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Reporting NEW
Round De;g?éch Deadline 730|731|732|733 [734 |735|736 | 737|738 | 739| 740|741 |742 |743 | 744 | 745 | 746 [TA7*|748*749*%| 7524754*| 755% 756 | 757| 758 | 759
CiR#EH 760*761*

L e e

MT285 | 2020/1/20 | 2020/2/17

MT287 | 2020/3/16 | 2020/4/14

MT289 |12020/5/18 | 2020/6/15

MT290 | 2020/6/19 | 2020/7/27

MT291 | 2020/7/27 | 2020/8/24

MT293 | 2020/9/14 |2020/10/12

MT295 |2020/11/14 |2020/12/14

MT296 |2020/12/07|2022/1/11
*Please note that these samples are not currently within the scope of LGC’s UKAS accreditation and trial sample 761 will be run subject to the registration of a sufficient
number of participants.
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Nutritional Information
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Target Analyte(s)
ikl

Energy; Total Fat; Saturates; Cholesterol; Carbohydrate;
Total Sugars; Dietary Fibre; Protein; Salt; Ash; Moisture;
730 150g Dried/cured meat Sodium‘; Phqsphate; pH ‘
F/HBA Reg; SHBNE; WEAIARNT; RHEEE; oKILED); BbE;
JEEefoE; |AmM; £ Ko Ko B R pH
1B
MT285: Cooked meat (3 Energy; Total th; Saturates; Cho!esterol; Carboh)_/drate;
) Tota}l Sugars; Dietary Fibre; P_roteln; Salt; 'Ash; Moisture;
Sodium; Phosphate; pH; Calcium; Potassium; Iron;
MT289: Raw meat (“EAD | v -
731 150g M agnesium
MT291: Cooked meat (R4 | s, wafigm: MRIARmT: AIERE: BOKLAD: S8
A Refrei e, RER: 4hs KA AKSh BN BERRER: pH
MT293: Raw meat (“ERD | . 4w, 4w, Bk, 4%
Hydroxyproline; Starch; Total fat; Saturates; Mono-
Meat unsaturates; Poly-unsaturates; Total trans fatty acids
733 1509 Pk PR Vb AU AR RIS
1R BAMAENR:  BRAER
734 150g Fish (fresh or processed) Fat; Protein; Salt; Ash; Moisture; pH
i G sl L Ab 7)) JGWs: HEAM: s Ko Koy pHAE
Energy; Fat; Saturates; Carbohydrate; Dietary fibre;
760 150g Fish product (e.g. breaded) Proteini Salt, Ash; Moisture ‘
NEW 2 Red: SUIEWT: MOMUIRDIRR: NHERE, REELF4E: EA
s 2y Ko Koy

S EINENS

TLR

Quantity
g

Supplied as
2

Target Analyte(s)
ZARik/)

Seafood Total Arsenic; Cadmium; Zinc; Mercury; Lead;
741 50g e Phosphgrus
- SV B B K HE BE
Fish Total Arsenic; Cadmium; Zinc; Mercury; Lead;
742 50g P, Phosphorus
= SV B BEs K HE OBE
747 50g Processed meat Total Ar§enic; Cadmium; Zinc; Mercury; Lead
0T A ) SV HEs BE R EY
Authenticity/ldentification
B AR KR
Quantity Supplied as Target Analyte(s)
A& R ZARik/)
Meat authenticity
Species stated to be screened for presence of other
2X selt of6 | \iT28s: Beef (Z:M) species of meat, e.g. chicken, pork, horse, beef, lamb.
249 ?;;ngaii ) MT289: Lamb (ZEP) Analytei will vary each round.
%6 FEg | MT291: Beef C/FRAD PHY SR e .
(20 1) MT293: Pork (F%P) I i 16 DA A8 A2 75 25 A FLAth PR 28 R 0t A ] 2 3 1)

WAL B FAL ER
KRR TS AAIE
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Fresh, cooked or processed
752 4 x 20g fish 11 SPS

N ISP . 1 W B
Wi, FoksUn Tidptpy | PN

Fish species identification

Additives
W

Quantity Supplied as Target Analyte(s)
A% R i/l

735 30 Freeze dried meat Nitrate; Nitrite

9 HTA MR Eh: WANER L
IZI6El\N 50 Meat or meat product Sulfur dioxide
TRIAL 9 VAR A 1 —HAER

Contaminants

Quantity Supplied as Target Analyte(s)
P R AR /]
Fish Histamine; Total volatile nitrogen (TVN); Trimethylamine
748 1509 A (TMA)
* i, BIERE (TVN) ;. =HZ (TMA)
Prawn Chloramphenicol
754 50g s A
Beef Ractopamine (3-agonist)
755 100g 4 € 2 )% (B-agonist)

See overleaf for Microbiology samples. f4: #9FE & W T 1

MICROBIOLOGY SAMPLES
AR AR

Sample Quantity Supplied as Target Analyte(s)
FEmms | H 7 AR Z)

