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Determination of General food labelling is governed by Directive oq = el'jza ; al‘es . UPp. M,
nutritional value 2000/13/EC, while Nutrition labelling of food is afé{y& tloh Oflh &
isimportantas  regulated by Directive 90/496/EEC. During the "Early Phase" of qllali RMS
consumers could METROFOOD-RI, Laboratories t.}’aaal al)d
be informed For the food safety the from the MK - Node have Sis
hich nutrient e araetersare participated in a pilot service
which nu I‘l(?n = g_p . dedicated to characterization of a
are present in selected: inorganic new RMs of rice grains, rice flour
the certain food contaminants (trace and oyster tissue
and how much elements), organic For determlpatlon of total fats has beep used:
energy they Soxhlet, Weibull-Stoldt and Rose-Gottlieb Method.

contaminants (pesticides and
mycotoxins), allergens,
additives.

Fibers will be determined through the enzymatic
method. Kjeldahl method will be employed for
protein determination. Total carbohydrate
content is calculated by difference. Under this
approach, the other constituents in the food
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The MK node’s laboratories are equipped

with: : :
. G h t h t ith th (protein, fat, water, alcohol, ash) are determined
asc _roma ography systems wi € individually, summed and subtracted from the
following detectors: Mass Spectrometry, total weight of the food.

Nitrogen-Phosphorus Detector,; Electron
Capture Detector, Flame-ionization
detector;

* Liquid chromatography systems with
the following detectors: Diode-array DAD,
Ultraviolet/Visible, Refractive index than,

* Graphite Furnace Atomic Absorption
Spectroscopy, Flame Atomic Absorption
Spectroscopy system, Cold vapor (flow
injection mercury system)

In order to maintain accreditation and prove competence the MK - Node

METROFOOD-PP (METROFOOD-RI Preparatory Phase Project - Laboratories participated in many PT schemes, organized by international PT
H2020 INFRADEV-02-2019, GA 871083) represents the project providers, such as: Muva Kempten Quality Management & Laboratory Services;
specifically dedicated to the realization of the Preparatory Phase FAPAS; DRRR Deutsches Referenzbiiro fiir Lebensmittel-Ringversuche und
of METROFOOD-RI. Referenzmaterialien; LGC; Asia Pacific laboratory Accreditation Cooperation etc
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