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Please complete all sections below and return to:

LGC Standards GmbH, Mercatorstr. 51, 46485 Wesel, Germany,

Tel: +49 (0)281 9887 250, Fax: +49 (0)281 9887 259, Email: grm.de@lgcgroup.com
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	Despatch

Date
	Reporting Deadline
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	19 Feb
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	18 Jun
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	20 Aug
	14 Sep
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	17 Dec
	11 Jan 2019
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	


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

	
	Not available

	1
	Please indicate the number of samples required in the relevant boxes above


	Additives

	Sample
	Target Analyte(s)
	Presentation

	760

Preservatives
	Sorbic Acid (E200 – E203); Benzoic Acid (E210 – E213);

Sulfur Dioxide (E220 – E228)
	100ml liquid test material

	761

Sweeteners
	Acesulfame K (E950);  Aspartame (E951); Saccharin (E954); Sucralose (E955)
	100ml liquid test material

	762

Food colorants
	Carmoisine (E122); Ponceau 4R (E124);  Sunset Yellow (E110); Indigo Carmine (E132)
	100ml liquid test material

	763

Food colorants
	Allura Red (E129); Brilliant Blue (E133); Quinoline Yellow (E104); Tartrazine (E102)
	100ml liquid test material

	797 TRIAL
Dried fruit
	Sulfur dioxide
	200g of dried fruit slurry (e.g. apricots)


	Nutrional Information

	Sample
	Target Analyte(s)
	Presentation

	   
	Ash; Carbohydrate; Energy; Fat; NEW Magnesium; Moisture; NEW Potassium; Phosphate; Protein; Salt; Sodium; Total Sugars; Total Dietary Fibre; NEW Zinc;
	100g cereal based food material

	771
Cereal based food matrix
	Vitamin A; B1 (Thiamine); B2 (Riboflavin); B3 (Niacin); B5 (Pantothenic Acid); B6; B9 (Folic acid); B12; C; D; Iron
	100g cereal based food material

	772
Pre-prepared food
	Ash; Carbohydrate; Cholesterol; Energy; Fat; Moisture; Phosphate; Protein; Salt; Sodium; Saturates; Mono-unsaturates; Poly-unsaturates; Total trans fatty acids; Total Sugars; Total Dietary Fibre; 
	150g pre-prepared food product (e.g. potato/ rice/pasta based product)

	774
Food
	Water activity (matrix: Processed meat in FC262; Biscuits in FC266; Cured meat in FC270; Hard cheese in FC272
	50g cured meat product/  cereal/ hard cheese

	775
Flour
	Fat; Protein; Ash; Moisture; Calcium; Iron (matrix: Wholemeal FC264; Bread flour FC270)
	100g flour material

	776
Bread
	Fat; Total Dietary Fibre; Protein; Acidity; Ash; Moisture; Sodium; Chloride; Calcium; Iron; Vitamins B1; B2; B3 (matrix: Sourdough FC262; Wholemeal FC270)
	100g bread

	783

Tomato paste/puree
	pH; Brix; NEW Total acidity; Total solids; Ash; Salt (matrix: Tomato Puree in FC262 and Tomato Paste FC268)
	100g tomato paste/puree

	793

Cake
	Fat; Total Sugars; Total Dietary Fibre, Protein; Acidity; Ash; Moisture; Sodium; Chloride; Calcium; Iron
	100g cake

	800

Cheese
	Total fat; Saturates; Mono-unsaturates; Poly-unsaturates; Total trans fatty acids; Total omega 3; Total omega 6; Total omega 3:Total omega 6 ratio; 4:0 Butyric acid; 12:0 Lauric acid 
	100g grated cheese

	NEW
801

Honey
	Moisture; Electrical conductivity; Ash; pH; Fee acidity; Hydroxymethylfurfural (HMF); Diastase enzymatic activity 
(Diastase number); Fructose; Glucose; Sucrose; Water insoluble solids
	200g honey (blossom/nectar and/or honeydew honey)

	NEW
802

Coffee
	Water; Ash; pH; Total acidity; Total Chlorogenic acid; Caffeine; Potassium; Phosphorus; Magnesium; Calcium; Copper
	200g of ground roasted coffee


	Pesticides and other contaminants

	Sample
	Target Analyte(s)
	Presentation

	773
Fruit/vegetable
	Pesticides (matrix: Grapefruits in FC262; Bell Peppers in FC266; Kale in FC270; Aubergines in FC272)
	100g fruit/ veg material +100g blank

	777

Pesticides - green tea
	Pesticides
	50g dried green tea + 50g blank

	779

Nuts
	Aflatoxins B1; B2; G1; G2; Total Aflatoxins
	50g nut + 50g blank

	787

Vegetable
	Nitrate (matrix: Iceberg Lettuce FC262 and Spinach FC270)
	50g of vegetable 

	788 TRIAL
Snacks
	Acrylamide 
	50g snack product

	792

Vegetables
	Perchlorates (Matrix: Cucumbers FC264)
	50g of vegetable 

	
	
	

	
	
	

