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FIELDS OF  
TESTING 

MATERIAL/ 
MATRIX 

DETERMINANT(S)/ 
ANALYTE(S) 

METHOD  
REFERENCE 

Food Microbiology 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Food and Food 
Products (including 
water) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Mesophilic Aerobic AOAC official method 990.12. 
year 2002 
 
Aerobic Plate Count in Foods in 
food for human consumption  

Escherichia coli and 
coliforms 

AOAC official method 991.14. 
year 2002 - AOAC official 
method 998.08. year 2002 
 
Coliforms an Escherichia Coli 
Counts in Food – E. Coli 
Petrifilm in food for human 
consumption 

Mold and yeasts AOAC official method 997.02. 
year 2002 
 
Yeast and Mold Counts in Food 
Petrifilm Method in food for 
human consumption  

Enterobacteriaceae AOAC official method 2003.01. 
year 2006 
 
Enumeration of 
Enterobacteriaceae in Selected 
Foods in food for human 
consumption 

Staphylococcus aureus 
coagulase positive 

AOAC official method 2003.07. 
year 2006 
 
Method for the Enumeration of 
Staphylococcus aureus in 
Selected Dairy Foods in 
processed and prepared foods, 
Dairy products, 
Vegetables/Frozen mixed, 
Meat, Seafood and Poultry 

http://www.agqlabs.cl/
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Food Microbiology 
(cont’d.) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Food and Food 
Products (including 
water) 
(cont’d.) 
 

Staphylococcus aureus 
coagulase positive  

AOAC official method 2003.11. 
year 2006 
Enumeration of Staphylococcus 
aureus in Selected Meat, Sea 
food, and Poultry Using 
Petrifilm Staph Express Count 
Plate Method in Meat, Seafood 
and Poultry 

Vibrio parahaemolyticus FDA Bacteriological Analytical 
Manual, on line 2004.Chapter 9 
 
Vibrio in Food for human 
consumption, Meat, Seafood 
and Poultry   

Clostridium perfringens 
 

NCh3061:2007 ISO 7937:2004 
Microbiology of food for human 
and animal consumption. 
Horizontal method for the 
enumeration of Clostridium 
perfringens. 

Staphylococcus aureus  
 

ISO 6888-1/2:2022  
Microbiology of the food chain - 
Horizontal method for the 
enumeration of coagulase-
positive staphylococci 
(Staphylococcus aureus and 
other species) 

Listeria monocytogenes, 
Listeria spp 

ISO 11290-1:2017 
 Microbiology of the food chain 
- Horizontal method for the 
detection and enumeration of 
Listeria monocytogenes and of 
Listeria spp. Part 1: Detection 
method 

Escherichia coli ISO 16649-2:2001 
Microbiology of food and animal 
feeding stuffs - Horizontal 
method for the enumeration of 
beta-glucuronidase-positive 
Escherichia coli-- Part 2: 
Colony-count technique at 44 
degrees C using 5-bromo-4-
chloro-3-indolyl beta-D-
glucuronide 

Berries, Food, Meat 
Products 

VIDAS® UP Escherichia 
coli O157 (including H7) 
 

VIDAS Method AFNOR BIO 
N°12/25-05/09 
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Food Microbiology 
(cont’d.) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Preserves Commercial sterility 
analysis 

NCh 2731:2002 Hydrobiological 
products - Preserves - 
Determination of aerobic and 
anaerobic mesophiles and 
thermophiles 

Food for Human 
Consumption and 
Hydrobiological 
Products 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Coliforms and Fecal 
Coliforms 

NCh2635/1:2001 
 
Hydrobiological products - 
Determination of coliforms - 
Part 1: Determination of fecal 
coliforms and coliforms - Most 
probable number technique 
(NMP) in food for human 
consumption, food for animal 
consumption and 
Hydrobiological Products 
(except live bivalves mollusks)  

Total Coliforms 
 

NCh2635/2:2001 
Hydrobiological Products, 
except live bivalve mollusks - 
Determination of Coliforms - 
Part 2: Plate Count Technique 

