN 4-
' Glazing agent 20:2011/BYT
208 Chit 1am day QCWN 4-
' Thickener 21:2011/BYT
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dwge thi/ Tén phép thir cu the/ Pham vi do Phwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Phy gia thyc NIFC.02.M.238
2009. pham - (2020)
Food additive TCVN 8900-2:2012
Chit chong oxy )
hoa Xac dinh ham lugng tro khong tan trong . /
210. Antioxidant acid QCVN 4-6:2010/BYT
agents Determination of acid insoluble ash
Chat diéu chinh | content
211. d acid 1192%\1/5\;;\_(T
Acidity regulators '
912 Chit lam day QCVN 4-
' Thickener 21:2011/BYT
Phu gia thye NIFC.02.M.228
213. pham - '202'0 '
Food additive (2020)
Chit chong dong
214. von Anticaking QCVN 4-4:2010/BYT
agents L. i , y ge , N aA
Chat chéng oxy f}?cﬂ tdmh cac phép thir dinh tinh va do tinh
hoa 1€ _
215. Antioxidant Phu luc 2 ” QCVN 4-6:2010/BYT
agents Phuong phap chuan do
Chit chdng tao | Determination of qualitative and purity
216. Dot tests QCVN 4-7:2010/BYT
Antifoaming Appendix 2
agent N
Chit didu ohinh Titration method
at dieu cnin
217. do acid QCVN 4-
- 11:2010/BYT
Acidity regulators
Ch¢é phim tinh QCVN 4-
218. bot .
Modified starches 18:2011/BYT
Phu gia thye NIFC.02.M.229
2109. pham - N
Food additive e 2020
—— Xéc dinh cac phép thtr dinh tinh va do tinh
Chat chong dong | 11,4
220. von Anticaking QCVN 4-4:2010/BYT
agents Phu luc 3 7
Chét ngot tdng Phuong phap quang pho
221. hep Artificial Determination of qualitative and purity QCVN 4-8:2010/BYT
sweeteners tests
999 Phim mau Appendix 3 QCWN 4-
: Colours Spectroscopic method 10:2010/BYT
293 Chit bao quin QCVN 4-
: Preservatives 12:2010/BYT
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM
LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dwge thi/ Tén phép thir cu the/ Pham vi do Phwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Phu gia thwe | Xac dinh c4c phép thir dinh tinh va do tinh NIEC.02.M.230
224. pham khiét - 2020
FooEj ad(‘jltlve Phu luc 4
Chat di€u vi Y. .
: Ph h 1
225, Flavour 0 Uong pap Sacf ky ﬁp rons dour QCVN 4-1:2010/BYT
enhancer , e:ermmatlon of qualitative and purity
Chit ngot tong &S5 .
226. hop Appendix 4 QCVN 4-8:2010/BYT
Sweeteners Thin layer chromatography method
Phu gia thyc NIFC.02.M.231
227. pham - '202'0 '
Food additive
Chit diéu vi
228. Flavour Xac dinh ham luong chét chinh QCVN 4-1:2010/BYT
Enhancer
Cna = Phu luc 5
hat Eggt tong Phuong phap chuan do axit - bazo moi
229. Arti(f);lgial truong khan QCVN 4-8:2010/BYT
sweeteners Determination of main component content
Chét didu chinh | Appendix 5
930 dd acid Acid — base titration nonaqueous method QCVN 4-
' Acidity 11:2010/BYT
regulators
231 Chit bao quén QCVN 4-
' Preservatives 12:2010/BYT
Phu gia thyc NIFC.02.M.232
232. pham - '202'0 '
Food additive ( )
933, | Chattaoxop QCVN 4-3:2010/BYT
Raising agents
Chit giir mau/
234. | Colour retention oL . L QCVN 4-5:2010/BYT
agent Xéc dinh ham lugng chat chinh
Chit ngot tong Phu luc 6 i
235. hop Artificial Phuong phap chuan d axit - bazo moéi QCVN 4-8:2010/BYT
sweeteners truong nude
Ch,:?it lam rin | Determination of main component content
236. chac Firming Appendix 6 QCVN 4-9:2010/BYT
. agefnts Acid — base titration aqueous method
Chat di€u chinh
237. | d¢ acid/ Acidity QCVN 4-11:2010/BYT
regulators
Chit bao quén .
238. (Preservative QCVN 4-12:2010/BYT
Chit 6n dinh _
239. Stabilizer QCVN 4-13:2010/BYT
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dwge thi/ Tén phép thir cu the/ Pham vi do Phwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
_ measurement
Phu gia thuc Xac dinh ham lugng chat chinh
pham (chat dieu Phuy luc 7 ) . NIFC.02.M.242
vi) Phuong phap quang pho
240. - B : - (2020)
Food additive | Determination of main component content QCVN 4-1: 2010/BYT
(Flavour Appendix 7 '
Enhancer) Spectroscopic method
Pllllg gia(l éll:wf Xéc dinh ham luong chat chinh
pham a
chong oxy hoa, Phy lye 8 , NIF((:égébl\)/l'%g
4t ba 3 Ph hap chuan d¢ Iod
941, | chatbdo quam) | FhuONg phap chuan o fo - QCVN 4-6: 2010/BYT
Food additive | Determination of main component content QCVN 4-12:
(Ar;tlomdant Appendix 8 2010/BYT
gents, .
Preservatives) | lodine titration method
. Xac dinh ham luong chét chinh
Il’ll;u glaht}ltl,rxc Phu luc 9 n NIFC.02.M.241
oio | P a‘gi(nch)a oM | Phyong phap chudn do Ag ] (2020)
' At Determination of main component content QCVN 4-13:
Food additive . 2010/BYT
(Stabilizer) | Appendix 9
Ag titration method
Phu gia thye
phanxl (chat ngot | .. dinh ham lugng chit chinh
onghOP | b Tuc 10
H A u luc
malnitol va ey NIFC.02.M.243
243 sorbitol) Phuong phap HPLC 0.5 %
' d additive inati - 7 (2020)
Food addi Determination of main component content QCVN 4-8:2010/BYT
(Artificial Appendix 10
sweeteners
malnitol and HPLC method
sorbitol)
Fh gt thye NIFC.02.M.216
Phim Xac dinh tap chét hi 2
244. | (Acesulfam K) ac I fap chatuu €o- - (2020)
Eood additive Determination of organic Impurltles QCVN 4-8:2010/BYT
(Acesulfame K)
Xac dinh ham luong chét chinh
Phu lyc 11 NIF(E.Z%ZZ.IZ\;I.MO
245, Phuong phgp chuan (.1(.) Titan chloride ) TCVN 6470:2010
Determination of main component content QCVN 4-10:
Phy gia thire | Appendix 11 2010/BYT
pham g)ham Titan chloride titration method
Food additive | Xac dinh ham lugng chat chinh NIEC.02.M.242
