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NFI-PTM 01-2021 | Total Plate Count® CFU/g Freeze Dried Chicken 3,800 11 JAN 2021 13 - 18 JAN 2021 22 FEB 2021
MFI-FTM 02-2021 | V. cholerae® D/MD per 25 9 Lyophilized Cultures 3,800 18 JAN 2021 20 - 27 JAN 2021 8 MAR 2021
NFLPTM 032021 | 5. aureus® CFU/g Lyophilized Cultures 3,800 26 JAN 2021 28 JAN - 2 FEB 2021 11 MAR 2021
NFIPTM 04-2021 | 5. aureus® DNDper0.lg | Lyophilized Cultures 3,800 26 JAN 2021 28 JAN - 2 FEB 2021 16 MAR 2021
NFI-PTM 05-2021 | Coliforms® CFU/g Lyophilized Cultures 3,800 2 MAR 2021 4 - 8 MAR 2021 12 APR 2021
NFI-PTM 06-2021 | Saimonella spp.* D/ND per25¢ | Freeze Diied Shiimp 4,300 8 MAR 2021 10 - 17 MAR 2021 30 APR 2021
NFIPTM 07-2021 | Salmonella spp.* D/ND per25¢ | Freeze Dried Chicken 4,300 8 MAR 2021 10 - 17 MAR 2021 30 APR 2021
NFIPTM 082021 | Total Plate Count” CFU/g Freeze Dried Shimp 3800 19 APR 2021 21 - 26 APR 2021 31 MAY 2021
NFIPTM 09-2021 ::;j;zns Hotd Count CFU/g Corn Powder 3,800 26 APR 2021 28 APR - 6 MAY 2021 11 JUN 2021
NFI-PTM 10-2021 | V. parahaemolyticus® MPN/g Lyophilized Cultures 3,800 17 MAY 2021 19 - 24 MAY 2021 2 JUL 2021
NFI-PTM 112021 | E. coli® CFU/e Lyophilized Cultures 3,800 7 JUN 2021 9 - 14 JUN 2021 22 JUL 2021
NFIPTM 122021 | E. coli * MPN/g Lyophilized Cultures 3,800 21 JUN 2021 23 - 28 JUN 2021 10 AUG 2021
MFI-PTM 153-2021 | L. monocytoeenss® D/MND per 25 ¢ Lyophilized Cultures 4,800 29 JUN 2021 1 -8 JUL 2021 19 AUG 2021
NFI-PTM 15-2021 | E. coli D/ND per 100 mL Potable Water 3,800 12 JUL 2021 14 - 19 JUL 2021 25 AUG 2021
NFIPTM 162021 | L. perfringens® CFU/g Lyophilized Cultures 4,300 12 JUL 2021 14 - 20 JUL 2021 27 AUG 2021
NFI-PTM 17-2021 | C. perfringens D/NDper0.1g | Lyophilized Cultures 4,300 20 JUL 2021 22 - 29 JUL 2021 6 SEP 2021

wriems 1) * s1anisi Ui e g S E UL s RN TeLAASE SOAEC 17043 2010 SInnafineAEsiEng
2) DVND wanmia Detected/Not Detected
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NFI-PTM 28-2021

Salmonella spp.

Ees Powder

MFI-PTM 18-2021 | Clostridium spp. D/ND per 0.1 @ Lyophilized Cultures 4,300 20 JUL 2021 22 — 29 JUL 2021 6 SEP 2021
MF-FTIM 15-2021 Coliforms* (FM_E Tlflbes MPM/100 mL Monpotable Water 3,800 2 AUG 2021 4 -6 AUG 2021 13 SEP 2021
are used per Dilution)