Escherichia coli 
 

NCh2636:2001  
Hydrobiological products, 
except live bivalve mollusks - 
Determination of Escherichia 
coli - Most probable number 
technique (MPN) 

Listeria monocytogenes NCh2657:2001 
 
Hydrobiological products - 
Detection of Listeria 
monocytogenes in food for 
human consumption, food for 
animal consumption and 
Hydrobiological Products 

Listeria monocytogenes NCh2657/2:2007 
 
Microbiology of food for human 
and animal consumption - 
Horizontal method for the 
detection and enumeration of 
Listeria monocytogenes - Part 
2: Method of enumeration in 
food for human consumption, 
food for animal consumption 
and Hydrobiological Products  
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Food Microbiology 
(cont’d.) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Food for Human 
Consumption and 
Hydrobiological 
Products 
(cont’d.) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Mesophilic aerobic 
microorganisms 

NCh2659:2002 
 
Hydrobiological products - 
Determination of mesophilic 
aerobic microorganisms - Plate 
counting technique at 35 ° C in 
food for human consumption 
(except dairy products), food for 
animal consumption and 
Hydrobiological Products  

Staphylococcus aureus 
coagulase positive 

NCh2671:2002 
 
Hydrobiological products - 
Positive coagulase 
Staphylococcus aureus count - 
Baird-Parker agar plate 
counting technique in food for 
human consumption and food 
for animal consumption  

Salmonella NCh2675:2002 
 
Hydrobiological products - 
Salmonella detection in food for 
human consumption, food for 
animal consumption and 
Hydrobiological Products  

Enterobacteriaceae NCh2676:2002 
 
Hydrobiological products - 
Determination of 
Enterobacteriaceae without 
resuscitation - NMP technique 
and plate counting technique in 
food for human consumption, 
food for animal consumption 
and Hydrobiological Products  

Mould & Yeasts NCh2734:2002  
Hydrobiological products - 
Determination of mould and 
yeasts - Plate count technique 

Escherichia coli ß-
glucuronidase-positive 
 
 
 
 
 

NCh3056:2007 
 
Microbiology of food for human 
and animal consumption - 
Horizontal method for the 
enumeration of Escherichia coli 
B-glucuronidase positive - 
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Food Microbiology 
(cont’d.) 
 

Food for Human 
Consumption and 
Hydrobiological 
Products 
(cont’d.) 
 

Escherichia coli ß-
glucuronidase-positive 
(cont’d.) 
 

Technique of the most probable 
number using 5-bromo-4-
chloro-3-indolyl-B-D-
glucuronide in food for human 
consumption, food for animal 
consumption, Hydrobiological 
Products and Bivalve mollusks  

Salmonella spp VIDAS Method AFNOR BIO-
12/16-09/05 for VIDAS SLM 
 

Salmonella Method in Food for 
human consumption and 
Hydrobiological Products, Feed 
products and Utensils, surfaces 
and manipulators 

Food for human 
consumption, 
Hydrobiological 
Products, and 
process waters 

Listeria monocytogenes VIDAS Method LMO2 AFNOR 
(BIO12/11 – 03/04) 
 

Detection and confirmation of 
Listeria monocytogenes in 
Food for human consumption, 
Hydrobiological Products, 
Utensils, surfaces and 
manipulators and process 
waters 

Hydrobiological 
Products and Food 
for Human 
Consumption 

Staphylococcus aureus NCh2671:2002 
 
Hydrobiological products - 
Positive coagulase 
Staphylococcus aureus count - 
Baird-Parker agar plate 
counting technique in 
Hydrobiological Products and 
food for animal consumption 

Food Bacillus cereus 
 

NCh3116:2008  
Microbiology of food for human 
and animal consumption - 
Horizontal method for the 
presumptive enumeration of 
Bacillus cereus - Plate count 
technique at 30ºC 

Food Chemistry 
 
 
 
 
 

Poultry/fish flour Biogenic Amines Profile PC-406 rev. 5, based on NCh 
2637. 2001 

Pellet/flours/food for 
human consumption 

Kjeldahl Protein PC-408 rev. 4, based on AOAC 
988.05/ ISO5983-2:2009  

Humidity PE-345 rev. 23 

Ash PE-355 rev. 19 
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Food Chemistry 
(cont’d.) 
 
