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Samples #

Samples

e e

souna [ ST | T
REEHS ICREZEHH
FC286 | 2020/2/17 2020/3/16
FC288 | 2020/4/27 2020/5/26
FC290 | 2020/6/15 2020/7/13
FC292 | 2020/8/17 2020/9/14
FC294 (2020/10/05| 2020/11/02
FC296 [2020/12/07| 2021/1/11
rouna [P | TSporing
FC286 | 2020/2/17 2020/3/16
FC288 | 2020/4/27 2020/5/26
FC290 | 2020/6/15 2020/7/13
FC292 | 2020/8/17 2020/9/14
FC294 (2020/10/05| 2020/11/02
FC296 (2020/12/07| 2021/1/11

*Please note that these samples are not currently within the LGC’s UKAS accreditation and trial samples 823, 825, 826 and 831 will be run subject to the registration of a sufficient number of participants.

TREITHE I BREF, T RESLS it
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PROFICIENCY TESTING
01

Target Analyte(s)
AT

760 — Preservatives 100ml Liquid test material Sorbic Acid; Benzoic Acid; Sulfur Dioxide

Bi 3 711 AT ) AR, KRR, LR

761 — Sweeteners 100ml Liquid test material Acesulfame K; Aspartame; Saccharin; Sucralose
LSl AR AR TR K BT B =SUERE

762 - Food colours Loom I:iquiq t‘est material Egr:r(;](ier?: 4R; Carmoisine; Sunset Yellow; Indigo
HE BEIEALRY S AR ERE: AR R

763 - Food colours Liquid test material Allura Red; Tartrazine; Quinoline Yellow; Brilliant Blue
H O 100ml | st bkt A, R MR SRl

797 — Preservatives 200 Dried fruit slurry Sulfur dioxide

7 f 71 g FRH R

Nutritional information

BIRES

Sample

iRt Ie)

770 - Cereal based

Quantity
s

Supplied as

FEmE

FC286: Rice crackers (k&
e

FC290: Infant cereal (32L&

Target Analyte(s)
T

Energy; Fat; Carbohydrate; Total Sugars; Total Dietary
Fibre; Protein; Salt; Sodium; Ash; Moisture; Phosphate;

food matrix 100g FEAKM) Magnesium; Potassium; Zinc
BYIFEdh FC294: Biscuits (1) Aed: BRWT: BOKWEY: S SAEEA4E: Eo
FC296: Breakfast cereal (5. | Fi: #h: 4 Kors Koy WM, B 1 #
BEHEMN
Vitamin A; B1 (Thiamine); B2 (Riboflavin); B3 (Niacin);
FC290: Infant cereal product B5 (Pantothenic Acid); B6; B9 (Folic acid); B12; C; D;
771 - Cereal based WL || A S| Iron
food matrix 100g (BB o P SO, ~ o
N FC296: Fortified \cereal PR A; Jgélz;‘% Bl(@mﬂéz%é); JE@E% BZ(*%ﬁ%?); 4
product CERALZS M 5D AR B3(HIR); 4i4 R B5(IZHR): 4idK B6; 4ibR
BO(MR); 4% B12; 4i2E&K C; 42 & D; %
Energy; Fat; Saturates; Mono-unsaturates; Poly-
FC286: Pasta meal (&) unsaturates; Total trans fatty acids; Carbohydrate; Total
772 - Pre-prepared FC290: Vegetable meal (& Sugars; Total Dietary Fibre; Protein; Salt; Sodium; Ash;
food 1509 £ Moisture; Phosphate; Cholesterol
T LA b FC294: Rice meal (JK) fems Rl WA SBAEASRIR; RAEA
FC296: Potato meal (+ ) H‘Eﬂﬁﬁﬁ, E\&ﬁﬂaﬂﬁﬁﬁ, ﬁz]%ﬂ(’f'té#%, E’\*E, ELH%%
e mEs #h B RGe Kgr: BEERER: HIE AR
FC286: Cured meat (fii)
FC290: Biscuits (1)
774 - Food products 50 FC292: Dates (#F) Water activity
i 9 FC294: Cured meat (i) KIS
FC296: Hard cheese (fii/ii
%)
FC2§8\' Wholemeal flour (<= Fat; Protein; Total dietary fibore NEW; Ash; Moisture
s t,\\Nheat flour 1009 ZITE) Calcium; Iron
P FC9u: white bread flour (1 |y, 4 1, Wi felides Kore Ky B5e 8
FC286: Sourdough bread ([ | Fat; Protein; Total Dietary Fibre; Acidity; Ash; Moisture;
776 — Bread BETHIALD Sodium; Chloride; Calcium; Iron; Vitamins B1; B2; B3
ity 100g FC294: Wholemeal bread | MllT: AABEAT£F4E, BER: RIE: Ko A% B
(&FMma) S 45 Bk 4i4E BL; 4R ER B2; 4iEE B3
283 - Tomaio !:C286: Tomato Purée (FEjin
paste/purée 100g ) pH; Brix; Total acidit‘y; ;I'otal splids; ,:sh; Salt
it e FC292: Tomato Paste (& pHE; AFIVERE; SRE, SEEE; Ko 3%

