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SAMPLE SUBMISSION FORM FOR FOOD 
AND FEED
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	Customer details for invoicing: (TO BE COMPLETED BY THE SENDER)
	Report of the test results by:
	Payment method:

	Company:
	
	☐ digitally signed test protocol
	☐ by bank transfer based on invoice

	Contact person:
	
	☐ mail             ☐ pdf
	☐ in cash

	E-mail:
	
	☐ customer picks results from the lab
	

	Address:
	
	Name and signature of the sender and date:

	ZIP code:
	
	Phone:
	
	

	No
	Name of the sample (will occur on the test report)
	Amount (pc/g)
	Expire date
	Packaging
	Sample storage conditions until analysis

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	In case of durability study, information about storage conditions, starting date and time of the analysis:


	Name of the sampler:
	Place of sampling
	Sampling date:

	
	
	

	MICROBIOLOGICAL ANALYSIS 
(Mark the number of sample you wish to have analysed in the box in front of the analyze)

	
	Aerobic Mesophilic Total Plate Count
	
	Lactobacillus spp

	
	Aerobic Thermophilic Plate Count*
	
	Lactobacillus acidophilus*

	
	Anaerobic Mesophilic Plate Count*
	
	L. delbrueckii subsp bulgaricus*

	
	Bacillus spp*
	
	Listeria monocytogenes detection 25 g

	
	Bacillus cereus
	
	Contaminating microorganisms in butter, fermented milks and fresh cheese*

	
	β-glucuronidase positiive Escherichia coli
	
	Mesophilic lactic acid bacteria

	
	β-glucuronidase positive Escherichia coli detection from 1 g*
	
	Psychrotrophic microorganisms*

	
	Bifidobacteria*
	
	Salmonella spp detection 25 g

	
	Campylobacter spp detection *
	
	Salt-tolerant mesophilic bacteria*

	
	Clostridium spp*
	
	Salt-tolerant yeasts*

	
	Clostridium spp spores*
	
	Spores of aerobic mesophilic and thermophilic bacteria

	
	Clostridium perfringens*
	
	Spores of anaerobic mesophilic and thermophilic bacteria*

	
	Coagulase-positive staphylococci (S.aureus)
	
	Sterility of canned foods*

	
	Coliforms
	
	Streptococcus thermophilus*

	
	Contaminating microorganisms in butter, fermented milks and fresh cheese*
	
	Thermophilic streptococci*

	
	Cronobacter spp detection …………… g
	
	Thermotolerant bacteria (psychrophilic, mesophilic or thermophilic)*

	
	Enterobacteriaceae
	
	Yeasts and moulds 


	
	Enterobacteriaceae detection* ………. g
	
	

	
	Enterococci*
	
	

	CHEMICAL PHYSICAL ANALYSES

	
	Antioxidant activity*
	
	Sensory analysis*

	
	Dry matter and humidity*
	
	Density*

	
	Solubility index of milk powders*
	
	Water activity*

	
	pH*
	
	Water-soluble solids (Brix)*

	
	Milk curdling characteristics*
	
	Vitamins: ⃝ B1*  ⃝ B2*   ⃝ B3*   ⃝ B6*

	
	Fatty acid composition (GC)*
	
	Overall acidity*

	* - tests are not in the scope of accreditation

	Remarks:

	(TO BE COMPLETED BY THE LAB) Arrival date and time of sample(s), 
Receptionist´s name and signature:

	

	Condition of the samples upon arrival at the laboratory:

	· Temperature of the samples: ……………………….. °C
· Condition of the packaging:…………………………….
· The information on the form matches the sample:…………..
· Other:………………………….
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