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SARTNAME
LABORATUVAR TEST HiZMETI

GOAL an International Humanitarian Organization, 2013 yilindan bu yana Tiirkiye’de bulunmaktadir ve
Tlirkiye’nin giineyindeki hassas ve 6tekilestirilmis gégmenlere yénelik saghk, sosyal glivenlik ve koruma
hizmetlerinin iletilmesine katki saglamaktadir.

GOAL 2013 yilindan beri Suriye’de ¢alismakta ve ¢atismadan etkilenen topluluklarin akut ihtiyaglarina
yanit vermektedir. GOAL hem dogrudan gergeklestirdigi uygulamalarla hem de ortaklar lizerinden bliyik
oranda hassas olan topluluklara gida ve gida disi (riinler saglayarak, Su Birimlerine destek vererek Su,
Sanitasyon ve Hijyen (WASH) etkinliklerinde bulunarak ve son zamanlarda yerleri degistirilmis ailelere acil
durum destegi vererek Idlib Hiikiimeti ile birlikte calismaktadir.”

Mart 2022

KAPSAM
GOAL, Gida Uriinleri ve Gida Digi Uriinlere (Motor Yadi) yonelik Laboratuvar Test hizmeti icin

muhtemel Hizmet Saglayicilarini tekliflerini géndermeye davet etmektedir. GOAL, basarili olan Hizmet
Saglayicisi/Saglayicilari ile 3 yillik bir Cerceve Anlasma imzalayacaktir.
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Is Rehberinin Kapsami

Laboratuvar Test Hizmeti

A. NUMUNE ALIMI
B. URUNLERIN VE ANALIZ YONTEMLERININ LISTESI
Raporlama

C. ANALiZ RAPORU
Gereksinimler

D. AKREDITASYON VE SERTIFiKA GEREKSINIMLERI

Digerleri

E. KAYIT YONETIMI
F. RISK YONETIMI

LABORATUVAR TEST HiZMETI

A. NUMUNE ALIMI

I Sézlesme imzalanan Laboratuvar, numunelerin batch numaralarinin agikga gorindiigii
fotograflar da dahil olmak lizere numune alim e-postasini GOAL ile paylasacaktir.

B. URUNLERIN VE ANALiZ YONTEMLERININ LiSTESI

I Ek 1 ve Ek 2'de gesitli Grlinlere yonelik gerekli olan parametreleri gosteren tablolar igin
asagiya bakiniz.
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C. ANALIZ RAPORLARI
GOAL ile paylasilan her bir analiz raporuna asagida verilen ayrintilar dahil edilecektir.
1) Kurulusun Adi

2) Satin Alma Emri Numarasi
3) Analiz Edilen Urtiintiin Adi
4) Tedarikci Adi

5) Uridnd Markasi

6) Damga Numarasi

7) Alinan Numune Miktari

8) Ambalaj TurG (varsa)

9) Uretim Tarihi — (varsa)

10) Uriintin Son Kullanma Tarihi

11) Analizin Baslangi¢c — Bitis Tarihi

12) Analiz Sonug Tarihi

13) Uriiniin Batch ve/veya Lot Numarasi

14) Numunenin Laboratuvara Teslim Edilme Tarihi

15) Numunenin Sicakhgi (mimkinse)

16) Alinan numunenin Batch ve/veya Lot numarasi ve son kullanma tarihinin
actkca goruldigi bir fotografi (varsa markasi da)

17) Laboratuvarin adi (hizmet disaridan aliniyorsa)

18) Laboratuvar tarafindan gergeklestirilen analiz ile ilgili yorumlari igeren yorum

kismi

19) Laboratuvar Yetkilisinin Onayi ve imzalari

20) Aynidurumlarda GOAL, uygun olmayan analiz sonuglari hakkinda
laboratuvardan teknik tavsiye istemektedir.

% Analiz tamamlandiktan sonra analiz raporu GOAL’un ilgili birimi ile 24
saat icinde paylasilacak ve orijinal kopyalar GOAL Antakya Ofisine génderilecektir.

D. AKREDITASYON VE SERTIFIKA GEREKSINiIMLERI

1  Laboratuvar ve Alt Yuklenici (varsa) analiz icin kullanilan tim cihazlarin
standartlara gore kalibre edilmis oldugundan emin olmalidir.

