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Round
BIR

Despatch
Date**

KFEHM

Reporting

Deadline

CREIEH
#

27

28

29

31

32A

32B

34

35

36

37

38A

38B

39

40

Samples

FEAh

CH285

2020/1/20

2020/2/17

51

52

53

54

55

56

57

58

59

CH288

2020/4/20

2020/5/18

CH291

2020/7/20

2020/8/17

2020/10/1

CH294 9

2020/11/16

*Please note that these samples are not currently within the scope of LGC’s UKAS accreditation and trial sample 68 will be run subject to the registration of a sufficient number of
participants.

**Due to the large volume and nature of the samples, despatch will take place over two days for each round.
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Milk products
FLA

Sample

FE S S

Quantity
i

Supplied as
-]

Target Analyte(s)
P

27 250ml Skimmed/non-fat milk Fat 0.10% to 0.50%
Bt B 2 47 Heli 0.10%-0.50%

o8 250ml Whole milk Protein 3.0% to 4.0%; Calcium; Total Solids; Lactose
ESELS FEAM 3.0%-4.0%; £5; a[EAkE; L5
Whole milk

32A 250ml T pH &

40 250ml Semi-skimmed/low-fat milk Fat 1.2% to 2.0%
e B B M AG - 4 &G 1.2%-2.0%
Whole milk Fat 2.8% to 5.0%

55 250ml A fRa A7 2.8%-5.0%

56 250ml Whole milk Titratable Acidity; FPD
ARG WEmREE; Uik (FPD)

Cream products

Pl

Sample

P

Quantity
Vi

Supplied as
-3

Target Analyte(s)
patiie|

39 240 Whipping cream Fat 30% to 40%; Titratable Acidity
g e 1731 Wi 30%-400; & W fE

53 240 Single/light cream Fat 12% to 25%
g A1 T R 12%-25%

54 240 Double/heavy cream Fat 40% to 50%
g KU At Rl 40%-50%

Freeze-Dried Milk products

Ll
Sample Quantity Supplied as Target Analyte(s)
GRS Rk =351} pagiik|
31 iéﬁits of Freeze-dried milk Phosphatase
lompgy | BT R
34 3 tests of 5ml | Freeze-dried milk Antibiotics (beta lactam based)
(5ml*3) HFA Y PUER (B WBLZS
57 3 tests of 5ml | Freeze-dried milk Antibiotics (penicillin type and/or sulfur-based)
(5ml*3) HFA Y biE R CHEERAERE IR

Butter; Yogurt; Cheeses and Milk Powders

B R JhmE A Yok

Sample

FE G

Quantity
ik

Supplied as
2951}

Target Analyte(s)
VALK

Energy NEW; Fat NEW; Saturates; Salt; Sodium NEW;

36 250 Butter Moisture; pH; Solids-non-fat (SNF)
g Egli| RER; MENG; WWAMIRIIIR: #hoys # Kors pHAE: F