(Colours) Phu lyc 12 v ('202'0)'
246. Phuong phap quang pho - TCVN 6470:2010
Determination of main component content QCVN 4-10:
Appendix 12 2010/BYT
Spectroscopic method
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tél.lAséin phﬁm,.yvzflt . ) ) . lwong (néu cé)/ . .
T liéu dugc thi/ Tén phép thir cy_the/ Pham vi do Phuwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Phu gia thuc
pham (muoi ciia | X4c dinh ham lugng 5-Benzyl-3,6-dioxo-
Aspartam va | 2. piperazine acetic acid NIFC.02.M.114
Acesulfam .K) Phuong phap HPLC - PDA 2019
247. Food Additive L . 41 mg/kg
(salt of Determination of 5-Benzyl-3,6-dioxo-2- (Ref. Jecfa 2005 INS
aspartame and piperazine acetic acid content 962)
acesulfame HPLC — PDA method
potassium)
Phu gia thue L \ . :
phim Xac dinh ham lugng triphenylphosphine NIFC.02.M.204
oxide Ay
Sucralose N . . .
248. ( . .) Determination of triphenylphosphine oxide 413 mgkg (2020)
Food Additive |~ Jecfa 1993 INS 955
(sucralose)
Khin wét sic | Xac dinh luong chét long
249 dung mot lan | Phuong phap khéi lugng i TCVN 11528:2016
" | Disposable wet | Determination of liquid mass (Piéu/Clause 5.4)
wipes Gravimetry method
Xac dinh kha ning hip thu nudc theo
250 phuong phap gié ngam . i TCVN 8309-8:2010
' Water absorption capacity, basket- (1SO 12625-8:2006)
immersion test method
Xac dinh d am
251. | Khin eidv. sid Phuong phép khéi lugng i TCVN 1867:2010
e Zzlﬁlg’ giguy Determination of moisture content Oven (1SO 287:2009)
" tissue gldy drying method
Napkin, toilet Xac dir}h do b’én mau cua gia‘iy duoc lam
052 | and tissu’e paper trang bang chat huynh quang ) TCVN 10089:2013
' Determination of color fastness of (EN 648:2006)
fluorescent whitened paper
Xac dinh d6 bén mau cta giéy duoc
953 nhuém mau TCVN 10087:2013
' Determination of color fastness of dyed (EN 646:2006)
paper
. Xéc dinh ham lugng Mono este
- Ph‘-‘p%‘gnt]h‘-"c Phuong phép chuin do ] NIFC.02.M.274
' Food additives Determination of Mono este content (2021)
Titration method
Xac dinh ham lugng chat ran khong tan
San phim ong | trong nudc )
295. Bee products Determination of water insoluble solid TCVN 5264:1990
content
255 Bia, ‘Iz‘;gtc gidl | x40 dinh ham lugng CO; ] NIFC.02.M.252
' Beer, beverage Determination of CO, content (2021)
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dwge thi/ Tén phép thir cu the/ Pham vi do Phwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Thue phf)m,
thwe phim chirc
ning, nguyén
257, liéu,v thl’rcfn Xac di@ hoe:lt do nudc B 0.000~1.000 NIFC.02.M.200
chin nuoi Dertermination of water activity (2022)
Food,
Functional food,
Animal feedstuff
Xac dinh ham lugng sulfua SMEWW 4500-S2-:
258. ) i 0,05 mg/L
Determination of sulfide content g 2023
Nuge sach, NIFC.05.M.202
nuwéc khoang | Xac dinh do duc SOV
259. | thién nhién va . - 0,1 NTU (2021)
Ien nhienva | petermination of turbidity _
nuéc ubng déng TCVN 12402-1:2020
chai Xac dinh ¢ mau
260. . o 0,1 TCU TCVN 6185:2015
Domestic water, | Determination of colour
”atv‘;;";‘;g;‘gra' NIFC.05.M.68
261 bottled drinking | P9 dan dién 01us) ) (2022)'7
. . . .. ) cm . e 1€
waters Determination of eletrical conductivity H (Ref. Duoc dién Viet
Nam V)
TCVN 4851:1989
Xac dinh mui
262. | Nuwécsach, | Phuong phap thu ngudng mui - SMEWW 21508:2023
nuée udng déng | Determination of odor.
chai Threshold odor test.
Domestic water, | Xac dinh vi
bottled drinking 20 thi 5 ;
263, water Phuong phip thingutng vi - SMEWW 2160B:2023
Determination of flavor. Flavor threshold
test
Xac dinh ham lugng Fructan (FOS/Inulin)
Phuong phap UV-VIS hoic HPAEC-PAD NIFC.05.M.013
264. Determination of Fructan (FOS/Inulin) 0,39 g/100g (2020)
Thue phim content (Ref. AOAC 999.03)
we P UV- Vis or HPAEC-PAD method
chirc nang - - -
Functional food | X4¢ dinh Galac’toollgosaccparld (GOS)
Phuong phép séc ky trao doi ion HPAEC- NIFC.05.M.050
265. PAD 0,5 ¢/100g (2022)
Determination of Galactooligosaccharide TCVN 11493:2016
(GOS) content, HPAEC-PAD method
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dwge thi/ Tén phép thir cu the/ Pham vi do Phwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
Phu gia thue NIFC.05.M.203
266. pham - (2021)
Food additives TCVN 6469:2010
Tinh du, chit | Chi s0 khic xa
chiét thom | Refractive value TCVN 8445:2010
267. Essential Oils - NIFC.05.M.203
and Aromatic (2021)
Extracts
Khin i‘%lié{y’ gidy NIFC.05.M.196
vé sinh va giay
268. tissue ) (2022) -
Napkin, toilet TCVN 7066-1:2008
and tissue paper (ISO 6588-1:2005)
Nurére NIFC.05.M.196
269. - (2022)
water
TCVN 6492:2011
Khan uél’g dung NIFC.05.M.196
mot lan
270. Disposable wet ) (2022) _
wipes TCVN 11528:2016
San phflm rau,
qua NIFC.05.M.196
271. Fruit and - (2022)
vegetable TCVN 7806:2007
products
Thit va san Xéc dinh 40 pH
¥ : Determination of pH value NIFC.05.M.196
272 pham thit (2022)
" | Meat and meat i .
products TCVN 4835:2002
Phu gia thuc
273, phim i NIFC.Z%SZ.;\/I.l%
Food additives (2022)
Mat on NIFC.05.M.196
274, wong - (2022)
Honey
TCVN 12398:2018
2 NIFC.05.M.196
Thuwe pham
275. Food - (2022)
TCVN 10035:2013
2 NIFC.05.M.196
Thyc pham 2022
276. chirc nang - ( ,); o
Functional food (Ref.Dugc dién Viét
Nam V)
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)
LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