)

LGC Proficiency Testing, 1 Chamberhall Business Park, Chamberhall Green, Bury, BL9 0AP, UK.

E-mail: CNCS@lgcgroup.com, Web: www.lgcstandards.com

AR, 22Tk dbs) BEARKEARAR MWik: www.antpedia.com/lgept
400-6699-117 #4 228 QQ: 2850412340. 2850412316

Page 2 of 8
V1


mailto:CNCS@lgcgroup.com
http://www.lgcstandards.com/
http://www.antpedia.com/lgcpt

afntpedia

o4 R

Food Chemistry QFCS 2020

LGC 2020 4 £ dh ik 5 AE /195 E S &

[T
«
(X8
>e
w

mmi

PROFICIENCY TESTING
0001

FC288: Lemon sponge cake

Energy NEW; Fat; Total Sugars; Total Dietary Fibre,
Protein; Acidity; Ash; Moisture; Sodium; Chloride;

793 — Cake 100 Chr i 2 B Calcium
HHE 9 FC294: Gluten free sponge N R . .
N 2t Spong ek MET: MM MR, EAS RS K
cake (JCEkiF4EREE) e KA B AL
Moisture; Electrical conductivity; Ash; pH; Free acidity;
. Hydroxymethylfurfural (HMF); Diastase enzymatic
';C288 Honeydew honey C1f activity (Diastase number); Fructose; Glucose; Sucrose;
801 - Honey 200g B Water insoluble solids
W FC294: Blossom honey (#%

#)

Koys SHME; KOs pHIE: MR, W ARG
) s SERT MRS TECE B ME), RbE; MapE; R
Bl AN A

802 - Ground Coffee
R 2009

Ground 100% Arabica coffee
(100%F] 437 Lb A= mnmfl )

Water; Ash; pH; Total acidity; Total chlorogenic acid;
Caffeine; Potassium; Phosphorus; Magnesium;
Calcium; Copper

K Kors pHIE; RBERFE; ELRJRERR;  WnmER;
B BE 5 W

811 - Ketchup
it 200g

Ketchup (FEAi%)

Energy; Fat; Saturates; Carbohydrate; Total sugars;
Protein; Salt; Total dietary fibre; Soluble solids; pH;
Total acidity; Citric acid; Formol number

Redis BRT: WWARRITER: BOKUEY: S EO
Fi; #hs BREELYE; TEtERR pHIE; BRE; T
B W

812 — Mayonnaise

E 1509

Mayonnaise (ZE#%#%)

Energy; Fat; Saturates; Total trans fatty acids;
Carbohydrate; Total sugars; Protein; Salt; Sodium; pH;
Cholesterol

Aed; NENT; MORENIRG: SRATEIIR; ok
Wi, BbE ERAF; B BN pHE; AHEEE

813 - Mustard
Fk 1509

Prepared mustard (Fijn L7+
E)