1  Laboratuvar ve Alt Yikleniciler (varsa) yetkili oldugunu gostermek icin

TURK-AK sertifikasini gbndermelidir.

I Hizmet Saglayicisi Laboratuvar Test Tesislerinin Turkiye’de

bulunmadigl durumlarda esdeger bir devlet kurumundan alinan izin

gosterilmelidir.

Laboratuvar en gilincel denetim raporunu géondermelidir.

Laboratuvar ISO 9001-2015, ISO 17025 (TURKAK) sertifikalarini sunmalidir.
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E. KAYIT YONETIMI

I S6zlesme yapilan laboratuvar GOAL tarafindan istendiginde tim

raporlari sunmaktan sorumludur.

I S6zlesme yapilan laboratuvar analiz edilen numuneleri en

az 1 ay boyunca saklamalidir.

F. ISLETME INCELEMESI

Sartname
Laboratuvar Test
Hizmeti

Mart 2022

GOAL, s6zlesme imzalanan Hizmet Saglayicisi icin 6 aylik degerlendirme/inceleme

gerceklestirmektedir.

Ek-1 URUNLERIN LISTESI

1 Zenginlestirilmis Bugday Unu
2 Kuru Maya

3 Bulgur

4 Mercimek (Tam & Kirmizi)
5 Nohut

6 Domates Salcgasi

7 Zeytinyagi

8 Aycicek Yagi

9 Konserve Ton Balig

10 lyotlu Tuz

11 Bitkisel Kati Yag

12 Konserve Tavuk

13 Kuru Hurma

14 Kuru Kekik

15 Meyve Suyu

16 Recel

17 Bakla

18 Konserve Sebze

19 Motor Yagi

Tablo 1
Tablo 2
Tablo 3
Tablo 4
Tablo 5
Tablo 6
Tablo 7
Tablo 8
Tablo 9
Tablo 10
Tablo 11
Tablo 12
Tablo 13
Tablo 14
Tablo 15
Tablo 16
Tablo 17
Tablo 18
Tablo 19

414




Ek-2 GEREKEN ANALIZ VE YONTEMLER

Tablo: 1. Zenginlestirilmis Bugday Unu:

Reference methods

Na Aass BenuRaments (or equivalent validated methods)
1 Qrgsinoleptic Pleasant smell; typical taste
and color
2. Moisture content Max. 14.0 %, w/w ISO 712/ICC no. 110 /1
AOAC 923.03
3. Total Ash Max. 0.65 % of dry matter 1SO 2171 7 1CC method 10474
4. Protein Min. 11.0 % of dry matter ISO 20483/I1CC 105/1
3 ’ ICC116 & 118
5: Zeleny index Min. 30 ml IS0 5529
6. Delayed sedimentation Min. Zeleny value + 5 ml
2 Hagberg Falling Number Min. 230 seconds (incl. 60 sec | ICC 107
: (HFN) preparation) I1SO 3093
AACC 38-12A
8. Wet gluten Min. 26 % ICC No 155
1SO 214151
: ; ICC 155
9. Gluten index Min. 85 % AACC 38-12
i Max. 50 mg KOH per 100 ISO 7305
10. F.
0 S grams dry matter AOAC 939.05
’ . ; AOAC 992.04
1. Vitamin A Min. 1.0 mg/kg of flour AACC 86-03.01
- AOAC 944.02
12. Iron Min. 15 mg/kg of flour AACC 40-41.03

Tablo: 2. Kuru Maya:

Physical requirements

Appearance and Colour Separated granules of light
brown colour

Taste/Smell (Free of off taste or smell) Comply

Biological requirements

The expiry date should not be less than one year Comply

The fermentation power at the end of the year, after Minimum 1800 cm?® of CO2

conserving in a temperature of 5-10°C per 3 hrs.