. Giéi han dinh
Tén san pham, vat ) luong (néu cb)/
T liéu dwge thi/ Tén phép thir cu the/ Pham vi do Phwong phap thi/
Materials or The name of specific tests Limit of quantitation Test method
product tested (if any)/range of
measurement
A a NIFC.05.M.197
277, | DA thue vt . (2022)
Vegetable oils TCVN 7597:2018
Sika tiroi tigt NIFC.05.M.197
trung Aoy
278. - - (2022)
Sterilized fresh :
milk TCVN 7028:2009
trang S
279. : - (2022)
Pasteurized fresh
milk TCVN 5860:2019
Tinh diu va chit
280 chiét thom Ty trong, ty khoi, mat d¢ khdi va khbi N'FC('Z%EQ;"M
" | Essential oil and | luong riéng ) :
Aromatic extract | Determination of density and relative TCVN 8444:2010
Phy gia thye | density NIFC.05.M.197
281. pham - (2022)
Food additives TCVN 6469:2010
Thuc phim chirc NIFCE.2%52.2;I.197
282. nang dang léng - .2 A
Functional food (Ref. Il)\ll:':g (\i/l)e n Vit
Thue phém
dang léng, thirc
283 in chin nudi i NIFC.05.M.197
: dang léng/ (2022)
Food, Animal
feeding stuffs
Thye phim chitc K’héi lrong va thé tich trung binh don vi NIFC.05.M.198
284 niing déng gbi ] (2021)
' Functional food Av_erage weight and volume of packaging (Ref. Dugc dién Viét
unit Nam V)