 

Food for human 
consumption/ 
Flours/ Pellet 

Total Fat PC-409 rev. 7 based on AOAC 
Official Method 920.39/ 
920.85/2003.05/ 922.06/933.05 

Food for Human 
Consumption and    
hydrobiological 
products 

Total and Reducing Sugars PC-415 rev. 3 
Total and Reducing Sugars by 
Luff - schoorl Method in Foods, 
BOE-A-1979-21118  

Cholesterol PE-686 rev. 8 
Cholesterol in Food by 
Chromatography GC/FID  

Fatty Acids profile PC-417 rev. 3 

Profile Determination of Fatty 
Acids in Food by GC/FID  

Total Ascorbic Acid 
(Vitamin C) 

PC-416 rev. 3 
Determination of Acid Total 
Ascorbic (Vitamin C) in Food 
By HPLC-Fl  

Dietary Fiber PC-418 rev. 2 
Determination of Dietary Fiber 
in Foods 
(Enzymatic/Gravimetric 
Method) 

Total Volatile Nitrogen PC-419 rev. 3 
Volatile Total Nitrogen (NVBT) 
based on NCh 2668 

Food and Food 
products 

Sensory Evaluation PC-425 (Rev. 1)  

Sensory Evaluation in Food by 
Tasting Panel 

Environmental – 
Microbiology 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Utensils, Surfaces 
and Manipulators 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Staphylococcus aureus   
PC-206 (Rev.9) based on 
NCh3057 Of 2007 NCh2828 Of 
2003 Determination of 
Staphylococcus Aureus on 
Surfaces and Handlers 

Total coliforms, Fecal 
coliforms and Escherichia 
coli 

PC-209 (Rev.8)  
Investigation of Coliforms, 
Fecal Coliforms and E Coli on 
Surfaces and Handlers 

Total coliforms and 
Escherichia coli 

PC-211 (Rev.8)  
Coliform and E Coli Count on 
Surfaces 

Mould and Yeasts PC-252 (Rev.3)  
Mould and Yeasts on Surfaces 
and handlers 
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Environmental – 
Microbiology 
(cont’d.) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Utensils, Surfaces 
and Manipulators 
(cont’d.) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Salmonella PC-267 (Rev.5) based on 
NCh3057 Of 2007 NCh2675 Of 
2002 Salmonella Detection in 
Handlers and Surface 

Enterobacteriaceae PC-268 (Rev.3) 
Enterobacteriaceae on 
Surfaces and manipulators 

Listeria monocytogenes, 
Listeria sp 

PC-303 (Rev.5) based on 
NCh3057 Of 2007 
ISO11290-1:2017 Listeria 
Detection on Surfaces 

Mesophilic Aerobics PC-375 (Rev.3) 
 
Aerobic Mesophilic Counts 
AMC Using Petrifilm Based on 
AOAC official method 990.12 
year 2002 and NCh 3057Of 
2007 in Utensils, surfaces and 
manipulators  

Mold and yeasts PC-376 (Rev.3) 
 
Mold and Yeast Count Using 
Petrifilm Based on official 
method AOAC official method 
997.02 and NCh 3057.Of2007 
in Utensils, surfaces and 
manipulators 

Escherichia coli and 
coliforms 

PC-377 (Rev.4) 
 
Escherichia Coli and Coliforms 
Counts Using Petrifilm Based 
on official method AOAC official 
method 991.14 year 2002 and 
NCh 3057 οf 2007 in Utensils, 
surfaces and manipulators 

Staphylococcus aureus 
coagulase positive 

PC-378 (Rev.3) 
 
Count of Staphylococcus 
Aureus Using Petrifilm Based 
on AOAC official method 
2003.07 year 2006 and NCh 
3057 of 2007 in Utensils, 
surfaces and manipulators 
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Environmental – 
Microbiology 
(cont’d.) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Utensils, Surfaces 
and Manipulators 
(cont’d.) 
 