HEFLE & (SNF)
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Hard cheese
i 47 g . .
CH285: Cheddar (Ui T-) Enc_ergy NEW.; Fat; SaturaFes; P!rotelln; Salt; S.odlum;
37 100g CH288: Grana padano ( EFE44-1] M‘Eturi’ pH, ChoI(‘eﬁst‘ergl, CaIC|u‘m, I;fftose, Ash
SRS ResL; MEWi; f@*uﬂaﬂzﬁﬁ‘i; EE/UD?; s W K
CH291: Manchego BT pH 18, PHMEEE, 45, FLWE, K7
CH294: Gouda (H1ES)
38A 120g Skimmed milk powder Moisture; Ash;‘S(‘:orched Particles
JBt A Wk KIys Koys FERL
38B 1209 Whey powder Moistur(?; scorchgd particles; Fat; Pr9tein; Ash; Lactose
FLiEH Kars R BgWi; A Ko FbE
CH288: Whole milk powder (4=l
41 20g LGE D) Elements: Minerals (Ca; K; Cu; Na)
CH294: Infant milk powder (2 )L%5 | O™ ek (85, 8. . 84
)
CH288: Whole milk powder (4:fig4
42 20g D) Elemgnis: Minerals (Chloridg; Fe; Mg‘; Mn; P; Zn)
CH294: Infant milk powder (#JL4y | W HIFcE (A, 8. 8. &, B 8
)
Fat; Protein; Moisture; Ash; pH; Bulk Density; Lactose;
43 1209 Whex protein concentrate Insqlublllty Index - ‘
WAEATEE AR el mER; Ko Koy pHAE: %, AN NE
PEFR %L
CH288: Whole milk powder (4:fig4
a4 20g ) V‘itamins A:C:D
CH294: Infant milk powder (L% | 484:% A, C. D
)
Fat; Protein; WPNI; Titratable Acidity (rehydrated);
51 120g Skimmed milk powder Titrgtable acidity‘(r‘nilk povxder)i Insolubility que\x
JBE R WA feWis AR FIEEARMHER (WPND ; SR
GETFWEKD) s FERE L) ; AR
Fat; Protein; Moisture; WPNI; Titratable acidity
(rehydrated); Titratable acidity (milk powder);
Whole milk powder Insolubility Index
52 120g LGB fEWi: BER: Ko FLIEEERIEE (WPND ; 5
R GRTWEKT 5 FERE (U  AEHEE
#
Yogurt
[zl
CH285: low fat yogurt (fEJIEERY) Energy NEW; Fat; Protein; Salt NEW; Sodium NEW;
58 100g CH288: natural yogurt (Jf3kEZ%3) | Total solids; pH NEW; Calcium NEW
CH291: flavoured yogurt CBk#ER fedt; FBRF: EAN; s B4 alkE; pHAE: 45
D)
CH294: natural yogurt (JERERTY)
Soft cheese
B
CH285: full fat soft cheese (£fIF#X | Energy NEW; Fat; Saturates; Protein; Salt; Sodium;
U] Moisture; pH; Cholesterol; Calcium; Lactose; Ash; Total
59 100g CH288: feta (ZEFLE) dietary fibre
CH291: half fat soft cheese (:fg# | A= JEWG; WAIRIIR: &AM s 8 Ko
LTS pH 18; NEERE; 45, L8 K B4
CH294: mascarpone (K&
)
63 100g Cheese powder Salt; Moisture; pH; Fat; Rrotein; A§h; Sodium
ZAk oy Koy pHAE: BB |EF: Ko
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65 50 Milk powder Nitrate; Nitrite
g oy R TRRR R
CH288: light condensed milk (i | ENer9y: Fat; Saturates; Carbohydrate; Total sugars;
66 HE 100mt | o fehts MAWT: MRUIRG: BOKILAY: B &0
CH294: condensed milk C&#L) B b A
Energy; Fat; Saturates; Cholesterol; Carbohydrate;
67 NEW 100 Processed cheese Total sugars; Protein; Salt; Sodium
9 Iy Ae: BRNT: WRANARNTER: MRRERE: BoOKKEW: &
B ARG oy
68 NEW 50 Freeze-dried cheese Staphylococcal enterotoxins
TRIAL 9 VRS SHOHEREEE

Standard solutions

PR
Sample Quantity Supplied as Target Analyte(s)
GRS R Zigiiky|
HCI solution Titratable Acidity
29 125mi R i B
32B 250m Z;gg%;gm"on pH fi
35 100ml Eﬁﬁﬁiﬂ?em hvcrogen cob
A% — R fe LR

Miscellaneous contaminants

HAbT5 5
Sample Quantity Supplied as Target Analyte(s)
RS FhHE R SrHTH
60 25ml Freeze-dried milk Aflatoxin M1
FTEY whEER M1
62 70 Soft cheese Aflatoxin M1
g UL il EEE M1
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For details on the full technical specification of the scheme, please refer to the QDCS Scheme Description.
Please fill in your address details below:

RIEBWEERE: (PO

TSI TEINZA

AN AN

ST i

bt ZERRE

gk

HiE

S

Rk B FESE.

ﬁiﬁﬁﬁ: FEET (PR

HE WEBEERZ O ; MEREHRE O

FFE L
KRR

WOERLE R SR R I RS R
SIS LTS B
FF 22 bk
BARAT
MK
FFEE

#2300 T AMTE R 258 PORTAL T K1)
Hubk A TR AR S s 1 5% 4R AL

KT LGC PT Ji#&#f: LGC R OtJ e R I RE I BAE R A RE dh R B RE, 0T USRI SERE S AT A MM &, 1
NERERHEAT AN GBI, B A% b AT HA N AT R i 5l . SO 3 i 45 R T A E#R Y PORTAL RGUREEAT
Z fEHPFr, FFHHTER T

RXT LGC PT EEFF: HEEFRIR MR IAE D IRAERE B E KR, LGC MRENTIEEZ W ik 13 M RS 5IF
RAZLER . MREFEZ NIKSIN, A BAEIATRE IR SRS 2 (RE R, DUW S E R R R e i $

FRREIIES R T, LSRRI E RN T BiEre, BT LS R I I0UE B S PR LS, X SR
HHURAE FERBEAT P8 R ) 50

W HERATRIREHEERNER BE TENERES:
B TIRAE T RI TR

FREEFER TR
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