Ghi cha / Note:
- NIFC.xx.M.yy: Phuong phap do phong thir nghiém xay dung/ laboratory developed method
- AOAC: Association of Official Analytical Chemists
- SMEWW: Standard Methods for the Examination of Water and WastWater
- Ref: phuong phap tham khao/ reference method
- QCVN: qui chuin Viét Nam

- TCVN: tiéu chuén Viét Nam

- Thuc phém c}nﬁ:c nang (gém FhLI’C phém bao vé strc khoé, thuc phém bd sung, thuc phém dinh dudng
y hoc, thuc pham danh cho ché d6 dac biét)/ Functional food (including Health supplements, food
supplement, food for special purposes and food for special dietary uses)
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)

LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM
LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

Phu lyc 1: Danh muc phép thir dinh tinh va d9 tinh khiét bing quan sat hi¢n twong
Appendix 1: Determination of qualitative and purity tests - Observing method

TT Doi twgng/ Material Tén phép thir/ Test Phwong phap/ method

1 Acid L-glutamic Dinh tinh glutamat

2 Mono natri L-glutamat DPinh tinh glutamat

3 Monokali L-glutamat DPinh tinh glutamat

4 Calci di-L-glutamat Dinh tinh glutamat NIFC.02.M.227 (2020)

5 Acid Squanylic Dinh tinh ribose QCVN 4-1:2010/BYT

6 DPinh tinh phosphat hitu co

7 Acid 5inosinic D%nh tinh ribose _

8 Dinh tinh phosphat hitu co

9 Natri carbonat Dinh tinh carbonat

10 Dinh tinh carbonat NIFC.02.M.227 (2020)
11 Amoni carbonat Pinh tinh amoni QCVN 4-3:2010/BYT
12 Pinh tinh nhiét

13 Pinh tinh cation

14 Mubi cua cac acid béo Pinh tl’I’lh thanh phan acid béo I\(IQ”C:\C/NOZA.!\L/'.ISCZ)I()(/zI??\z(?')
15 Céac chat khong xa phong hoa

16 Acid ascorbic Pha}n e ma}l

17 Phan g khtr

18 Natri ascorbat Pinh tinh ascorbat

19 Phan tng khu

20 Ascorbyl palmitat Phan g khir

21 Ascorbyl stearat Phan tng kht

22 Acid erythorbic Thir ascorbat NIFC.02.M.227 (2020)
23 dl-a-tocopherol Phan tmg mau QCVN 4-6:2010/BYT
24 Propyl galat Pinh tir{h acid galic

25 Hop chat hiru co Clor héa

26 Nhua gaiac Phan rng mau

27 Tertbutylhydroquinon DPinh tinh céc phenol

28 Butylhydroxyanisol Pha rng mau

29 Butylhydroxytoluen Phan tmg mau

30 Acesulfam kali Tao két tia

31 Tinh acid

32 De:n xuz:t h(?a '[hé‘ll’lh acid sal:cy%w : NIFC.02.M.227 (2020)
33 | Saccarin g o thani hop ehdt o huynh QCVN 4-8:2010/BYT
34 Acid benzoic va acid salicylic

35 Céc hop chét d& bi than hoa

36 Pinh tinh citrat

37 Calci citrat Kiém ty do va acid tu do

38 Gidi han oxalate NIFC.02.M.227 (2020)

— T QCVN 4-9:2010/BYT

39 Calci clorid Kiém tu do

40 Nh6ém amoni sulfat Pinh tinh amoni

41 Curcumin Dinh tinh phan ng mau

42 Ribofljclvin Dinh tinh phan L'r'ng mau g“CF\/CNolzl-IZ\L/IOZZZ()zgg?'I)'
43 Tatrazin Pinh tinh cac chat mau
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)

LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THUC PHAM
LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

TT Poi twong/ Material Tén phép thir/ Test Phuwong phap/ method
44 Quinolin Dinh tinh phan tng mau
45 Sunset yellow FCF Dinh tinh phan ng mau
46 Carmin Dinh tinh phan tng mau
47 Carmoisin Pinh tinh cac chat mau
48 Amaranth Pinh tinh cac chit mau
49 Ponceau 4R Pinh tinh cac chat mau
50 Erythrosin Pinh tinh cac chit mau
51 Red 2G Dinh tinh cac chat mau
52 Allura red AC Pinh tinh cac chat mau
53 Indigotin Pinh tinh cac chit mau
54 Brilliant blue FCF Dinh tinh cac chat mau
55 Green S Pinh tinh cac chit mau
56 Caramen Dinh tinh tap mau NIFC.02.M.227 (2020)
57 Brilliant black PN Dinh tinh cac chat mau QCVN 4-10:2010/BYT
58 Brown HT Pinh tinh cac chit mau
59 N Pinh tinh carotenoid
60 p caroten tong hop Phan tng Carr-Price
61 Caroten thuc vat Phan tng mau
62 B-Apocarotenal Pinh tinh carotenoid
63 Phan tng Carr-Price
64 Este methyl (hoic Ethyl) cua Dinh tinh carotenoid
65 acid B-Apo-8'-Carotenoic Phan tng Carr-Price
66 Cao vo nho Phan tng mau
67 Céc chat mau kiém
68 Dioxyd titan Phan ing mau
69 Fast green FCF Pinh tinh cdc chit mau
70 Kali acetat Pinh tinh acetat
71 Natri acetat Pinh tinh acetat
72 Pinh tinh nhiét
73 Thu nung
74 Pinh tinh acetat
75 Natri diacetate A’Cid formic va cac tap chét c6 thé oxy
hoa
76 Aldehyd
77 Pinh tinh acetat
-8 Calci acetat A’cid formic va céc tap chét c6 thé oxy
héa NIFC.02.M.227 (2020)
79 DPinh tinh acid QCVN 4-11:2010/BYT
80 Pinh tinh lactat
81 Acid lactic Aciq citric, oxalic, phosphoric hodc
tartric
82 Céac duong
83 Céc hop chét d& bi than hoa
84 ) ) DPinh tinh acid 1,2 dicarboxylic
85 Acid fumaric Pinh tinh lién két d6i
86 Dinh tinh nung
87 Natri lactat Phéan ing mau
88 Pinh tinh lactat
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DANH MUC PHEP THU PUQC CONG NHAN (SO 4)

LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THUC PHAM
LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