Enterobacteria PC-379 (Rev.4) 
 
Determination of 
Enterobacteriaceae Based on 
AOAC official method 2003.01 
year 2006 and NCh 3057 οf 
2007 in Utensils, surfaces and 
manipulators 

Μesophilic aerobic 
microorganisms 

PC-380 (Rev.3) 
 
Determination of Aerobic 
Mesophilic Microorganisms at 
35°C Based on official method 
NCh2659.Of2002 and NCh 
3057 οf 2007 in Utensils, 
surfaces and manipulators  

Coliforms, Fecal Coliforms PC-381 (Rev.3) 
 
Detection of Coliforms and 
Fecal Coliforms 
(Presence/Absence) based on 
NCh2635/1 of 2001 and NCh 
3057 of 2007 in Utensils, 
surfaces and manipulators 

Staphylococcus aureus 
coagulase positive 

PC-382 (Rev.4) 
 
Determination and Detection of 
Staphylococcus Aureus 
Positive Coagulase (UFC) 
(Presence/Absence) NCh2671 
of 2002 and NCh 3057 of 2007 
in Utensils, surfaces and 
manipulators 

Utensils, surfaces 
and manipulators 
and process waters 

Listeria monocytogenes VIDAS Method LMO2 AFNOR 
(BIO12/11 – 03/04) 
 
Detection and confirmation of 
Listeria monocytogenes in 
Food for human consumption, 
Hydrobiological Products, 
Utensils, surfaces and 
manipulators and process 
waters 

Environment 
(Atmosphere) 

Determination of aerobic 
mesophylls; Determination 
of Mould; Determination of 
yeasts 

SM dairy products 17°Ed, 
chapter 13 13.023 Production 
of Dairy Products. 
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Hydrobiological 
Products / Microbiology 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Food and Food 
Products 
 

Staphylococcus aureus 
coagulase positive 

AOAC official method 2003.07. 
year 2006 
 

Method for the Enumeration of 
Staphylococcus aureus in 
Selected Dairy Foods in 
processed and prepared foods, 
Dairy products, 
Vegetables/Frozen mixed, 
Meat, Seafood and Poultry 

Staphylococcus aureus 
coagulase positive  

AOAC official method 2003.11. 
year 2006 
Enumeration of Staphylococcus 
aureus in Selected Meat, Sea 
food, and Poultry Using 
Petrifilm Staph Express Count 
Plate Method in Meat, Seafood 
and Poultry 

Hydrobiological 
Products 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Coliforms and Fecal 
Coliforms 

NCh2635/1:2001 
 

Hydrobiological products - 
Determination of coliforms - 
Part 1: Determination of fecal 
coliforms and coliforms - Most 
probable number technique 
(NMP) in food for human 
consumption, food for animal 
consumption and 
Hydrobiological Products 
(except live bivalves mollusks)  

Listeria monocytogenes NCh2657:2001 
 

Hydrobiological products - 
Detection of Listeria 
monocytogenes in food for 
human consumption, food for 
animal consumption and 
Hydrobiological Products 

Listeria monocytogenes NCh2657/2:2007 
 

Microbiology of food for human 
and animal consumption - 
Horizontal method for the 
detection and enumeration of 
Listeria monocytogenes - Part 
2: Method of enumeration in 
food for human consumption, 
food for animal consumption 
and Hydrobiological Products  
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Hydrobiological 
Products / Microbiology 
(cont’d.) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Hydrobiological 
Products 
(cont’d.) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Mesophilic aerobic 
microorganisms 

NCh2659:2002 
 

Hydrobiological products - 
Determination of mesophilic 
aerobic microorganisms - Plate 
counting technique at 35 ° C in 
food for human consumption 
(except dairy products), food for 
animal consumption and 
Hydrobiological Products  

Staphylococcus aureus 
coagulase positive 

NCh2671:2002 
 

Hydrobiological products - 
Positive coagulase 
Staphylococcus aureus count - 
Baird-Parker agar plate 
counting technique in food for 
human consumption and food 
for animal consumption  

