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SAMPLE

* ONE (1) pre-labeled foil
packet — 70 - 75g of each
of the PT item

» Upon receipt of sample,
immediately fill up the
receipt form
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Sanple Preparation

Ground Sample
(18t Round)

Note: Continue until 4t Round of
grinding

Grinding of Sample
using

Sample: Cornbits
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Sanple Preparation
™ P [Day 247 |

Sieving of ground
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Sample Preparation

. Systematic
J and random
sampling

Vacuum sealing Heat sealing

Department of Science and Technology

FOOD AND NUTRITION RESEARCH INSTITUTE oo~ |

Sample Preparation

70% of Rice, 30% of Mongo
(Ground) with Spike with

Mixing using
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Sample Preparation

Extruding following Extruded Sample
FNRI extrusion
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Mixing of Ground Bedding and Weighing
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Sample Preparation
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STORAGE

v’ Store at freezer/ refrigerator until analysis
commences.

v' Carefully mix the content prior to analysis to
ensure homogeneity
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ANALYSIS

v The analysis may commence as soon as the
sample is received.

v" Immediately analyze moisture upon opening the
sample packet.

v If possible, weigh sample test portions for all
measurands at the same time.
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ANALYSIS

v'If analysis cannot be conducted on the same day,
keep weighed test portions in a desiccator

v'Analyze test portion according to your applicable
routine laboratory practices (e.g., duplicate
analysis)

v'Duplicate or ftriplicate analyses per measurand
should be conducted by a single analyst following
single applicable method of analysis
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TEST METHODS

v" Use your own routine test methods applicable to the
matrix.

v' Subcontracting of analysis to other laboratories is strictly
prohibited.

v Provide details of the analysis procedures followed for
each measurand in the Method Details Form

» Mark areas with “NA” if not applicable, and “-” if
information or data are not available.
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REPORTING

v" Report only ONE (1) value (mean/average result)
on “as received” basis for EACH of the
measurands in the Results Sheet. If no analysis
was conducted for a component, put X or N/A.

v Results should be expressed in g per 100g in
TWO (2) decimal places (e.g., 11.23g/1009) for

proximates, saturated fat and TDF
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REPORTING

v" mg per 100g in WHOLE NUMBER (e.g., 341 mg/
100g) for calcium, potassium, sodium and
phosphorus

v" mg per 100g in TWO decimal places (e.g., 12.23
mg/100g) for iron, zinc, magnesium and copper
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SUBMISSION OF RESULTS

= Accomplish and submit your Results and Method
Details on or before 30 August 2019.

= Results and other details submitted after the
deadline will not be evaluated.

= Participants are reminded that the ability to report
results in the specified unit within the given
timescale is part of the proficiency test.
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IMPORTANT!

= Submitted results are irrevocable and
considered final, thus appropriate checking of
results by laboratory heads are encouraged to be
done prior to submission.

= All data are confidential. Participants should not
discuss with each other the results of their
respective laboratories until the assigned value is
known and the Final PT Report had been released.
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RELEASE OF REPORTS

v Interim Report — December 2019
v" Final PT Report — February 2020

v" The Reports will include only the Lab Code Number
assigned to the designated participant laboratory to ensure
confidentiality

v Participants may lodge their complaints on the PT
operation and appeals on the performance evaluation by
accomplishing the PT Participant’s Feedback or formal
letter addressed to our Director, respectively, within 30
calendar days after the release of the Final PT Report
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PT Provider’s Contact Details

Ms. Leah C. Dajay

PTL Head

Proficiency Testing Laboratory

Food and Nutrition Research Institute
Department of Science and Technology
Fax No.: (632) 837-31-64

E-mail: fnri.pti@gmail.com
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Department of Science and Technology
Food and Nutrition Research Institute

Proficiency Testing Laboratory

For moreinformation please visit usat http://Aab.fnr.dost.gov.ph/ptl
Email Address @fnri.ptl@gmeil.comContact No:: 837-8113loc 310
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