TT Poi twong/ Material Tén phép thir/ Test Phuwong phap/ method
89 DPinh tinh nung
90 Kali lactat Phan tmg mau
91 Pinh tinh lactat
92 o Pinh tinh citric
g3 | AAcidcitric Céc hop chat da than hoa
94 - . Pinh tinh citrat
95 Natri dihydrogen citrat Gidi han oxalate
96 Pinh tinh citrat
97 Trinatri citrat Tinh kiém
98 Gid1 han oxalate
99 Pinh tinh citrat
100 | Trikali citrat Tinh kiém
101 Gidi han oxalate
102 Acid tartric Pinh tinh tartrat
103 Gidi han oxalate
104 Dinatri tartrat Pinh tinh tartrat
105 Giébi han oxalate
106 . . Pinh tinh tartrat
107 Kali natri tartrat Gioi han oxalate NIFC.02.M.227 (2020)
- - : - QCVN 4-11:2010/BYT
108 Acid phosphoric Pinh tinh acid
109 Calci malat Pinh tinh malat
110 Natri fumarat Dinh tinh acid 1,? dicarboxylic
111 Pinh tinh lién két doi
112 Magnesi carbonat Pinh tinh carbonat
113 Nhom kali sulfat Cac mudi amoni
114 Natri hydroxyd D%nh tinh klA’em i :
115 Céc hogp chat khong tan trong nudce
116 ) Dinh tinh kiém
Kali hydroxyd - —— -
117 Céac hgp chat khong tan trong nude
118 Calci hydroxyd Dinh tinh kiém
119 . Phan ng véi nude
120 | Calcioxyd Dinh tinh kidm
121 Glucono delta lacton P},lan u,ng Tad
122 DPinh tinh gluconat
123 Pinh tinh acid
124 Acid acetic bang DPinh tinh acetat
125 Céc chat d& bi oxy hoa
126 . . Lién két d6i
127 | Acidsorbic Céc Aldehyd
128 . Lién ket khong no
129 | Kalisorbat Cac Aldehyd
130 | oici sorbat Lién két khong no NIFC.02.M.227 (2020)
131 Céac Aldehyd QCVN 4-12:2010/BYT
132 Pinh tinh benzoat
133 . . Thtr thang hoa
134 | Acid benzoic Céc chat d& bj than hoa
135 Céc hop chét clor hitu co
AFL01/12 Lan ban hanh/Issued No: 3.00 Soét xét/ngay/ Revised/dated: Trang/Page: 34/42




DANH MUC PHEP THU PUQC CONG NHAN (SO 4)

LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM
LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

TT Poi twong/ Material Tén phép thir/ Test Phuwong phap/ method

136 Pinh tinh benzoat

137 Natri benzoat Cac chét dé bi than hoa

138 Céc hop chét clor hitu co

139 Pinh tinh benzoat

140 Kali benzoat Cac chét dé bi than hoa

141 Céc hop chét clor hitu co

142 Calci benzoat Pinh tinh b?nzoat

143 Céc hgp chat clor hitu co

144 Dinh tinh p-Hydroxybenzoat

145 ethyl p-hydroxybenzoat Tinh acid

146 Acid p-hydroxybenzoic va acid salicylic

147 DPinh tinh p-Hydroxybenzoat

148 methyl p-hydroxybenzoat Tinh acid

149 Acid p-hydroxybenzoic va acid salicylic

150 . ) Cac hop chat sulfuro NIFC.02.M.227 (2020

151 | Luhuynh dioxyd Hoat tinh oxy hoa QCVN +122010Bv7

152 . . Pinh tinh sulfit

Natri sulfit iy -

153 Gidi han thiosulfate

154 Natri hydrogen sulfit Pinh tinh sulfit

15 natri metabisulfit Dinh tinh sulfit

156 Gi6i han thiosulfate

157 . N Pinh tinh sulfit

15g | il metabisulfit Gi6i han thiosulfate

159 kali sulfit Pinh tinh sulfit

160 hexamethylen tetramin Pinh tinh formaldehyd

161 Céc mudi amoni

162 natri propionat Dinlyl tin‘h propionat

163 Muoi kiém cua acid hitu co

164 natri thiosulfat Hoat tinh khu

165 Pinh tinh thiosulfat

166 Polyvinyllpyrolidon Tao két tna

167 Calci lactat DPinh tinh lactat

168 o . Pinh tinh citrat

169 Kali dihydro citrate Gidi han oxalate

170 Amoni polyphosphate phosphate mach vong NIFC.02.M.227 (2020)

171 Natri hydrogen carbonate Dinh tinh carbonat QCVN 4-13:2010/BYT

172 Kali carbonate Pinh tinh carbonat

173 Amoni hydrogen carbonat DPinh tinh carbonat

174 . . d6 acid d6 kiem

175 | alichloride lodid hoge bromid

176 Isopropyl citrat Pinh tinh citrat

177 DPinh tinh isopropanol

178 Kali polyphosphat Tao gel (SI(I:F\?NOimzzzgl(()ig%{O'l)'

179 Natri gluconat Dinh tinh gl’uconat

180 Céc hgp chat khu

181 . A Nhudm mau iod NIFC.02.M.227 (2020

182 | [inh bot bicn tinh Khir dong QCVN 4—18:201§/BY'I)'
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LIST OF ACCREDITED TESTS (No 4)
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KHOA DINH DUONG VA PHU GIA THU'C PHAM
LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