Salmonella NCh2675:2002 
 

Hydrobiological products - 
Salmonella detection in food for 
human consumption, food for 
animal consumption and 
Hydrobiological Products  

Enterobacteriaceae NCh2676:2002 
 

Hydrobiological products - 
Determination of 
Enterobacteriaceae without 
resuscitation - NMP technique 
and plate counting technique in 
food for human consumption, 
food for animal consumption 
and Hydrobiological Products  

Escherichia coli ß-
glucuronidase-positive 

NCh3056:2007 
 

Microbiology of food for human 
and animal consumption - 
Horizontal method for the 
enumeration of Escherichia coli 
B-glucuronidase positive - 
Technique of the most probable 
number using 5-bromo-4-
chloro-3-indolyl-B-D-
glucuronide in food for human 
consumption, food for animal 
consumption, Hydrobiological 
Products and Bivalve mollusks  
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Hydrobiological 
Products / Microbiology 
(cont’d.) 
 
  

Hydrobiological 
Products  
(cont’d.)  

Salmonella spp VIDAS Method AFNOR BIO-
12/16-09/05 for VIDAS SLM 
 
Salmonella Method in Food for 
human consumption and 
Hydrobiological Products, Feed 
products and Utensils, surfaces 
and manipulators 

Listeria monocytogenes VIDAS Method LMO2 AFNOR 
(BIO12/11 – 03/04) 
 
Detection and confirmation of 
Listeria monocytogenes in 
Food for human consumption, 
Hydrobiological Products, 
Utensils, surfaces and 
manipulators and process 
waters 

Staphylococcus aureus NCh2671:2002 
 
Hydrobiological products - 
Positive coagulase 
Staphylococcus aureus count - 
Baird-Parker agar plate 
counting technique in 
Hydrobiological Products and 
food for animal consumption 

Vibrio Parahemolytic  UNE-EN ISO 21872-1  
 

Hydrobiological 
Products / Chemistry 

Hydrobiological 
products 

Vitamin E PC-407 rev. 4 
Vitamin E (α-tocoferol) in 
hydrobiological products by 
HPLC UV-VIS 

Microbiology - General Chemical products 
and related products 

Bactericide Effectiveness UNE-EN 1040 
Phase 1 Evaluation.  

UNE-EN 1276 Phase 2, Step 1 
Evaluation 

Animal Feed 
 
 
 
 
 
 
 
 

Animal Feed 
 
 
 
 
 
 
 
 

Vitamin C Monophosphate PC-385 (Rev.6) 
 
Determination of Ascorbyl-2-
Monophosphate in Fish Feed 
by HPLC UV-VIS 

Vitamin E (Tocopherol 
Acetate) 

PC-386 (Rev.6) 
 
Determination of Vitamin E in 
Fish Feed by HPLC UV-VIS 
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Animal Feed 
(cont’d.) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Animal Feed 
(cont’d.) 
 

Astaxanthin PC-387 (Rev.7) 
 
Determination of stabilized 
Astaxanthin in Fish Feed by 
HPLC UV-VIS 

Food for Animal 
Consumption 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Coliforms and Fecal 
Coliforms 

NCh2635/1:2001 
 
Hydrobiological products - 
Determination of coliforms - 
Part 1: Determination of fecal 
coliforms and coliforms - Most 
probable number technique 
(NMP) in food for human 
consumption, food for animal 
consumption and 
Hydrobiological Products 
(except live bivalves mollusks)  

Listeria monocytogenes NCh2657:2001 
 
Hydrobiological products - 
Detection of Listeria 
monocytogenes in food for 
human consumption, food for 
animal consumption and 
Hydrobiological Products 

Listeria monocytogenes NCh2657/2:2007 
 
Microbiology of food for human 
and animal consumption - 
Horizontal method for the 
detection and enumeration of 
Listeria monocytogenes - Part 
2: Method of enumeration in 
food for human consumption, 
food for animal consumption 
and Hydrobiological Products  