MF-FTM 20-2021 | Salmonella spp.* D/ND per 100 mL Potable Water 3,800 16 ALG 2021 18 - 23 AUG 2021 1 QCT 2021
MNFI-PTM 21-2021 | 5. aureus™ O/ND per 100 mL Potable Water 3,800 16 AUG 2021 18 — 23 ALG 2021 1 QCT 2021
MNFI-PTM 22-2021 | Flat Sour Thermophile® D/ND per 2 mL Lowe Acid Canned Food 3,800 30 AUG 2021 1 -6 SEP 2021 20 OCT 2021
NFI-PTM 23-2021 | Salmonella spp.® D/ND per 25 @ Lyophilized Cultures 3,800 30 AUG 2021 1 -7 SEP 2021 26 OCT 2021
MFI-FTIM 24-2021 | Total Plate Count CFU/mL Lyophilized Cultures 3,800 T SEP 2021 9 - 13 5EF 2021 28 OCT 2021
NFI-PTM 25-2021 | Enterococd® CFlfe Lyophilized Cultures 4,800 4 OCT 2021 6 - 12 QCT 2021 19 NOW 2021
MFI-PTM 26-2021 | B. cereus™ CFlfe Lyophilized Cultures 4,300 6 OCT 2021 8- 14 OCT 2021 25 NOV 2021

9 DEC 2021

MFI-PTM 20-2021 | 5 aurews™ MPN/g Lyophilized Cultures 3,800 26 00T 2021 28 OCT — 1 NOV 2021 13 DEC 2021
Yeast and Mold Count®

MFI-FTM 30-2021 CFlfe Corn Powder 3,800 1 MOV 2021 3-8 NOV 2021 16 DEC 2021
(Round 2}
Coliforms (Ten 10-mL

MNFI-PTM 31-2021 . MPMN/100 mL Potable Water 4,000 16 MOV 2021 18 — 22 NOW 2021 29 DEC 2021
Portions are used)

NFI-PTM 322021 | Coliforms® MPN/g Lyophilized Cultures 3,800 22 NOV 2021 24 -29 NOV 2021 5 JAN 2022

St
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Canned Food
MFIFFTC 01-2021 Mall ® 2/100g i i 2,500 5 JAN 2021 7 —13 JAN 2021 17 FEB 2021
(Tuna in Brine)
. - me/ka .
MFIFFTC 02-2021 Cixolinic Acid Shrimp 5,300 8 FEB 2021 10 - 16 FEB 2021 22 MAR 2021
(Range 0.050-0.200)
MF-PTC 03-2021 Maoisture® 2/100g Granular Feed 2,500 2 MAR 2021 d — 10 MAR 2021 19 APR 2021
MFFFTC 04-2021 Protein® 2/100g Granular Feed 2,500 2 MAR 2021 d — 10 MAR 2021 19 APR 2021
NFI-PTC 05-2021 Crude Fiber® 2/ 100e Granular Feed 2,500 2 MAR 2021 4 — 10 MAR 2021 19 APR 2021
o . . Canned Food
MFIFFTC 06-2021 pH, ~Brix * pH unit, %w/ v i 3,300 27 Apr 2021 29 AFR — T MAY 2021 11 JUM 2021
(Apple Juice)
Acidit
.I. Y . Canned Food
MNFI-PTC 07-2021 (as Citric Acid 2/ 100e X A 2,500 27 Apr 2021 29 AFR — T MAY 2021 14 JUN 2021
Anhydrous) (Fineapple in Syrup)
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NFI-BTC 08-2021 - 2,500 27 Apr 2021 29 APR — 7 MAY 2021 15 JUN 2021
(Green Peas in Brine) ! Apr
Free Fatty Acid®
NFI-FTC 09-2021 ree Fatty Ad 2,500 14 JUN 2021 16 - 23 JUN 2021 29 JUL 2021
{as Oleic Add)
lodine Vall
NFI-PTC 10-2021 e Vatue - ail 2,500 14 JUN 2021 16 - 23 JUN 2021 30 JUL 2021
{Palm Gil)
- ne/ke )
NFI-ETC 11-2021 | Chl henicol® Sh 5 4 OCT 2021 6 - 12 OCT 2021 73 NOV 2021
oramphenico (Range 0.100-1.000) rirmp L300 3
NFI-PTC 12-2021 Maisture /1008 Flour 2,500 18 OCT 2021 20 - 27 OCT 2021 7 DEC 2021
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10 fae

2. fnat Negative Asansalimy
i1 10 feena

NAABULENIERIBET Positive

U 5 faa
ADIRTINWLMA 5 §I0E

1. manriUszdiu “sw”  dadiiniouiinig

whagaUlAGNASAUANTIVIUR VIR
2. wamTUadiu “big  deguinieniings
wagaubigndBmueTR NdIaE