TT Poi twong/ Material Tén phép thir/ Test Phuwong phap/ method
183 Phan tng dac trung cuia cdc nhom acetyl
184 Du Khoting Egg chat dé dang than NIFC.02.M.227 (2020)
185 Parafin thn QCVN 4-20:2011/BYT
186 . . tao két tia v&i moni sulfate
Acid alginic :
187 alginate
188 tao két tia voi calci clorid
189 kali alginate tao két tiia vai amoni sulfate
190 alginate
191 tao két tia voi calci clorid
192 amoni algiante tao két tia v6i amoni sulfate
193 alginate
194 Tao két tha véi calci clorid
195 Calci alginat Tao két tia v6i amoni sulfat
196 Alginat
197 Propylen glycol alginat Tao keft tua véi acid sulfuric
198 Tao ket tia véi chi acetat
199 Tao gel v6i nude
200 Tao két tha véi dung dich amoni sulfat
201 Agar Tao két tia véi dung dich chi acetat
202 Tinh bdt va dextrin
203 Gelatin va céc protein khac
204 Galactose va anhydrogalactose
205 Carrageenan Keo ua nude va chit ddng tring hop
dién hinh
206 Tao gel NIFC.02.M.227 (2020)
207 Go6m dau carob Thanh phan gém QCVN 4-21:2011/BYT
208 Tinh bt
209 Tao gel
210 G6m guar Thanh phan gom
211 Borat
212 Tao két tiia
213 N Thanh phan gém
214 GoOm tragacanth Agar
215 Dextrin
216 N . Thanh phan gém
217 | GOmarabic Tinh bot hoiic dextrin
218 GOm xanthan Tao gel
219 Truong nd trong dung dich ethanol
220 Tao két tiia
221 GOm karaya Phan irng mau
222 Céc thanh phén ctia gom
223 Tinh bt
224 Tao gel
225 GOm tara Céc thanh phén ctia gom
226 Tinh bot
227 N Tao gel vi ion natri
Gém gellan - 5
228 Tao gel vdi ion calci
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KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

TT Poi twong/ Material Tén phép thir/ Test Phuwong phap/ method
229 Pectin Nhom amid
230 Tao bot
Methyl cellul —
231 eyl CeTIIose Tao két tia
232 Tao bot
233 Methyl ethyl cellulose Tao két tia G027 (020
234 _ Tao bot QCVN 4-21:2011/BYT
235 Natri carboxymethyl cellulose Tao két tiia
236 Phan ttng mau
237 Tao két tia
238 Gelatin thuc phém Tao duc
239 Giai phong amoniac
Phu luc 2: Danh muc phép thir dinh tinh va dé tinh khiét bing chuin d¢
Appendix 2: Determination of qualitative and purity tests - Titration method
TT Poi twong/ Material Tén phép thi/ Test Phwong phap/ method
1 Lo, - \ , S NIFC.02.M.228 (2020)
> Muoi cua cac acid béo Ham lugng cac acid béo tu do QCVN 4-4:2010/BYT
3 Propyl galat Ham luong acid tu do NIFC.02.M.228 (2020)
4 Dilauryl thiodipropionat Ham lugng acid QCVN 4-6:2010/BYT
5 Propylen glycol Acid tu do
g polyethylen glycol 2ﬁia‘s‘gici < NIFC.02.M.228 (2020)
8 Pno;zggﬁe;thylen (20) sorbitan Chi s6 Xa phong hoa QCVN 4-7:2010/BYT
9 Chi s6 Hydroxyl
10 Natri acetat Tinh acid va tinh kiém
11 Natri lactat Tinh acid
12 Kali lactat Tinh acid
13 Acid phosphoric Céc acid d& bay hoi NIFC.02.M.228 (2020)
14 mono-natri ortho-phosphat Acid ty do va dinatri QCVN 4-11:2010/BYT
15 Natri hydroxyd Gidi han carbonat
16 Kali hydroxyd Gidi han carbonat
17 Glucono delta lacton Céc hop chat khir
30 cachoxyl
. A NIFC.02.M.228 (2020)
31 Tinh bot bién tinh a(ietyl _ . . QCVN 4-18:2010/BYT
32 d6 ester hoa cua natri octenyl succinate
Phu luc 3: Danh muc phép thir dinh tinh va d¢ tinh khiét bang quang phé
Appendix 3: Determination of qualitative and purity tests - Spectroscopic method
TT Poi twong/ Material Tén phép thir/ Test Phwong phap/ method
. 2 NIFC.02.M.229 (2020)
1 Acesulfam kali Quang pho QCVN 4-8:2010/BYT
T oreens i voms lanco bas NIFC.02.M.229 (2020)
4 Fast green FCF Ham lu(:mg leuco base QCVN 4-10:2010/BYT
. . £ P . NIFC.02.M.229 (2020)
5 dimethyl dicarbonat Hap thu hong ngoai QCVN 4-12:2010/BYT
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KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

Phu luc 4: Danh muc phép thir dinh tinh va d9 tinh khiét bing sic ky 16p méng

Appendix 4: Determination of qualitative and purity tests -Thin layer chromatography method

TT Poi twong/ Material Tén phép thu/ Test Phwong phap/ method
1 Acid L-glutamic Ham lugng acid pyrrolidon carboxylic
2 Mononatri L-glutamat Ham lugng acid pyrrolidon carboxylic NIFC.02.M.230 (2020)
3 Monokali L-glutamat Ham lugng acid pyrrolidon carboxylic QCVN 4-1:2010/BYT
4 Calci di-L-glutamat Ham lugng acid pyrrolidon carboxylic
- b FC 0220 20
7 Sorbitol Séc ki 16p mong QCVN 4-8:2010/BYT