Foreign cells Max 3%

Dead Cells

or 3%

Cells that are able to resuscitate should Max

be min 10 x 109 cfu per gram of dry Comply

matter

Salmonella (per 25g) Max 5/0ffree

Coliform Max 5/2/100/1000

Chemical requirements )

Moisture Max 8%

Ash Max 8.5%

Protein (based on dry matter} 40-46%

P205 (based on dry matter) 1.8-32 %
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Tablo: 3. Bulgur:

No | Analyses/tests Limit Reference method
(or equivalent)
1 | Moisture 13.0 % max. (by weight) 1SO 712: 2009
Organoleptic .\atu_ral smell, taste and Orgagolepnc
2 color examination
Kernel Size
3 - Over 2.5mm 1.0% max. (by weight)
4 - Between 1 .5mm- 2.5mm 98.5% max. /by weight)
5 - Under 1.5mm 0.5% max. (by weight)
6 | Purity 99.9% min. (by weight) Visual examination
7 | Impurities 0.1% max. (by weight) Visual examination
Scorched kernel (whole, or P
2 0.2% max. (by weight) ) -
8 | parts) - & Visual examination
9 | Ungelatinized kernels 1.0% max. (by weight) Visual examination
1.75% max. (by weight, on
10 | Total ash dry basis) ISO 2171:2007
= S
Ash insoluble in acid 03% e Gy weight. on
11 dry basis) ISO 5985:2002
. 9.3% min. (by weight, on dry
Protein ; A © | AOAC 981.10
basis)
12 ISO 20483:2006
) 2.3% max. (by weight, on
2 dry basis) AOAC 962.09
14 | Mesophyllic aerobic bacteria 10,000 cfu per g max. ICC No 125
15 | Coliforms 100 cfu per g max. AACC 42-11
16 | Salmonella 0 cfu per 25g max. AOAC 2005.03
17 | Escherichia Coli <10 cfu per g max. AACC 42-25B
Yeasts and moulds 1,000 cfu per g max. ICC No 146
18 AACC 42-50
R Negative (< 0.9% of GMO
19 GMO (only if required) material)

Tablo: 4. Mercimek (Tam&Kirmizi):

Reference methods (or
No | Tests Requirements equivalent- Latest
version)
Bright and clear Organoleptic
1 | Organoleptic characteristic appearance, Normal R
smell and colour Samination
2 | Moisture MAX. 14.0 %, m/m 1SO 24557
3 | Other colour grains MAX. 5.0 %, m/m Visual examination
4 | Insect damaged grains MAX. 1.0 %, m/m
Other damaged grains
Peeled, split, broken,
= l(mmatur: heated, sprouted, MAX: 3.5/ /i
diseased...)
Total damaged grains (Insect
6 | damaged grains+ Other MAX. 3.5 %, m/m
damaged grains)
7 | Inorganic matter MAX. 0.2 %, m/m
8 | Filth MAX. 0.1 %, m/m
9 | Live insects Nil 1SO 605
10 Dead insect (whole or MAX. 10/kg
fragment)
11 | Toxic-noxious seeds Free
Total foreign matter (Organic
matter+ Inorganic matter+
12 Insects+ other impurities of MAX: 0. 071
animal origin)
13 | size As per contractual
agreement
o , - As per contractual
14 | Varieties (only if required) aETeemen.
Total aflatoxin
15 | (B1+B2+G1+G2) (only if MAX. 20.0 ppb ISO 16050
required)
- . < 0.9 % of GMO material | Quantitative PCR- ISO
16| SO fonly i reqired) in total lentil DNA 21570
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Tablo: 5. Nohut:

= Reference methods
No Tests Requirements N .
(or equivalent- Latest version)
Bright and clear
= = 5 appearance, z PR
1 | Organoleptic characteristic Normal simelland Organoleptic examination
colour
2 | Moisture MAX. 14.0 %, m/m ISO 24557
3 | Other colour chick peas MAX. 5.0 %, m/m Visual examination
4 | Insect damaged chick peas MAX. 1.0 %, m/m
Other damaged chick peas
= fPeeled, spllF, broken, MAX. 4.0 %, m/m
immature, discoloured.
mouldy...)
Total damaged chick peas
6 | (Insect damaged grains+ MAX. 4.0%, m/m
other damaged grains)
7 | Inorganic matter MAX. 0.2 %, m/m
8 | Filth MAX. 0.1 %, m/m 1SO 605
9 | Live insect Nil
Dead insect (whole or
10, fragment) MAX. 3/ke
11 | Toxic-noxious seeds Free
Total foreign matter (Organic
12 matter+ Inorga_mc m?tAter+ MAX. 1.0 %, m/m
Insects+ other impurities of
animal origin)
13 | Size: > 6 mm diameter MIN. 95.0 % m/m
14 | Size: < 6 mm diameter MAX. 5.0 % m/m
Total aflatoxin
15 | (B1+B2+G1+G2) (only if MAX. 20.0 ppb ISO 16050
required)
T, . z, As per contractual
16 | Varieties (only if required) S — ISO 605
= = Negative (< 0.9% of
17 | GMO (only if required) GMO material) 1ISO 21570
Tablo: 6. Domates Salgasi:
N° Specifications Recommended value Reference
method*
Organoleptic Normal/typical taste and
odor. Absence of bumnt
taste, fermented taste and
1 smell
2 Concentration (Brix) 28% mini
Consistency by Bostwick | 4-11 cm/30s
(at 12 Brix, at 300C)
3