Mesophilic aerobic 
microorganisms 

NCh2659:2002 
 
Hydrobiological products - 
Determination of mesophilic 
aerobic microorganisms - Plate 
counting technique at 35 ° C in 
food for human consumption 
(except dairy products), food for 
animal consumption and 
Hydrobiological Products  
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Animal Feed 
(cont’d.) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Food for Animal 
Consumption 
(cont’d.) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Staphylococcus aureus 
coagulase positive 

NCh2671:2002 
 

Hydrobiological products - 
Positive coagulase 
Staphylococcus aureus count - 
Baird-Parker agar plate 
counting technique in food for 
human consumption and food 
for animal consumption  

Salmonella NCh2675:2002 
 

Hydrobiological products - 
Salmonella detection in food for 
human consumption, food for 
animal consumption and 
Hydrobiological Products  

Enterobacteriaceae NCh2676:2002 
 

Hydrobiological products - 
Determination of 
Enterobacteriaceae without 
resuscitation - NMP technique 
and plate counting technique in 
food for human consumption, 
food for animal consumption 
and Hydrobiological Products  

Escherichia coli ß-
glucuronidase-positive 

NCh3056:2007 
 

Microbiology of food for human 
and animal consumption - 
Horizontal method for the 
enumeration of Escherichia coli 
B-glucuronidase positive - 
Technique of the most probable 
number using 5-bromo-4-
chloro-3-indolyl-B-D-
glucuronide in food for human 
consumption, food for animal 
consumption, Hydrobiological 
Products and Bivalve mollusks  

Salmonella spp VIDAS Method AFNOR BIO-
12/16-09/05 for VIDAS SLM 
 

Salmonella Method in Food for 
human consumption and 
Hydrobiological Products, Feed 
products and Utensils, surfaces 
and manipulators 
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Animal Feed 
(cont’d.)  
 

Food for Animal 
Consumption 
(cont’d.) 
 

Staphylococcus aureus NCh2671:2002 
 
Hydrobiological products - 
Positive coagulase 
Staphylococcus aureus count - 
Baird-Parker agar plate 
counting technique in 
Hydrobiological Products and 
food for animal consumption 

Agronomics- Vegetation 
material 

Leaves Chloride,Ammoniacal 
Nitrogen, Nitric Nitrogen 

PE-336 (Rev. 1_CHL) 
Ammonium, Chloride, TON and 
Alkalinity using segmented 
continuous flow analyzer 

Boron, Calcium, Copper, 
Phosphorus, Iron, 
Magnesium, Manganese, 
Molybdenum, Potassium, 
Sodium, Zinc, Sulfur 

PEC-009 (1_CHL) 
Determination of Ca, Mg, Na, 
K, Fe, Mn, Cu, Zn, Mo, S, P 
and B by ICP-OES 

Nitrogen PEC-034 (1_CHL) 
Determination of nitrogen. 

Agronomics-Irrigation 
water and soil solutions 

Irrigation water and 
soil solutions 

Alkalinity, Nitrates, 
Ammonium, Chlorides 

PE-336 (1_CHL) Ammonium, 
Chloride, TON and Alkalinity 
using segmented continuous 
flow analyzer 

 Boron, Calcium, Copper, 
Magnesium, Manganese, 
Iron, Phosphate, 
Potassium, Sodium, 
Sulphate, Zinc 

PEC-009 (1_CHL) 
Determination of Ca, Mg, Na, 
K, Fe, Mn, Cu, Zn, Mo, S, P 
and B by ICP-OES 

Irrigation water and 
soil solutions, Soils 
and Sludge. 

pH PEC-001 (1_CHL) 
Determination of pH 

Electrical Conductivity PEC-002 (1_CHL) 
Determination of Electrical 
Conductivity 
 

Agronomics- Soils, 
sediments, sludge. 
 