Phu luc 5: Danh muc phép thir ham lwong chit chinh bang chuin dj axit - bazo mdi trwdmg khan
Appendix 5: Determination of main component content - Acid — base titration nonaqueous method

TT Poi twong/ Material Tén phép thi/ Test Phwong phap/ method
1 Acid L-glutamic Ham lugng acid L-glutamic
2 Mononatri L-glutamat Ham lugng mononatri L-glutamat NIFC.02.M.231 (2020)
3 Monokali L-glutamat Ham luong monokali L-glutamat QCVN 4-1:2010/BYT
4 Calci di-L-glutamat Ham lugng calci di-L-glutamat
) ) NIFC.02.M.231 (2020)
5 Acesulfam kali Ham luong acesulfam kali
QCVN 4-8:2010/BYT
6 Natri acetat Ham lugng natri acetat
8 Natri diacetat Ham lugng natri diacetat
9 Natri lactat Ham lugng natri lactat
: ) NIFC.02.M.231 (2020)
10 Kali lactat Ham lugng kali lactat
QCVN 4-11:2010/BYT
11 Trinatri citrat Ham lugng trinatri citrat
12 Trikali citrat Ham lwong trikali citrat
13 Dinatri tartrat Ham lwong dinatri tartrat
14 Kali sorbat Ham lugng kali sorbat NIFC.02.M.231 (2020)
15 | Calci sorbat Ham lugng calci sorbat QCVWN 4-12:2010/BYT

Phu luc 6: Danh muc phép thir ham lwong chit chinh bing chuin d9 axit - bazo' méi truwomg nuéc
Appendix 6: Determination of main component content - Acid — base titration agueous method

STT Doi twgng/ Material Tén phép thir/ Test Phwong phap/ method

1 Natri carbonat Ham lugng natri carbonat NIFC.02.M.232 (2020)

2 Amoni carbonat Ham lugng amoni carbonat QCVN 4-3:2010/BYT

3 Natri nitrat Ham lugng natri nitrat NIFC.02.M.232 (2020)

4 Kali nitrat Ham lugng kali nitrat QCVN 4-5:2010/BYT

5 Saccarin Ham luong saccarin NIFC.02.M.232 (2020)
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STT Poi twong/ Material Tén phép thir/ Test Phuwong phap/ method
6 dilaury! thiodipropionat Ham lugng dilauryl thiodipropionat QCVN 4-8:2010/BYT
7 Calci acetat Ham lugng calci acetat
8 Acid lactic Ham lugng acid lactic
9 Acid malic Ham luong acid malic
10 | Acid fumaric Ham lugng acid fumaric NIFC.02.M.232 (2020)
QCVN 4-11:2010/BYT

11 Acid citric Ham lwong acid citric

12 Natri dihydrogen citrat Ham lugng natri dihydrogen citrat

13 | Acid tartric Ham lugng acid tartric

14 Kali natri tartrat Ham lwong kali natri tartrat

15 mono-natri ortho-phosphat Ham lugng mono-natri ortho-phosphat

16 | Acid phosphoric Ham lugng acid phosphoric

17 | Trinatri ortho phosphat Ham lugng trinatri ortho phosphat

18 Di calci ortho phosphat Ham lugng di calci ortho phosphat

19 | Acid maleic Ham luong acid maleic

20 Magnesi carbonat Ham lugng magnesi carbonat NIFC.02.M.232 (2020)
QCVN 4-11:2010/BYT

21 Natri hydroxyd Ham luong natri hydroxyd

22 Kali hydroxyd Ham lwong kali hydroxyd

23 Calci hydroxyd Ham lugng calci hydroxyd

24 | Glucono delta lacton Ham lugng glucono delta lacton

25 | Acid acetic bang Ham lugng acid acetic

26 | Acid adipic Ham lugng Acid adipic

27 Acid sorbic Ham lwong acid sorbic

28 | Acid benzoic Ham lugng acid benzoic

29 Natri benzoat Ham lugng natri benzoat

30 kali benzoat Ham luogng kali benzoat

31 | Calci benzoat Ham lugng calci benzoat NIFC.02.M.232 (2020)

32 | Ethyl p-hydroxybenzoat Ham lugng ethyl p-hydroxybenzoat QCVN 4-12:2010/BYT

33 methyl p-hydroxybenzoat Ham lugng methyl p-hydroxybenzoat

34 Dimethyl dicarbonat Ham luong dimethyl dicarbonat

35 | Acid propionic Ham lugng acid propionic

36 Natri propionat Ham lugng natri propionat

37 Polyvinyllpyrolidon Ham lugng Polyvinyllpyrolidon

38 Kali dihydro citrate Ham lugng kali dihydro citrate NIFC.02.M.232 (2020)

39 | Dinatri hydrogen phosphat Ham luong dinatri hydrogen phosphat QCVN 4-13:2010/BYT

40 Dikali hydrogen phosphate Ham lugng dikali hydrogen phosphate
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STT Poi twong/ Material Tén phép thir/ Test Phuwong phap/ method
41 | Tricalci phosphate Ham lugng tricalci phosphate