Colour (at 12 Brix)

2 minimum Gardner Color

Salt

2% maximum

ISO 3634:1979

Total Coliform

4 Scale

5 pH 4.5 maximum AOAC 981.
6 Acidity 7% maximum

7 Sugar (at dry matter) 42% mini

8

9

10 cfu/g maximum

10 Escherichia Coli

Absent

11 Salmonella Absent

12 Staphylococcus aureus Absent

13 Lysteria monocytogenes | Absent

14 Bacillus cereus 50 cfu per g maximum

15 Howard mould count 60% maximum AOAC 965.41

* or equivalent
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Tablo: 7. Zeytinyagi:

B Reference methods (latest
No. | Tests Requirements X 3
versions)
- Colour, odour and taste
Organolentic must be characteristic of
1 o p 2 the designated product Organoleptic examination
characteristics 4
- Free from foreign and
rancid odour and taste
2 Moisture and volatile MAX. 0.2 %, m/m 150 662
matter
3 Insoluble impurities MAX. 0.1 %, m/m 150 663
4 Halogenated solvents MAX_ 0.2 mg/kg 1SO 16035
5 | Free acidity Mc1.0% mim;expressed | icoee0
as oleic acid
6 Wax MAX. 250 mg/kg ISO/TS 23647
Absorbency in ultra-
y 2 violet (at 270 nm) MAX.0.25 1SO 3656
8 | Peroxide value MAX. 20.0 milliequivalents | ¢, 36,
of active oxygen/kg oil
9 Saponification value 184 - 196 mg KOH/g oil 150 3657
10 lodine value 75-94 g/100g oil 150 3961
11 Unsaponifiable matter | MAX_ 1.5 % m/m 1SO 18609
12 Refractive index (ND 1.4677-1.4705 150 6320
20°0)
Relative density (20°C
A -0.91 X
13 Jwater at 20°0) 0.910-0.916 AOCS 10c-95
14 Iron MAX. 3.0 mg/|
gk 150 8294
15 Copper MAX. 0.1 mgrkg
16 Total sterols MIN. 1000mg/kg COI/T.20/ Doc. No 26
17 Vitamin A 24000 - 36000 |U/kg oil AOAC 2001.13
18 Vitamin D 2400- 3600 1U/kg oil AOAC 2002.05

Tablo: 8. Aycicek Yaqi:

N° [Test

Recommended value

Reference method or

1 Organoleptic

The color, odor and taste of product shall
be characteristics of the designated
product. It shall be free from foreign and
rancid odor and taste.

Organoleptic evaluation

Moisture and volatile
matter at 105°C

0.2% maximum (m/m)

1SO 662:2016; AOCS Ca 2d-
25; IUPAC 2.601

3 Insoluble impurities

0.05% maximum (m/m)

I1SO 663:2017; AOCS Ca 3a-
46; IUPAC 2.604

4 Free fatty acid

0.15% maximum expressed as oleic acid

I1SO 18395:2005; AOCS Ca 5a-40;
AOAC 940.28

5 |Acid value

0.6 mg maximum of KOH/g oil

1SO 660:2009:
AOCS Cd 3d-63

6 |Color

5-1/4 inch Lovibond cell
Red: 1.5 maximum
Yellow: 15 maximum

AOCS Cc 13b-45 BS 684-

1.14:1998;
1SO 27608:2010

7 Soap content

0.005% maximum

AOCS Cc 17-95
BS 684 Section 2.5

8  |Peroxide value

2 milliequivalents maximum of active
oxygen per kg of oil (at time of
purchase)

10 milliequivalents maximum of
active oxygen per kg of oil (throughout
shelf life)