Total aerobic mesophilic count
- Enumeration of Enterobacteriaceae; Coliforms;
735 10g !_yoph|I|sed meat Escherichia coli
YA U U L 5
ARG R G R B3
736 254 Lyophilised meat Detection of Salmonella species
HTA PITIRBERN (BHPAEAMIE, COCHRE Sk D
Detection of Listeria species; Listeria monocytogenes
Identification of Listeria species
737 25 Lyophilised meat %%ﬁ%*{ﬁ?ﬂﬂ (BE‘E}%'J%EIEH: POCHR AR
HTA FRRZ AR G 22 A A Ry IR A I CREEAITITH , AEAR
TR
2 TR B R A 2 4
Total anaerobic mesophilic count
Lyophilised meat Enum.eration of.CIostridium perfringens; Sulphite- '
738 10g T reducing bacteria; Coagulase positive staphylococci
- PRAEE U B s T 2
SERR T B AR R AN SR 4 T (K ok ] B 1 A
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EXEE: e

Total aerobic mesophilic count

;/:rlrllglelog Lyophilised Enumeration of Enterobacteriaceae; Escherichia coli;
739 N + 25 #E fish/shellfish Coagulgse po:sﬂwe staphylococci
! R AGIIIES 1 ARG T A R,
i TR G R s T i i & BR T T 2
Vial + 25¢g -
240 sample ‘ hgﬁg;:gﬁﬁgh Pe}ectigkn of Salmonf—:ill:% species ‘ o
?%+%g# VT A1 25 ITIRBEAI CRHPEAIBTIE , COCHRE R D
HH
Vial + 25¢g
743 sample Lyophilised meat Detection of Campylobacter species
M+ 259 B | BT AT BRI CRHPEAITI AU SR D
]
HH
\s/;ﬂgljsg Lyophilised meat Detection of Escherichia coli O157**
744 N + 250 FE | KWt B O157 (AR PR AR R I CRHE AW H , AT
9| AT R T D)
e} PASH=K(A
\s/;ﬂgljsg I_.yophilise.d Defctipn of Vibrio species; V!brio parahaemolyticus
745 N + 250 FE fish/shellfish %gﬁ%(@ﬁﬁ%ﬁﬁ,ﬁmﬁ%éﬁﬁ):
o A AIES RV MR IR A I CRHPERIMTE , SOC iR S D
Lyophilised meat Enumgration of Pseudomonas species; Lactic acid
746 10g T bagterla; Ygast; \Mould/ ‘ ‘ \
- RS S AR T8 PR B THEG R EG BT
Quantitative Package
Total aerobic mesophilic count
Enumeration of total coliforms; Enterobacteriaceae;
Escherichia coli; Bacillus cereus; Coagulase positive
staphylococci; Yeast; Mould; Yeast and Mould
2 x vial + 2 x Detection of coagulase positive staphylococci
756 10g m‘atnx Meat powder ek
2x ML+ 2x | Pk S A U A A8
10g &)k SRR EG BRI RG KR B4 e
FHOAF T R A RV A T BT G R &
WG BERE RO R R
{5 1L 589 O 2 4 2 R A AT (BRI E , AC AR 15
(AED)
Qualitative Package
Detection of Escherichia coli O157**; Listeria species;
2xvial +2x Listeria monocytogenes; Salmonella species
57 100g matrix Meat powder Ldenuﬂgauon of Listeria species
2x /M +2x | B E P2
100g &5 O157 KA kil 2= Wk B P i, A% 0y £
PEZITRFIRTE: W T T IRE A
ZHTRE B AP R 500
758 10g Lyophilised meat Enumeration of aerobic psychrotrophs
HTW UF 4R A B T3
Lyophilised meat Enumeration of Listeria species; Listeria
759 10g monocytogenes
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PR B TR ALY 2 1 R I T
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**Non-toxigenic strain

For details on the full technical specification of the scheme, please refer to the QMAS Scheme Description.

Please fill in your address details below:
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FEh L
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WER T AR R LR R FHEIT A MR AR
HHLIHG L TE R
TS

SR 5 DU A 25 2% PORTAL TR, iz | 2 s

= Z HoRZ » AHIFNIX L
S A2 TR PFRY, 2% 4R e iy

XF LGC PT R#ERE: LGC AL RTFC IR IV RE I 360AIE T AR A A IR, AT DA FRIX So i 3k 47 4
A, ENEFORIAT NN S, B at 47 oAb )y 3 3 G s SE88 O gh BT DL B H2iE
PORTAL R4 KkidtAT Z EHEN, FFHiTEERSH.

XF LGC PT EEF: HEF SR UATFIRAETRAEREM I E AL, LGC MR IEE 2 AT LAk 13 4
NRZHARZER . MREFEZ NIRSN, #F&EEHTR RN /G E 2 KR EN, PUWLES
FERRR A k. fFRESIIESS R G, IXSERI A E SR T i EEE, ST LS H a8 100 R
HRERBEI S, A I SR S 2R $ R SRR AT A B e S B .
WHBERATREEBEENER EE TENERER
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