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TLU TESTING SCOPE                                                                                                               1. CHEMISTRY LABORATORY 
	 PRODUCT
	PARAMETER

	DRINKING WATER
	 Barium as Ba2+

	
	 Cadmium as Cd

	
	 Chloride as Cl-

	
	 Chromium as Cr

	
	Conductivity

	
	Copper as Cu2+

	
	Iron as Fe2+

	
	Lead as Pb

	
	Mercury

	
	Magnesium as Mg

	
	Manganese as Mn

	
	 Nickel as Ni

	
	 pH

	
	 Potassium as K+

	
	 Sodium as Na+

	
	 Sulphate as SO4-

	
	 Total dissolved solids

	
	 Zinc as Zn2+

	HEAVY METALS              (SAMPLES TO BE DIGESTED)
	 Barium as Ba2+

	
	 Cadmium as Cd

	
	 Chromium as Cr

	
	Copper as Cu2+

	
	Iron as Fe2+

	
	Lead as Pb

	
	Mercury

	
	Magnesium as Mg

	
	Manganese as Mn

	
	 Nickel as Ni

	
	 Potassium as K+

	
	 Sodium as Na+

	3. TEA
	Moisture content

	
	Dry matter content

	
	Total ash content

	
	Acid insoluble ash

	
	Water soluble ash

	
	Alkalinity of water soluble ash

	COFFEE
	Water soluble ash

	
	Alkalinity of water soluble ash

	
	Petroleum ether extract

	
	Water soluble matter

	
	Ochratoxin A

	
	Caffeine 

	BREAD
	Moisture Content

	
	pH of aqueous extract

	
	Acid insoluble ash

	
	Crude fiber

	
	Fat content

	RICE AND OTHER GRAINS 

PHYSICAL PARAMETERS 
	Head Rice

	
	Broken Rice

	
	Damaged Rice

	
	Chalky

	
	Red or Red streaked

	
	Organic matters

	
	Inorganic matters

	
	Paddy grains

	
	Moisture content

	
	Live weevils and Filth

	BEAR, WINE, GINS 


	Ethanol content 

	
	Methanol content 

	
	Ash content

	
	Volatile acids acidity

	
	Total solids

	FRESH MILK
	Fat content 

	
	Solid not fat

	
	freezing point depression

	
	Lactose

	
	Protein content

	
	pH

	
	Total solids

	MILK POWDER
	Fat content 

	
	Protein content 

	
	Total solids

	
	Total ash

	
	Moisture content 

	
	Vitamin A

	CHEESE
	Dry matter

	
	Moisture content 

	
	Fat content 

	
	Protein

	
	Salt

	
	TS

	
	Fat content with Milkoscan

	YOGHURT
	TTA (Lactic acid)

	
	pH

	
	Carbohydrates

	
	Fat

	
	Fructose

	
	Glucose

	
	Sucrose

	
	Lactose

	
	Protein

	
	SNF

	UNHANCED CREAM
	Fat content

	
	Protein

	
	TS 

	
	SNF 

	ULTRAFILTRATED WHEY
	Fat

	
	Total Solid

	
	Protein

	IMPROVED MILK
	Density

	
	Protein content

	
	Fat Content

	
	TS and SNF

	
	Lactose

	
	FPD

	
	FFA

	 JUICE
	Glucose

	
	Fructose

	
	Sucrose

	
	Carbohydrates 

	
	pH 

	
	Soluble solids (Brix)

	
	TS

	
	Malic acid 

	
	Citric acid

	FERMENTED MILK
	Fat

	
	Protein

	
	TS

	CONC. MILK
	Fat

	
	TS

	
	SNF

	INFANT FORMULA
	Fat

	
	TS

	
	SNF

	UREA
	Nitrogen

	
	pH

	NPK
	Nitrogen

	
	Potassium

	
	pH 

	DAP/MAP
	Nitrogen

	
	pH

	POTASSIUM CHLORIDE/MOP
	Potassium

	
	pH

	 BAR SOAP
	Total Alkali 

	
	Total Fatty Matter 

	
	Free Caustic Alkali as NaOH

	LIQUID SOAP
	pH Value 5% v/v

	
	Free alkali, calculated as K2O

	
	Total water content 

	
	Matter Insoluble in Water/Alcohol

	
	Total Fatty acid 

	NAOCL  SOLUTION
	Available chlorine

	
	Sodium hydroxide

	 LIQUID SYNTHETIC DETERGENT
	pH value 91% solution or as received)

	
	Matter insoluble in Water/Alcohol

	
	Inorganic Salts content 

	
	Surface matter (Glycol α Adducts)

	SCOURING POWDER
	pH Value 

	
	Volatile Matter 

	
	Matter insoluble in Water 

	
	Available chlorine 

	COSMETICS , CREAM LOTIONS, GELS AND PETROLEUM JELLY
	Thermal Stability

	
	Total Fatty Substances

	
	Test for acidity and alkalinity

	
	Sulfated ash

	SANITARY TOWER
	pH value 

	
	Moisture content 

	
	Absorbance capacity 

	TOILET PAPER
	Water absorption 

	
	Moisture content 

	
	pH value, hot extraction 

	EDIBLE OIL AND FAT

 
	Peroxide Value 

	
	Acid Value 

	
	Saponification  Value 

	
	Moisture content 

	
	Fatty Acid Methyl esters (FAMES)

	
	Soap content

	
	Insoluble impurities 

	 EDIBLE SALT 
	Sodium Chloride 

	
	Iodine Value 

	
	Moisture Content 

	
	Sulfate (SO4-)

	HONEY
	Moisture content 

	
	Ash content 

	
	HMF 

	
	Acidity 

	
	Fieches Test

	
	Relative Density 

	
	Glucose content

	
	Sucrose content

	
	Fructose content

	
	Citric acid

	
	Malic acid

	
	TS

	
	Total carbohydrates 

	FLOURS
	Total ash

	
	Acid insoluble ash

	
	Fiber content 

	
	Fat content 

	
	protein

	
	Aflatoxins B1,B2,G1 and G2

	SUGAR AND SUGAR PRODUCTS 
	Polarization 

	
	Sulfur dioxide 

	GASOLINE 
	Distillation 

	
	Kinematic Viscosity 

	
	Relative density 

	DIESEL 
	Distillation 

	
	Kinematic Viscosity 

	
	Flash point 

	KEROSENE 
	Distillation

	
	Kinematic Viscosity

	
	Flash point 

	ENGINE OIL
	Kinematic Viscosity 

	
	Flash point 


2. MICROBIOLOGY SECTION:

Microbiology Section covers:

I. Pathogens by detection

II. Enumeration testing for:

i) Total viable count 

ii) Hygiene indicator organisms

iii) Spoilage indicator organisms

iv) Pathogens

III. Environmental swabbing and 

IV. Sub-contraction services

 Below is the CURRENT SCOPE OF TESTS:

1. Total Viable Count at 22oC

2. Total Viable Count at 37oC

3. Total coliforms

4. E. coli

5. Yeasts

6. Moulds

7. Intestinal enterococci
8. Salmonella
9. Coag. Pos. Staph: S. aureus and other species
10. Pseudomonus aeruginosa
11. Spores of sulfite reducing anaerobes Clostridia
12. Vegetative sulfite reducing anaerobes Clostridia
13. Enterobacteriacae Enumeration at 37oC or 30o
14. Shigella Species
15. Vibrio cholerae and V. parahaemolyticus
