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Fapas® — Food Chemistry Proficiency Test Report 3109

Halal Compliances — Alcohol in Orange Juice
August-October 2018
Food Chem. Report 3109

Table 1: Results and Assessments Test Material A

laboratory number analyte

alcohol (ethanol)
TMA — expected result, detected

qualitative quantitative result LoD assessment
result % alcohol by volume % alcohol by volume

Detected 0.06 0.0006 S
Detected 0.05 0.01
Detected 0.050 0.005
Not Detected <01 <0.1
Detected 0.04 0.01
Detected 0.0568 0.0003 %
Detected 0.067 0.004
Detected 0.073 0.001
Detected 0.050 0.001
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Fapas® — Food Chemistry Proficiency Test Report 3108

Halal Compliance — Pork DNA in Beef

April-May 2018
Food Chem. Report 3108

Table 1 (continued): Results and Assessments for Test Material A

laboratory analyte
number

TM A intended result
pork — Not Detected
beef — Detected

qualitative result pork qualitative result beef assessment

Not Detected satisfactory
Not Detected Detected satisfactory
Not Detected satisfactory

Not Detected satisfactory
Food Chem. Report 3108

Table 2 (continued): Results and Assessments for Test Material B

laboratory analyte
number

TMB intended result
pork —Detected
beef — Detected

qualitative result pork qualitative result beef assessment

Detected satisfactory
Detected Detected satisfactory
Detected satisfactory
Detected satisfactory
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Interesting samples
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