 
 
 
 
 
 

Soils, sediments, 
sludge 
 
 
 
 
 
 
 

Preparation PE-101 (1_CHL) Preparation of 
Soil and Substrate Samples in 
General 

Total Organic Carbon, 
Organic Matter 

PE-2129 (1_CHL) 
Determination of Organic 
Matter and Organic Carbon in 
Soils by Elemental Analyzer 

Apparent density PE-2170 (1_CHL) Bulk Density 
in Soils 
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Agronomics- Soils, 
sediments, sludge. 
(cont’d.) 
 

Soils, sediments, 
sludge 
(cont’d.) 
 

Nitrogen PEC-034 (1_CHL) 
Determination of nitrogen 
emissions in soils, vegetables, 
fruits  

Granulometric Analysis PE-4039 (1_CHL) 
Granulometric analysis 

Assimilable Bases (Ca, K, 
Mg, Na) 

PEC-009 (1_CHL) 
Determination of Ca, Mg, Na, 
K, Fe, Mn, Cu, Zn, Mo, S, P 
and B by ICP-OES 

Available and Exchange 
Bases (Ca, Mg, Na, K) 

PEC-009 (1_CHL) 
Determination of Ca, Mg, Na, 
K, Fe, Mn, Cu, Zn, Mo, S, P 
and B by ICP-OES 

Trace elements (Fe, Mn, 
Cu, Zn) 

PEC-009 (1_CHL) 
Determination of Ca, Mg, Na, 
K, Fe, Mn, Cu, Zn, Mo, S, P 
and B by ICP-OES 

Cation exchange capacity 
(CEC) 

PEC-019 (1_CHL) 
Determination of Cation 
Exchange Capacity (CEC) 

Active Limestone PEC-014 (Rev. 10) Active 
Limestone 

Olsen Phosphorus PE-2125 (1_CHL) Olsen 
Phosphorus by UV-Vis 
Spectrophotometry in Soils 

Determination of texture PE-2127 (1_CHL) Soil Texture 

Boron PE-2126 (1_CHL) Boron in 
Soils by Induced Coupled 
Plasma Optical Emission 
Spectrophotometry (ICP-OES) 

Humidity PEC-022 1_CHL) Moisture, Dry 
Matter and Total Solids in 
Fertilizers, Soils, Sediments, 
Sludge and Plant Material 

Security 
 
 
 
 
 

Toys and school 
supplies 
 
 
 
 

Total lead ASTM D3335-85A(2020) Low 
concentrations of lead in paint 

Flammability Test NCh 3251/2:2020 
Determination of flammability 

Toluene PC-331 (Rev. 8) Determination 
of toluene 
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Security 
(cont’d.) 
 

Toys and school 
supplies 
(cont’d.) 
 
 

Metals: Arsenic, Barium, 
Cadmium, Chromium, 
Lead, Mercury, Antimony, 
Selenium. 

PC-332 (Rev. 7) Metals in toys 
and school supplies by ICP-
OES/MS Arsenic, Barium, 
Cadmium, Chromium, Lead, 
Mercury, Antimony, Selenium. 

Solvents: Acetone, 
Methanol, Ethanol, 2-
Hexanone, 2-Propanol, 
Benzene, Toluene, 
Xylenes, Chloroform. 

PC-369 (Rev. 5) Solvents in 
School and Office Supplies by 
Headspace GC-FID. Acetone, 
Methanol, Ethanol, 2-
Hexanone, 2-Propanol, 
Benzene, Toluene, Xylenes, 
Chloroform. 

Toys  Mechanical and physical 
properties 

UNE-EN 71-1:2015+A1: May 
2019 Safety of toys - Part 1: 
Mechanical and physical 
properties 

Inflammability UNE-EN 71-2:2020 Toy safety - 
Part 2: Flammability 

Metals: Aluminum, 
Antimony, Arsenic, Barium, 
Boron, Cadmium, Total 
Chromium (Chromium III), 
Chromium (VI), Cobalt, 
Copper, Lead, Manganese, 
Mercury, Nickel, Selenium, 
Strontium, Tin, Organic Tin, 
Zinc 

UNE-EN 71-3:2020+A2:2025 
Safety of toys - Part 3: 
Migration of certain elements. 
Aluminum, Antimony, Arsenic, 
Barium, Boron, Cadmium, Total 
Chromium (Chromium III), 
Chromium (VI), Cobalt, Copper, 
Lead, Manganese, Mercury, 
Nickel, Selenium, Strontium, 
Tin, Organic Tin, Zinc 

Food – Safety 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Reusable pacifiers 
and drinking 
accessories; 
reusable baby 
bottles and drinking 
cups; disposable 
baby bottles, 
pacifiers, feeding 
pouches, drinking 
accessories that do 
not contain liquid 
when purchased; 
and reusable food-
grade jars. 