Nfi

WEHUH 5/7
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wnasUszvduwus lUsunsumagauaugungy Uszdnl 2564 l‘lfl

Tnlee usunvedsuATwg g thouimmenfiants aomiuems

malszdiumasiRdwmiumairlUsunsuasauauduamiawi  (IETATUIAY Cpe nalszdiu Homogeneity, Stability wazn13d 1w Z- Score / Z°- Seore)

Chemical Schemes

- MaCl (Tuna in Brine)

- Moisture (Granular Feed)
- Protein (Granular Feed)

- Crude Fiber (Granular Feed)
- FIH

- “Brise

- Acidity

- MaCl (Green Peas in Bring)
- Free Fatty Acid

- lodine value

- Moisture (Flour)

Retrospective Data
(RS0 Pooled)

5.< 030, [¥:- 7:/< 030,

ZL 5 P
corg Jam

General Model
FTUIENFAT
FINAUATT Honwitz

Chemical Schemes
- Owolinic Acid
- Chlommphenicol

VLIBOAR 1. #1 Assigned Value (X, dusnedsnnuempasissidinTeivswnsy #Fnnailaeis Alorithm A FBrmsgd IS0 13528: 2015

a) dinumAal

i 1Z/Z] < 200 winei santvesauTurELSULS (Satisfactory)
i 200<|Z/Z]<3.00 Wil wanmAsninngads (Questionable)

in 1Z/Z] > 300 wned sanrmasauiusasulily (Unsatisfactory)
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Homoegeneity

Stability

Z- Score t Z*- Score

5030,

(Adequately Homoegeneous)

¥1- ¥2[< 030,
(Adeguately Stable)

or

Expand the Criterion

(Sufficiently Homogeneous)

or

Expand the Criterion
(Sufficiently Stable)

23
RN



ANstdasnudasa1uaaa (619)

Interim Report ?,/
Proficiency Testing in Microbiclogical Scheme n - I
NFI-PTM 01-2021: Total Plate Connt (CFU g) in Freeze Dried Clicken
Laboratory Name:

Laboratory Nusmuber: 1

Reult
Test Item

PAY
CFug log CFUYR
Total Place Conat 37000

4185 196

Note: 1. Each J-Score marked with “U™ & an wosssifaceory vesule (2] > 3.00) dherefoce,
Ishorstory which it marked with “U™ :hall swvestipae resudt Labocatory & alte
escouraged 0 seview rezule wisich ha: as sboolwe JuScore value betwees two 2ad Sve
G 200 < 3] < 3.000 or marked with “Q™

X’_ i

0' 0300

u(x‘_) 0.041
Note: 1. Smticne dac were calowiated Som log CTU g revuis.
2 0(x ) iz e seandand oy of azzigmed valve

Approved by
» P
M:. Tanapors Bortout
Macager, Divizios of Proficiency Tesiag Laborasory
£ February 2021

Interim Report N\ /

Proficiency Testing in Microbiclogical Scheme n f I
NFI-PTM 05-2021: Esnsueration of Coliformus (CFU g) in Lyophilized Cultures
Laboratery Name:

Laboratory Number: 1

Result
Test Iemn

Z-Seore
vy log, CFUE

Colsform: 7500 1898 003

Note: | Each DSovec marked with “UT i 3 seasisfacaory result (2] 2 3.00) derefoce,
Lbarsiory which & marked wi U™ all mvestizam resl Labormary 5 3o

encevraged 1 review rend wiich ki a8 abcebme J-50cre vilue berween T aad Suve
(e 200« 7] <300 of macked with "Q~

Parasseter Value
Nuzsber of reds 155
x’_ 3888
g 0300
»
u(x’) 000

Nete: | Sananc dan were calonianed Soms Jog CTU g reses.

b ﬂ(ﬁ,)u‘tu-ﬁimdunp‘nh

Approved by
L -4
/oaprre 2
Mz Taaspocs Bociowt
Mazaper, Divizion of Proficsency Testing Ladoratory
31 Maeck 2021

Page 11
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Proficiency Testing in Microbiclogical Scheme n I
NFI-PTM 05-2021: Ennmeration of Coliforms (CFU g) in Lyophilized Cultures

Interim Report

Laboratery Name:

Laboratory Number: 1

Result
g, CFUE
3898 003

Test Ttesn

Z-Score
Fuy

Coluform: 7500

Note: | Each DSowre marked with "U” ik s ssussiifacsry reoudt (7] 2 3.00) dherefoce,
Lbarsiory which & marked wit U™ Ball mvestizam ressd Latormary &3 3o
enceuraged w review rend which ki a8 absebme J-50ore vilue berween T aad Suve
(e 200« 7] <300 o muacked with “Q"~

2 T meenm repect 15ould be 1033 @ COGNOCDIS With the Sa3! repont

Zsﬁmv-a'T-xa
”

Wheee x‘ . e parncigact’s reported rexulr
XF De 2ugued valve for praficiency Miieinsest

O+ the manderd for p
Statutic Data
Parasseter Value
Nossber of sets 155
x’_ s
g 030
»
u(x ) 0.020

Nete: | Sananc dan were calonianed Soms Jog CTU g reses.

2 H(X)uuwmdmplnh

Mazaper, Dovizion of Proficsency Testing Lavoratory
31 Maech 2021

Page 11
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Nfi

CERTIFICATE

of PARTICIPATION

This Is to certify that

s registered for the participation in the proficiency testing scheme

Enumeration of Coliforms (CFU/g) in Lyophilized Cultures
(NFI-PTM 05-2021)
In March 2021

..

byt

{Mrs. Nitaya Piagatrungsurya)
Executive Vice President
Food Industry Laboratory Service Center
Natonal Food lnstitute

WA
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nfi Proficiency Testing
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Home Profidency Testing Schemes QC Material 1SO Accreditation

http://pt.nfi.or.th/

Y 1 d' LY = Y =~ Y
ﬂi’JC’DET(’)‘]Jﬂﬁ!SIJﬁillli‘lj‘i!!ﬂﬁlmﬁuﬂﬁliﬂﬂiﬂﬂﬁiﬂl’lu***

jwacomecmnnr
|

| Kuntida Duangsee

Welcome to NFI Proficiency Testing Provider

National Food Institute
Lastlogin: 31-03-2021 12:03:05

Type: General Customer

g NFI-PTM 05-2021 Coliforms

Program Item

NFI-PTM 04-2021

Date of Sample Distribution: 26-01-2021
Duration of Testing: 28-01-2021 - 02-02-2021

Program Item Matrix

NFI-PTM 04-2021 Staphylococcus
aureus (D/ND per 0.1 g)*

Lyophilized
Cultures

Lyophilized

(CrU/g)* Cultures

NFI-PTM 08-2021 Total Plate

Count (CFU/g)* Shrimp

NFI-PTM 14-2021 Escherichia coli
(D/ND per 0.1 g)

Lyophilized
Cultures

NFI-PTM 23-2021 Saimonella spp.
(D/ND per 25 g)*

Lyophilized
Cultures

NFI-PTM 30-2021 Yeast and Mold Corn
Count (CFU/g) (Round 2)* Powder

Freeze Dried Confirmed

Started

Conflrmed

Confirmed

27
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Participated Program

Proficiency Testing Schermes . OC Material . IS0 Acorexitation

Kuntida Duangsee

National Food Institute

/

nfi Proficiency Testing
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Kuntida Duangsee

National Food Institute
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Previous Program
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UNANIIBYNIN HYFeun)
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INSANN 02422 8688 AB 5600-4; 096 591 9728 E-mail: pt@nfi.or.th

|
1130 website pt.nfi.or.th
. UHUNUIMIanM (Aananeanuluaussin)
VY a AYv v Y d
wadsNa ANlaASde Insanmn 0 2422 8688 Ao 5304

E-mail: maiyvapass@nfi.or.th

VU A A |l d' W Y dy
. !!W‘l«!ﬂ‘Uﬁy"U (ﬂﬂﬂ@!ﬂﬂ?ﬂ‘lﬂﬂ!!ﬂ\‘]ﬁﬂ)
HI9E1IVNTAM FANAFSHNMT! TNITANN 0 2422 8688 §1o 1204
Tn3a3 0 2422 8563

E-mail: : account@nfi.or.th

a a\ Y d' U S WU A o U =
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WEIBUNS 5097825aNT INITHANN 0 2422 8688 Ao 1704
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