Energy; Fat; Saturates; Carbohydrate; Total sugars;
Protein; Salt; Total dietary fibre; pH; Total acidity
AeVR;  HeWEs WORUABRNTER; MESS; BB EAS
h BEEELYE; pHE; BRE

814 - Canned fruit

FC288: Pineapple (J&%)

Drained weight; pH; Energy; Carbohydrate; Total
sugars; Glucose; Fructose; Total dietary fibre

A kR Z2xcans | FC294: Peaches orapricots | ypfyy i, pH i fEd: BOKIAS: S0 AT
kT 7 W P4 A 4T U
FhE BRERTYE
Moisture; Total ash; Crude fibre, insoluble index;
815 - Spices 200 Ground white pepper ([H#H#{ | Volatile oil; Piperine content; Acid insoluble ash
R 9 D) KAy BIKAys FE4E; AEMIREG R SR

[ et RS

816 - Dried pasta

Energy; Fat; Saturates; Carbohydrate; Total sugars;
Protein; Ash; Moisture; Total dietary fibre

- 100g Ground pasta (FTf€) Rems BN, WRUIRMIEG: wOKILEY; BB BA
s MKars Koy EERA%
Energy; Fat; Carbohydrate; Protein; Total sugars;
817 - Jam and Fructose; Glucose; Soluble solids; pH; Moisture; Ash;
marmalade 200g Apricot jam (##) Total acidity; Brix NEW
T H fett; FRR: WOoKLEY; EAF: b BN
Wi PIVPERR; pHAE: Ko K B BFBEE
Purity; Moisture; Sulfate; lodine; Calcium; Magnesium;
819 - Table salt Total Arsenic; Lead; Cadmium; Mercury; Copper
o 300g Table salt (f/ilzt) WERE: KOs BRRR: B B BE: SABE: B B R
gl
—— b.
820 - Food products 100 Eg;gj zlsg:lt: é;fj({,@ % Lactose (low level)
& g - >pong i AU (kP

D)

821 - Dehydrated
food product NEW 1509

K £ iy

FC286: Instant noodles (Jjf#
D)

FC292: Instant soup CHIF
)

Energy; Fat; Saturates; Total trans fatty acids;
Carbohydrate; Total sugars; Protein; Salt; Sodium;
Cholesterol

fett; HRRA: WRURMIG: SRR okE
Wy apE; AR i B JHREEE
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822 - Vinegar NEW

FC286: Malt vinegar (7
fit)

Total acidity; Total ash; Density; Total dry extract;

100ml . L .. | Volatile acidity; pH
. FC292: Balsamic vinegar (&5 | wmier, scsr: #IE: WBFHL HERIER: pHI
KRB
Alanine (free); Arginine (free); Aspartic acid (free);
Glutamic acid (free); Glycine (free); Histidine (free);
Isoleucine (free); Leucine (free); Lysine (free);
Phenylalanine (free); Proline (free); Serine (free)
Threonine (free); Tyrosine (free); Valine (free); Cystein
823 - Infant formula & Cystine (sum of); Methionine (free); Tryptophan (total)
powder NEW TRIAL | 50g Infant formula powder TEER GFE) ; WEmR 5 ; RLER G
W LB AL R LECTTHLK) B s WEM GHRD o HER GHED o AR Gl
B B S s A R FE) ; BER
GFE) 3 KRZR GFE) ; WE]R ) ; 2%
R GFEED » BAREE); BEROFE): SRR
B)s CEREERR KA IR (A EEREE); BER
(&)
Moisture; Solubility in cold water at 16+2C; Fat;
. : . Carbohydrate; Total glucose; Protein; Total dietary
824 - Instant coffee FE;@&;E;EE??O Instant fibre; Ash; pH; Total chlorogenic acids; Caffeine
NEW 3 v 200g FC292: Decaffeinated (74 KGrs 16 £2°CHRKFBNEMEE: el BoKEY: &
" N | wsE EAR ARRT4E K pHE: BEHE
[i-E L 37|
z?g/v _Cr:glll/lol\lr_)owder 20g Chilli powder Capsaicin; Heat unit
% g M\ s g . #LE‘ AN
B BRARCR B AaEERAr
Energy; Fat; Saturates; Carbohydrate; Total sugars;
ﬁlﬁ/\/ Nut products 150 Roasted and salted peanuts Protein; Salt; Sodium
% B o g AR s MW MAENIRR: BoKLay: M &
1R SR i Bo i
Water extract; Total ash; Water soluble ash; Crude
829 - Dried tea NEW 100 FC286: Black tea (£1%%) fibre; Moisture; Caffeine
P 9 FC292: Green tea (4:%%) KRB RIKSy: KIS Sy HHE4E; Ky ok
g:j?e-éfr,\lljllztlv\(/egetable 20g Fruit purée Vitamin C (as ascorbic acid)
ey p A4 ZC(PUIR MR
gt KA fi k% CCHUAR MLR)
FC286: Tapioca flour (A2
832 - Non-wheat )
rour-NEOW- ea 100 FC290: Maize flour (FK Fat; Protein; Total dietary fibre; Ash; Moisture; Calcium
N g "W Ralli: RO BB Koy Koy B
FC296: Potato flour (%%
)
Energy; Fat; Saturates; Carbohydrate; Total sugars;
83r3é-el?\laé)\)//vfood 150 Baby food purée Protein; Total dietary fibre; Salt; Sodium
E%)L@%?)E 9 B)L&aie Aem; Wi WWAENIES: BOKMEY: Al EER