	Pesticides and other contaminants

	Sample
	Target Analyte(s)
	Presentation

	794
Spices
	Aflatoxins B1; B2; G1; G2; Total Aflatoxins
	100g chilli powder 

	798 TRIAL
Infant vegetable food
	Nitrate
	70g of vegetable food

	NEW 803 TRIAL 
Palm oil
	Sudan IV
	50g red palm oil

	NEW 804 TRIAL 
Dried Fruits
	Aflatoxins B1, B2, G1, G2; Total aflatoxins; Ochratoxin A
	200g golden raisins slurry


	Allergens

	Sample
	Target Analyte(s)
	Presentation

	781
Flour
	Gluten
	100g flour material

	799
Cake mix
	Egg white protein
	20g of cake mix powder


	Trace Elements

	Sample
	Target Analyte(s)
	Presentation

	780
Tea
	Total Arsenic; Cadmium; Mercury; Lead; Selenium
	50g dried green tea 

	784
Cereal grain
	Total Arsenic; Cadmium; Lead; Mercury
	50g cereal grain

	785
Edible oil
	Total Arsenic; Cadmium; Lead; Mercury
	50g edible oil

	786
Dried fruit
	Total Arsenic; Cadmium; Lead; Mercury
	50g dried fruit 

	789

Rice
	Total Arsenic; Inorganic Arsenic; Cadmium; Lead
	10g brown rice 

	795

Mushrooms
	Total Arsenic; Cadmium; Lead
	5g of lyophilised mushrooms


	Oil an Fat Quality

	Sample
	Target Analyte(s)
	Presentation

	778

Edible Oil / Fat material
	Ash; Water; Free fatty acids; Saponification value (Acid number); Unsaponifiable matter; Anisidine value; Colour; Iodine value; Peroxide value; Fatty acid composition*
(matrix: Extra virgin cold pressed rapeseed oil FC262; Soybean oil in FC266; Coconut oil in FC270; vegetable fat (solid) in FC272)
	150g edible oil or fat material

	782
Mixed fat spread
	NEW  Total Fat; Saturates; Mono-unsaturates; Poly-unsaturates; Total trans fatty acids; Omega 3; Omega 6; Salt; Water; pH; Vitamin A; Vitamin D
	100g mixed fat spread

	790

Extra Virgin Olive oil
	Peroxide value; Free fatty acids (Acidity); K232; K270; Wax content; 3,5 Stigmastadienes; Ethyl esters; Total Sterols; Δ-7-stigmastenol; Insoluble Impurities; Moisture and Volatile Matter at 103°C; Total Polyphenols; Fatty Acid Composition*
	2 x 200ml Extra Virgin Olive oil

	791

Olive oil
	Free fatty acids (Acidity); K270; ΔK; Wax content; β-sitosterol (apparent); Campesterol; Erythrodiol & Uvaol; ΔECN 42; Accelerated Oxidation test (Rancimat) at 120°C; NEW 2-glyceryl monopalmitate; Fatty Acid composition*
	2 x 200ml Olive oil

	796

Frying oil
	Total polar compounds
	100g of frying oil 
(e.g. palm oil)


*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. The scheme description is available here.
Please fill in your address details below:
	Send Test Materials to:
	Send Invoices to:

	Contact name:
	Contact name:

	Department:
	Department:

	Company:
	Company:

	Address:
	Address:

	
	

	Town/City:
	Town/City:

	Post/Zip Code:
	Post/Zip Code:

	Country:
	Country:

	Tel:
	Tel:

	Fax:
	Fax:

	Email:
	Email:

	Customer Number (Optional):
	VAT no:

	
	

	
	

	Send Report Notifications to:
	*An email will be sent to this address to notify when the report is available to download from PORTAL, the online reporting system

	Contact Name:
	

	Email*:
	



Prices
For additional information and costs, please contact Customer Services by email: grm.de@lgcgroup.com
or by telephone: +49 (0)281 9887 250.

Please note: 

· All prices stated are exclusive of VAT and carriage.

· VAT (charged at the prevailing rate) is payable by all participants based in the European Union if a VAT Registration Number is not provided.
· Participants will pay an additional fee to cover courier charges. If you would like a guide as to these charges, please contact LGC Standards.

· All courier charges set by LGC Standards do not include local import charges, taxes (etc.), which will be covered by the participant. 

· Do not send remittance with this form, you will be invoiced subsequently after the despatch of each round.
· No refunds will be given for failure to take part in any round of the PT scheme.
· LGC Standards reserves the right to not send samples or the report for previous samples to any participant that has not paid their subscriptions within the terms stated on the invoice.

· LGC Standards cannot guarantee the number of participants that will return results for any particular parameter in each round.
· The prices stated are for reporting results and receiving reports electronically via PORTAL (internet reporting).  If alternative data entry or reporting methods are required, further charges apply.  Please contact LGC Standards for the current charges. 
· By signing this application form, you are agreeing to comply by LGC Standards' Standard Terms and Conditions for the Supply of Laboratory Quality Products and Services. 


Signature ………………………………………    


Date …………………………
Returning customer Lab ID (optional):
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Purchase order no. (optional):











LGC Standards would like to be able to contact you from time to time with information about the LGC Group, its activities, products and services. By completing and returning this form to us, you agree to your personal information being used by LGC Standards and other members of the LGC Group for the administration and provision of our products and services and for related marketing activities. You can change your marketing preferences at any time by emailing grm.de@lgcgroup.com
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