42 | Amoni polyphosphate Ham lugng amoni polyphosphate

43 Natri hydrogen carbonate Ham lugng natri hydrogen carbonate

44 | Kali carbonate Ham lugng Kali carbonate

45 | Amoni hydrogen carbonat Ham lugng amoni hydrogen carbonat

46 kali dihydrogen phosphate Ham lugng kali dihydrogen phosphate

Phu luc 7: Danh muc phép thir ham hrgng chit chinh bing quang phd
Appendix 7: Determination of main component content - Spectroscopic method

TT Doi twong/ Material Tén phép thir/ Test Phwong phap/ method
1 acid 5'guanylic Ham luong acid 5'guanylic
2 acid 5'inosinic Ham luong acid 5'inosinic NIFC.02.M.242 (2020)
3 | maltol Ham luong maltol QCVN 4-1:2010/BYT
4 ethyl maltol Ham luong ethyl maltol

Phu luc 8: Danh muc phép thir ham lwong chit chinh bang chuan dd lod
Appendix 8: Determination of main component content - lodine titration method

TT Poi twong/ Material Tén phép thi/ Test Phwong phap/ method
1 Acid ascorbic Ham lugng acid ascorbic NIFC.02.M.239 (2020)
2 Natri ascorbat Ham lugng natri ascorbat QCWN 4-6:2010/BYT
3 Calci ascorbat Ham lugng calci ascorbat
4 Ascorbyl palmitat Ham lugng ascorbyl palmitat
5 Ascorbyl stearat Ham lugng ascorbyl stearat
6 Acid erythorbic Ham lugng acid erythorbic
7 Natri sulfit Ham lugng natri sulfit NIFC.02.M.239 (2020)
8 Natri hydrogen sulfit Ham lugng natri hydrogen sulfit QCVN 4-12:2010/BYT
9 Natri metabisulfit Ham lugng natri metabisulfit
10 Kali metabisulfit Ham lugng kali metabisulfit
11 Kali sulfit Ham lugng kali sulfit
12 Natri thiosulfat Ham lugng natri thiosulfat
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Phu luc 9: Danh muc phép thir ham hrong chit chinh biang chuin d Ag
Appendix 9: Determination of main component content - Ag titration method

TT Poi twgng/ Material Tén phép thir/ Test Phuwong phap/ method
1 Kali chloride Ham luong kali chloride NIFC.02.M.241 (2020)
QCVN 4-13:2010/BYT
Phu luc 10: Danh muc phép thir ham lwgng chét chinh bang HPLC
Appendix 10 : Determination of main component content - HPLC method
STT Doi twong/ Material Tén phép thir/ Test Phwong phap/ method
1 Mannitol Xac dinh ham lugng mannitiol
L . . NIFC.02.M.243 (2020)
2 Isomalt Xac dinh ham lugng isomalt
QCVN 4-8:2010/BYT
3 Sorbitol Xac dinh ham lugng sorbitol

Phu luc 11: Danh muc phép thir ham luwgng chét chinh bang chuin d Titan chloride trong phu gia

thue pham Phim mau

Appendix 11: Determination of main component content - Titan chloride titration method

STT Poi twong Tén phép thir Phuong phap
1 Tatrazin Ham luong tatrazin
2 Sunset yellow FCF Ham luong sunset yellow FCF
3 Carmoisin Ham lugng carmoisin
4 Amaranth Ham lugng amaranth
5 Ponceau 4R Ham lugng ponceau 4R
5 Red 2G Ham lrong red 2G NIFC.02.M.240 (2022)
TCVN 6470:2010
7 Allurared AC Ham luong allura red AC QCVN 4-10:2010/BYT
8 Indigotin Ham luong indigotin
9 Brilliant blue FCF Ham luong brilliant blue FCF
10 Green S Ham luong green S
11 Brilliant black PN Ham luong brilliant black PN
12 Fast green FCF Ham lugng fast green FCF

AFLO01/12

LAn ban hanh/Issued No: 3.00

Soat xét/ngay/ Revised/dated:

Trang/Page: 41/42




DANH MUC PHEP THU PUQC CONG NHAN (SO 4)

LIST OF ACCREDITED TESTS (No 4)

VILAS 203

KHOA DINH DUONG VA PHU GIA THU'C PHAM

LABORATORY OF NUTRIENTS AND FOOD ADDITIVES

Phu luc 12: Danh muc phép thir ham lwong chét chinh biang quang phd trong phu gia thue phim

Pham mau

Appendix 12 : Determination of main component content - Spectroscopic method

STT Poi twrgng Tén phép thir Phwong phap
1 Curcumin Ham lugng curcumin
2 Riboflavin Ham luogng riboflavin
3 Quinolin Ham lugng quinolin
4 Carmin Ham lugng carmin
5 Clorophyl Ham lugng clorophyl
6 Clorophyl phirc ddng | Ham luong clorophyl phtic dong
7 Mudi Natri, Kali f:ﬁa Ham lugng mubi Natri, Kali cta
Clorophyl phuc dong | Clorophyl phitc dong NIFC.02.M.242 (2022)
8 Brown HT Ham lugng brown HT TCVN 6470:2010
9 B caroten tong hop Ham luong B caroten tong hop QCVN 4-10:2010/BYT
10 Caroten thuc vat Ham lugng caroten thuc vat
11 Cao annatto Ham lugng cao annatto
12 B-Apocarotenal Ham lugng B-Apocarotenal
13 Este methyl (hodc Ham lugng este methyl (hoac Ethyl)
Ethyl) cta acid B-Apo- | cua acid B-Apo-8'-Carotenoic
8'-Carotenoic
14 Cao vo nho Ham lugong cao vé nho
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