R AR Eh

Pesticides

R

Sample

FE G5

773 - Fruit/vegetable
KR E R

Quantity
P

2 x 100g
(spiked &
blank)

Supplied as

FEmE

FC286: Oranges (f&-F)
FC290: Melons ()T
FC294: Lettuce (4:3%)
FC296: Pears (Z!-1)

Target Analyte(s)
ST

Pesticides
RY
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Pl + HI ] /=
UTICTU JITTiT IS SPIREU T T 2K

wYk

777 - Green tea (zsxiigg & 7 Pesticides
S blgnk) Dried green tea blank (T4t | &K%
iy
807 - Grain flour 25¢ Barley flour (KZH) Glyphosate; AMPA

HOH B, E T R

Contaminants

Sample Quantity | Supplied as Target Analyte(s)
Mm-S A% FEmER il
2 x 509 FC288: Pistachio nuts (JF.» | Aflatoxins B1; B2; G1; G2; Total Aflatoxins
779 — Nuts (&5 (spiked & | % HH AR R BL, Wk HE R K B2, M ERE R GL, Wl
blank) FC294: Peanuts ({£4£) B G2, nEMEER
787 — Vegetable FC288: Lcellgrg-type lettuce | Nitrate
G 50g (UK B A3 o
A FC294: Spinach (#3%) -
788 - Snack product . o _ Acrylamide
(Ef) 509 Potato crisps GHIYELE F) R A A
792 — Vegetable 50 Courgettes (zucchini) Perchlorate
GRS 9 SRR (FEJRD R R
- - Aflatoxins B1; B2; G1; G2; Total Aflatoxins
iy PO 1009 S Crcr fowlevels) Bl % %% BL HIE S L B2 MBS E GL; Kl
’ HER G2, REMESR
798 - Infant .
vegetable purée (% | 70g I%%f?[? t \{%qﬁet[%ble food gggi;ti
HLHZE ) " -
803 - Palm oil (kgHH 50 Palm oil Sudan IV
D g K P IV
. . . . Aflatoxins B1; B2; G1; G2; Total Aflatoxins; Ochratoxin A
804 - Dried fruits Dried raisins slurry s g2 1. R (<. 5. 4 e JR
CFH) 200g TR Tw Zﬁﬂﬂ@af‘% B1; B2; G1; G2; Him i & e &, Ml ZRi R
i . . Benzo[a]pyrene; Benz[a]anthracene;
S?E%E%etable ol 50ml ;/Eeq%?éﬂable ol Benzo[b]fluoranthene; Chrysene; Sum of EU 4 PAHs
R IE[altl; R I [a] B 2R IR B Ja; 0 4 205 R AR
.?_%}Al?p'ates SIS 5 Poppy seeds Morphine; Codeine
o p g B SOH ;T

Allergens

Sample

Quantity

Supplied as

Target Analyte(s)

HRRS G g B S HT)

781 - Gluten free Gluten free flour Gluten

flour kil | 1009 TR R

799 - Cake mix (& 20 Cake mix powder Egg white protein
D) g ERH EitE A
808 - Almond in rice Rice flour Almond
flour (A {-kk | 2% KHp A1

809 - Soy in rice .