BPA 
 
 
 
 
 
 
 
 
 
 
 
 
 

PC-1041 (Rev. 6) BPA by 
LC/MS-MS chromatography 
 
 
 
 
 
 
 
 
 
 
 
 

Materials and 
articles in contact 
with food products 
 
 

Global Migration 
 
 
 
 

UNE-EN-1186 Part 1 (2002) & 
3 (2023) Materials and articles 
in contact with food. Plastics. 
Global Migration 
 



 

TL-842 
AGQ AG & FOOD CHILE SPA 
Effective Date March 8, 2026 

Page 18 of 18 
IAS/TL-Food/100-1 

 

 

FIELDS OF  
TESTING 

MATERIAL/ 
MATRIX 

DETERMINANT(S)/ 
ANALYTE(S) 

METHOD  
REFERENCE 

Food – Safety 
(cont’d.) 
 

Objects intended to 
come into contact 
with food in the final 
product and in 
migration 

Monomers: Styrene, 
Acrylonitrile, Vinyl Chloride 
 
 

PC-1039 (Rev. 2) Free 
monomers in plastic materials 
and articles intended to come 
into contact with food in the 
final product and during 
migration. Styrene, Acrylonitrile, 
Vinyl Chloride 

Materials and 
articles in contact 
with food in 
materials and 
articles in contact 
with food (plastics, 
metals, cellulose) 
 
 
 
 

Metals: Aluminum, 
Antimony, Arsenic, Barium, 
Boron, Cadmium, Cobalt, 
Copper, Chromium, Tin, 
Fluorine, Iron, Lithium, 
Manganese, Mercury, 
Silver, Lead, Zinc, Fluoride 
 
 
 
 

PC-1040 (Rev. 3) 
Determination of metals in 
materials and articles in contact 
with food (plastics, metals, 
cellulose). Aluminum, 
Antimony, Arsenic, Barium, 
Boron, Cadmium, Cobalt, 
Copper, Chromium, Tin, 
Fluorine, Iron, Lithium, 
Manganese, Mercury, Silver, 
Lead, Zinc, Fluoride 

Consumer Goods – 
Organic 
 

Raw materials, 
semi-finished 
product or finished 
product - Insecticide 
 
 
 
 
 
 
 

Pyrethroids: Cypermathrin, 
Imiprothrin, D-Tetramethrin, 
Tetramethrin, D-Aletrin, 
Allethrin, Permatrin, D-
Phenotrin, Esbiothrin, 
Praletrin, PBO, Pyrethrins, 
Cyphenothrin, Pyriproxifen, 
Fenpropatrin. 
 
 
 

PC-1049 (Rev. 6) 
Determination of pyrethroids by 
GC-FID chromatography. 
Pyrethroids: Cypermathrin, 
Imiprothrin, D-Tetramethrin, 
Tetramethrin, D-Allethrin, 
Allethrin, Permathrin, D-
Phenothrin, Esbiothrin, 
Prallethrin, PBO, Pyrethrins, 
Cyphenothrin, Pyriproxyfen, 
Fenpropathrin. 

Consumer Goods – 
Inorganic 
 

Raw materials, 
semi-finished 
products or finished 
products – Cleaning 
products 
 

Free chlorine PC-1046 (Rev. 2) Free Chlorine 
Analysis 

Quaternary ammonium PC-1050 (Rev. 2) Quaternary 
Ammonium Analysis by 
Titration 

Density PC-1048 (Rev. 1) 
Density/Specific Gravity 
Analysis of Disinfectants 

 
 