I1SO 3960:2017

BS 684-2.14:2001

AOCS Cd 8b-90

AOAC 965.33; IUPAC 2.501

9 Saponification

188-194 mg KOH/g oil

ISO 3657:2013; AOCS Cd 3-
25

10 |lodine value

118-141 g/100g oil

I1SO 3961:2018; AOAC 993.20
AOCS Cd 1d-92; IUPAC 2.205

11 |Unsaponifiable matter|

1.5% maximum

1SO 18609:2000; I1SO 3596:2000
AOCS Ca 6a-40; IUPAC 2.401

Refractive index (ND

I1SO 6320:2017; AOCS Cc 7-

12 40°C) 1.461 -1.468 25; AOAC 921.08; IUPAC
2.102
Relative density (20°C AOCS 10c-95
1 .918 - 0.
2 /water at 20°C) 0-218-022 IUPAC 2.101

14 |Vitamin A

24000- 36000 U per kg oil

EN 12823-1:2014

15 |Vitamin D

2400 - 3600 1U per kg oil

EN 12821:2009

Vitamin A Senegal

53300-80000 IU per kg oil (16-24 mg/kg)

Country Specific - -
Requirement Mauritania

Min. 67000 IU per kg oil (20 mg/kg)

EN 12823-1:2014
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Tablo: 9. Konserve Ton Baligi:

No —I Parameter Reference method (or equivalent)
Compulsory tests
Organoleptic (texture, ¢olor. smell.
1 taste) CAC-GL31-1999
Type (Skin-on, skinless: Chunk,
2 Flake. grated) Visual examination
3 Net weight CODEX 119 - 1981, Rev.1-1995
4 Drained weight CODEX 119 - 1981, Rev.1-1995
5 Can size and weight Can manufacturer specifications
6 Total Coliform BS 5763:1991 Part 2
AOAC 966.23B
7 Escherichia Coli BS 5763:1991 Part 8
8 Salmonella 1SO 6579
9 Staphylococcus aureus AOAC 975.55
AOAC 993.09
10 Lysteria monocytogencs AOAC 994.03
11 Mercury (Hg) AOAC 977.15
12 Cadmium (Cd) AOAC 945,58
13 Lead (Pb) AOAC 972.23
14 Inorganic Arsenic (As) AOAC 986.15
15 Tin (Sn) AOAC 985.16
ELISA AgraQuant® kit. Romer Labs.
16 Mel http://www.romerlabs.com/pdts_kits.htm
17 Para red HPLC or LC-MS/MS
18 Rhodamine HPLC or LC-MS/MS
19 Sudan red dyes (I, II. IT and I'V) HPLC or LC-MS/MS
20 Histamine AOA(C977.13
TOTAL (compulsory)

Tablo: 10. Iyotlu Tuz:

Analytical method (or
No Parameter/Test Requirements equivalent  validated
method)
- Normal smell
- Colour: white
1. Organoleptic - 10g of salt in 100ml water shall give a
colourless solution having a neutral
reaction
- min 85 % pass through 1.00 mm sieve
5. particle size - max 20 % pass through 0.212 mm sieve
Or: as per contract requirement
Min 97.0 % (m/m, on dry matter)
= X Sodium chloride (Nacl) 1SO 2481
Or: as per contract requirement
Moisture content Max 3.0 % (m/m)
4. 1SO 2483
(drying at 110 °C) Or: as per contract requirement
5. Water insoluble matter Max 0.2 % (m/m) 1SO 2479
EuSalt/AS 002
39.0 - 65.0 mg/kg
(Based on i d salt c jon 3-5g | EuSalt/AS 019
6. lodine per day, WHO 2014 Guidelines)
WHO/UNICEF/ICCIDD
Or: tract i t
r: as per contract requiremen methods
y 5 Acid insoluble matter Max 0.15 % (m/m) 1SO 2479
1SO 2480
8. Sulphate (as SO4) Max 0.5 % (m/m) EuSaltVAS 015
EuSaltVAs 018
9. Arsenic (As) Max 0.5 mg/kg EuSaltvAS 015
10. | Copper (Cu) Max 2.0 mgrkg EuSalt/AS 015
EuSalt/AS 013
& 5 S Lead (Pb) Max 1.0 mg/kg
EuSalvVAS 015
EuSalvAs 014
12. Cadmium (Cd) Max 0.5 mg/kg
EuSalvAs 015
EuSaltVAs 012
13 Mercury (Hg) Max 0.1 mg/kg
EuSalvAs 015
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Tablo: 11. Bitkisel Yag:

N Specification Recommended value Reference methods
1 | Taste Neutral/bland taste; absence of
foreign odours and flavours
1 | Moisture and volatile matter | 0.1% maximum ISO 662:1998
AOCS Ca 2c¢-25
TUPAC 2.601
2 | Free fatty acid 0.1 % maximum expressed as ISO 18395:2005
palmitic acid AOCS Ca 5a-40
AOAC 940.28
3 | Color 5 % Lovibond AOCS Cc 13b-45
3 red, 30 yellow max BS 684-1.14:1998
5 | Peroxide value 3 milliequivalents maximum ISO 3960:2007
of active oxygen per kg of BS 684-2.14:2001
oil AOCS Cd 8-53
AOAC 96533
IUPAC 2.501
6 | Iodine value (Wijs) 50 - 55 g per 100g ISO 3961:2009
AOAC 993.20
IUPAC 2.205
7 | Slipping point 39°C maximum AOAC 920.156
ISO 6321:2002
8 | Saponification 190 - 209 mg KOH per g ISO 3657:2002
AOCS Cd 3-25
9 | Unsaponifiable matter 1.3% maximum ISO 18609:2000

ISO 3596:2000
AOCS Ca6a—40
IUPAC 2.401

10

Vitamin A 24,000— 36,000 IU per kg

11

Vitanun D 2.400 — 3,600 IU per kg

Tablo: 12. Konserve Tavuk:
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No Parameter Reference method (or equivalent)
Compulsory tests
1 Tin (Sn) AOAC 985.16
2 Lead (Pb) AOAC 934.07
3 Staphylococcus aurcus AOAC 980.31
4 Salmonella IS0 6579
5 E. Coli AOAC 991.14
6 Fat 1SO 1443
7 Salt I1SO 2481
8 Nitrite. potassium and/or sodium salts | ISO/DIS 2918
9 Ascorbic acid AOAC 985.33
10 Phosphate (natural + added) 1SO 13730
TOTAL (compulsory)
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Tablo: 13. Kuru Hurma:

Sartname
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No Parameter Reference method (or equivalent)

Compulsory tests

1 Size Visual examination

2 Pit Visual exammation

3 Moisture 1S0 24557

4 Mineral impurities Visual examination

5 Blemishes Visual examination

6 Damaged dates Visual examination

7 Unripe Dates Visual examination

8 Unpollinated Dates Visual examination

9 Dirt Visual examination

10 Insects and mites Visual examination

11 Scouring Visual examination

12 Mould Visual examination

13 Decay Visual exammation

14 Live msect Visual examination

15 Organoleptic quality Organoleptic examination

16 Varieties Visual examination
TOTAL (compulsory)

Tablo: 14. Kuru Kekik:

No Parameter Reference method (or equivalent)
Compulsory tests
1 Strong aroma and flavour Physical method
2 Free of live insects or fungi Physical method
3 Percantagg of allowed foreign bodies Physical method
4 Percantage of thyme Physical method
5 Percantage of sumac Physical method
6 Moisture TS 2134
7 Total Ash based on dry matter (m/m) TS 2131 IS0 928
8 Ash insoluble in Acid based on dry matter (m/m) TS 2133 1SO 930
9 Raw fibres TS 4966
10 Total Aflatoxins (B1, B2, G1, G2) AOAC 991.31
11 Aflatoxin Bl {included in no,1368)
12 Total Plate count TS ENISO 4833-1
13 Coliform 1SO 4832
14 ‘oly APHA 4th ed. ch.8
15 Salmonella I1SO 16649-2
16 Shigella TS EN ISO 6579
17 Arizona ISO 21567
18 Yeast & Moulds 1SO 6579
Pesticides Residues should be within the International acceptable
19 limits for human consumption IS0 21527-2
TOTAL (compulsory)
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Tablo: 15. Meyve Suyu:

Sartname
Laboratuvar Test Hizmeti

Mart 2022

No Parameter Reference method (or equivalent)
Compulsory tests

1 Patulin ISO 8128-1 0or 2

2 Disselved solid matter AOAC 22,019

3 Taste, Qdor and Color Organoleptic examination

4 Impurities Visual examination

5 Salt IS0 3634

Volatile Acid (reference to acetic

6 acid) IFJU no 12 of 1968
7 Vitamin C (ascorbic acid) AOAC of 43.061 - 43.064
8 pH ISO 1842
9 As 1ISO 17239
10 Tin AOAC 985.16
11 SO2 1FJU Method No. 7, 1968
12 Pb 1SO 6633
13 Cu AOAC 999.1
14 Zn AOAC 999.1
15 Fe AOAC 999.1
16 Salmonella 1SO 6579
17 Enterobacteriaceae 1S0O 21528-2
TOTAL (compulsory)

Tablo: 16. Recel:

No Parameter Reference method (or equivalent)
Compulsory tests
1 Organoleptic quality Organoleptic exammation
2 Defect Organoleptic examination
AOAC 932.14C
3 Solulabl solids content 1SO 2173
i Minimum Fill CAC/RM 46-1972
5 Salmonella 1S0O 6579
6 Enterobacteriaceae 1SO 21528-2
7 Type of fruits Organoleptic
TOTAL (compulsory)
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Tablo: 17. Bakla:

Sartname
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No Parameter Reference method (or eguivalent)
| Compulsory tests
1 Packaging Visual examination
2 Color. size and other grains Visual examination
3 Smell. color and taste of product Organoleptic examination
Foreign matenials, impurities and
B broken parts Visual examination
5 Cooking and shape Visual examination
6 Size and other graing Visual examination
7 Industrial colors TS 2664
8 EDTA USP
9 Dark part in the surface Visual examination
10 Drained weight AOAC 968.30
11 Kemnels damaged by Insects Visual examination
12 Food Salt 1SO 3634
13 Pb I1SO 11212-1,2,3.4
14 Fe AOAC 999.11
15 Cu AOQAC 999.11
16 As ISO 11212-1,2,3.4
17 Acidity (Citric acid Based) IS0 73058
18 Total plate count AOAC 990.12
TOTAL (compulsory)

Tablo: 18. Konserve Sebze:

No l Parameter Reference method (or equivalent)
Compulsory tests
1 Organoleptic characteristics Organoleptic examination

IS0 90-1
2 Minimum fill 1SO 90-2
3 Drained weight AOAC 968.30
4 PEAS: Blemished peas Visual examination. weighing
5 PEAS: Seriously blemished peas Visual examination, weighing
6 PEAS: Pea fragments Visual examination. weighing
7 PEAS: Yellow peas Visual examination. weighing
8 PEAS: Extrancous plant matenal Visual examination. weighing
9 PEAS: Total above defects Visual examination. weighing
10 CARROT: Blemished carrots Visual examination, weighing
11 CARROT: Mechanical damage Visual examination, weighing
12 CARROT: Malformations Visual examination. weighing

CARROT: Unpeeled parts (30% or

13 more of the surface is unpeeled) Visual examination, weighing
14 CARROT: Fibrous Visual examination, weighing
15 CARROT: Black or dark green collar | Visual examination. weighing
16 CARROT: Extrancous plant material | Visual examination
17 Lead 1SO 6633
18 Tin AOAC 985.16
19 Size of peas (if required) Visual examination
20 Type of carrot (if required) Visual examination

TOTAL (compulsory)
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Tablo: 19. Motor Yagi:

Engine Oil Specs and testing methods
No|Properties Test method MIN MAX
SAE Viscosity
1 - 20W-50
Class
2 VisposityC=t) ASTM D 445 16.3 21.9
@ 100 °C
3 | Viscosity index | ASTM D 2270 120 -
a V'Scos'ty,(cm @| AstmDs293 - 9500
-15°C
5 Pour point ASTM D 97 - -23 °C
6 Flash point ASTM D 92 220 =
Total Base
7 |Number (T.B.N)| ASTM D 2896 9.9 -
{(mg KOH / g)
8 Sillphiated. A<t ASTM D 874 - 1.8
%Wt.
Copper Strip
9 Corrosion ASTM D 130 - 2a
3hrs/100° C
Foaming
10 Tendency ASTM D 892 - 10/50/10
/Stability
Evaporation
Loss (Weight
11 loss after{1hrs) ASTM D 5800 - 16%
at 250C°
12 S R ASTM D 4628 - 0.1
%Wt. max

Sartname
Laboratuvar Test Hizmeti

Mart 2022
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