S L Rice flour Soy

f!EOl)Jr CRA IR 20g s e

810 - B-lactoglobulin 20 Infant formula powder B-lactoglobulin
B-FLERE g B )L IR B-SLERE

Foreign bodies

Quantity

| Supplied as

Target Analyte(s)

LGC Proficiency Testing, 1 Chamberhall Business Park, Chamberhall Green, Bury, BL9 0AP, UK.
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818 - Foreign bodies
in food products
(MR

s |

Food Chemistry QFCS 2020
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BB

2 x samples
(both potentially
contaminated)

2 X FEfh
(GRS D)

I||||]||||I
«
K
€9
w

[mm

PROFICIENCY TESTING

Presence/absence; Identification of foreign body

AELEIRAELE; S5 5

Elements
TR
Sample

inELe]

Quantity
T

Supplied as
RN

Target Analyte(s)
I

780 - Dried tea (%% 50 Dried green tea Total Arsenic; Cadmium; Mercury; Lead; Selenium
) 9 G5 B R By W
784 - Cereal grain Cereal grain Total Arsenic; Cadmium; Lead; Mercury

B °09 oy B 4 R
785 - Edible oil (& 50 Vegetable oll Total Arsenic; Cadmium; Lead; Mercury
Fil ) g I BB B R
786 - Dried fruit (- 50 Dried fruit powder Total Arsenic; Cadmium; Lead; Mercury
) g 58 Bl B R 8

. R Rice Total Arsenic; Inorganic Arsenic; Cadmium; Lead

789 —Rice (K| 10g ok ST THUR: s B
795 — Mushrooms 5 Dried mushrooms Total Arsenic; Cadmium; Lead

(B 5D 9 TR B 5 6
827 - Infant
fruit/vegetable pureé 10 Vegetable purée Total arsenic; Inorganic arsenic; Cadmium; Lead
NEW g 27 BB EHUR: G Y
B KRG

Oil and Fat Quality
AR &

Sample

GinLEI]

778 - Edible oil or fat

Quantity
G g

Supplied as

P

FC286: Soybean oil (&)
FC290: Sunflower oil (&4t
D

Target Analyte(s)
ST

Water; Free fatty acids; Saponification value;
Unsaponifiable matter; Anisidine value; Colour; lodine

D)

B

(& MR A4 1509 . I value; Peroxide value; Fatty acid composition*
b FC294: Rapeseed oil GRIT |\ yiepepemimg, afbf (Rt « JR2Mbi: WA
i) ‘ Rkt B LR MRERAL
FC296: Lard (3D
FC286: Dairy free sunflower | (08 0 o ety acids. Omega 3. Omega
782 - Mixeg fatEA spread AL 1 2% 6; Salt; Watér; pH; Vitamin A; Vitamin D '
spread (& | 1009 # . SR RIS PRI BAMAE, MR
w FC292: Fatspread CANBWS | spemime: Wokin3: WOKMI6: #4h AJh: pH
i) fH, $EEA BEZD
Peroxide value; Free fatty acids (Acidity); K232; K270;
Wax content; 3,5 Stigmastadienes; Ethyl esters; Total
Sterols; A-7-stigmastenol; Insoluble Impurities; Moisture
790 - Extra virgin 2 x 200ml L ) and Volatile Matter at 103°C; Total Polyphenols; Fatty
olive oil CEZE¥IHE | & 1 x EXZ@ virgin fi'"“’e oil Acid Composition*
D 50ml R i ARG MBI (RRRE) © K232: K270; W
& 3.5-B MY 4fE SR A-7-58IEE
ANEHEYEZT; 103 CH K FER MY B2,
Jie 5 T 4L >
Free fatty acids (Acidity); K270; AK; Wax content; (3-
sitosterol (apparent); Campesterol; Erythrodiol & Uvaol,
791 - Olive oil (il FC290: Olive oil CAfiii ) AECN 42; Accelerated Oxidation test (Rancimat) at
2 x 200ml | FC296: Olive pomace oil (f | 120°C; 2-glyceryl monopalmitate; Fatty Acid

composition*
R NEITER (BREE)
B GRWD 5 3¢,

K270; AK; WE&E; B-B
IR T EEAIAE REY, AECN42; i

01
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[mm

VA

A Cys i
PRt AR K

796 - Frying oil (H{
YEWD

1509

Frying (used) vegetable oil
WE G Y

Total polar compounds; Free fatty acids (Acidity);

Accelerated oxidation test (Rancimat) at 120C

SARMEAC G, WREARNIER(RRTE):  120°C s ik i
B 5D

806 - Fish oil
supplement (b
FR5D

100ml

Cod liver oil
£

cis Alpha-linolenic acid (ALA); cis Eicosapentaenoic
acid (EPA); cis Docosapentaenoic (DPA); cis
Docosahexaenoic (DHA); Monounsaturated fatty acids;
Polyunsaturated fatty acids; Saturated fatty acids; Total
EPA+DHA Omega-3 fatty acids; Total Omega-3 fatty
acids; Total Omega-6 fatty acids; Total Omega-9 fatty
acids; Omega-3 : Omega-6 ratio; Total trans fatty acids;
Vitamin A; Vitamin D
Jifia o SERREE CALAY 5 B R IUEIR (EPA)
R =+ B TEER (DPA) 5 R+ RN R
(DHA) ; BAMBFIRIIRR: ZAMBEMEIRLE: MM
JEWitR: & EPA + DHA BOKIN-3 IRITIR: B WK -3
JEWIMR: S BOKIN-6 EWimR: SECKIN-9 fElimg: BX
Kin-3: WoKhn-6 kel s 4EER A 4
4H#ED

Food Authenticity
R ESLHE

Sample Quantity \ Supplied as Target Analyte(s)
Total fat; Saturates; Mono-unsaturates; Poly-
unsaturates; Total trans fatty acids; Total omega 3;

800 - Cheese ) Total omega 6; Total omega 3:Total omega 6 ratio; 4:0

authenticity & quality Grated cheese or non-dairy Butyric acid; 12:0 Lauric acid

Cmskert (1000 e s, | T HURRGIG: MR A A

&) FRIMRRAARAUBLR B | o SRR RACKAN-3:  RACKI-6; Bk
K-35 BROKIN-6LLZ; 4:0 THR: 12:0 HHERR

825 - Herbs & FC290: Oregano (Z-ZM) Confirmation of authenticity

Spices NEW TRIAL | 15g FC296: Ground pepper (I e

Y& )

*For details on the fatty acid composition, please refer to the QFCS Scheme Description.

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

Please fill in your address details below:

RIBRRUFE R Z
BRANIEA -
ACF

PR

ik

FECH AL

L1

HEAE -

(HHZE)

CEERESR

TEYNTT
A
bt
i

KAk EBEAME: :
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e
AR5

WERLE PR R BT MR RS

i 55 L HS LU B

FEZHIE
S0 4 T LU 7 Ee 5 R % PORTAL TR, 441411 ﬁiﬁg’
ML A oL T ISP, 55 A AR i

UKAS
LS UNCER HEHA GHIERE) -
HIS i #: WEMREERE O 5 BEBETHE O

KT LGC PT J#&E#f: LGC At al e i RE I BiERIARFE s AE U BERE, 60T DL FEIX LERE i idE AT 2
IR, VFE REREEAT A SIES I, 25 R b AT oA A B s 2 0 8 SR B3 i 4 SR TT DA B ki

PORTAL R4 kidAT Z HTFAN, FFiTEERSH.
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