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SOUTHERN AFRICAN GRAIN LABRORATORY NPC
Co. Reg. Noa 199701851808

Facility Accreditation Number: TO116

ks & South African Matioral Acereditation System sccredited Testing laboratory
prorded that all SANAS conditions and requirernents ara- complied with

This ermificane i valid as per the scope as stated in the sccompanying schiedule of acoredilistion
Annexure "A%, bearing the above dccraditation number foe

CHEMICAL AND PHYSICAL ANALYSIS
The facility & socredited in accordance with the recognised International Standard

ISONEC 17025:2005

The acoreditation demonstrates techrical competency for a defined sonpe and the opermton of a
iaboratory qualiy managiment syilem

While this certificats remains valid, the Actredited Facility named above is authorived to use the
redevant SANAS accreditation symbol (o isue fadlly reponts and/or certificates
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Facifity Number: 10116

ANNEXURE A
SCHEDULE OF ACCREDITATION

Facility Number  TO116

Permpnant Addrss of Latoralon; Tschnical Signatories:

Seagreen Afnean Grain Laboratory (NPC) M3 J Noms (A Methods)

Agri-Hub Offca Park - Grasn Buslding Ms M Boihma {Chemical MCE

477 Wathenie o g

Th Viliows Ma M Hammas (Chemical)

Pretona Ms A de dager (Nyinents & Corasrrernia}

oo Mg W Loww {in-fowse Meswods 001, 002 003
010 & 0363

Mg D Moleke [Rtsological)
Mz | Terblanche (Rheclogicsd)
Mi  H Mayer (Chemical. Butnenls and

w&&ﬂqb
L] E'EWE:' (Chermical encl R-houss meiod
s P Modisa |Chemecal)
M W Mpliendhe (In-house methods 001, 003
& 0G)
Mr [ van Der Linds (Gradng)
Mz M Ramare (Al moistune medhods & in-
FeCipal repiiedt: O]
FPratal Address: Heminaied Reprossntatie;
Perginet Sute 8 301 M=z Pl Modiba
Pervate Blag X1
The Villlows
00
Jei: (012} BOT-R01D Issue No.o |
Far.  ma Daute of ysus, 26 Jamuary 2017
Email.  Pauina Mostaseg cora Expiry Dato: 31 Ocaober 2019
Matarial or Products Tested Type of Teats I Properties Standerd Specifications,
Megsured, Techniques | Equigment Utod
Range of Measurement
CHEMECAL
Grownd Barley doniture [Dven hethod) dnabytscal EBL Method 3.2,
fatest Bditeon (2 Bour; 130°C)
Cereal and gereal prodects Messture [Owven Method) HOC S o 1101, Labest Fdition
sgcifically-wheat, rice, (hulied [0 min; 130°C)
padedyl, Barley, millst, rye. and [# hour; 130'C)
oAk ik grain, semolng and foar
Flour, semaling, bread, all kind ol Motigure |(Cven Method) ARCCH 84-15.07, Lest Edaion
grains and ceread products and (8 horur; 130°C)
(e products (exzept those that (¥ mour, 103'C)
A AT Lo
Page 1ol 3
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Facilty Mamber TOE I&

All Noears, cereal grains, oilieeds
and animal leedhy

Cereal baved food sbuff

Food stuff and feeds

Feod S1ufl and feeds

Wheat Kermeds

Flours of praing e.g. barley, oz,
iritiale, rrukse, Fye, sorgphurm and
wheal; oilseeds ke soybeans and
sunllower, feeds and mived feodt
and ipodiinlis

Meal 3nd fowr of wheal, rye,
barley. cifer grams, starch
conLanng and malled producly

HUTRIENTS AND CONTAMINANTS

Witamin fariified food and feed
procuscty and fomification mines
Erain baved

Grain based food and feed
phaducts (fortilfied and wnfoifed)
and fprisfication misgs

Food and fepd

Page 203

iNitrogen and procein {Combutticn
methed - Dumas]

Duetary fibres (Tedal)

Carbohydrates (by dilference)
{caleulation)

Enengy valee (taleulatian)
Total digestible nutntional valuee
{ calculation)

Determergtion of Ath

Mdoichore [Oven Metkod)

Crade fat (Echer extracisan by
Soshlet]

Wikarnin A a3 3l trans Retinol
{Sapordication] (HPLE)

Thiamine Momanitrate (HFLC)
Ribedlawin (HPLC)

Nicotinamude {HPLE)

Pyrideine Hydrochlonde (HPLE)

Fofe Agid (HPLE)

Tedal Sadium {Na)
Tetal fron (Fe)
Todal Diesg (20

Multi Myt otonin:
Aflatoain G, B, G, B, and tetal
Deawynivalenal (DO, 15-A00N
‘Fumonsin 8, B, B,

‘Deheatoxsn i

T2 HT-2

- Inaralenone

101

AACTI 630001, Lanest Edition

In-house melhod 012

S0P WEC 23

Bn-Feide el od 011

Gaverrment Garetie Whea
Regulation, Latest [dition
(73 her, 103°C)

If-hause methad 024

KO Sad 1071, Lateat Edition

in-hoizse method 001

In-house method 002

b hanise method 003

Frhouse methad 010

In-hoerke method 026
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Facility Mamber- TO116

GEADING
bl Defective hernel [White maine Government Greene Maise
yellow maine) Repulatian, Latest Edition

Coreal as praiem {Wheat, barley,  Hectolione mas (Kern223] 050 TaT1-3, Latest editson

e ang paty)

Wheat Scieeningl Cerverriment Gatette Whaat
Grading Regulation, Latess
Edition

RHEDLOGICAL

Wheat flous Alopraph [ Rheclopical propertien] 10 3300121, Latest Editson

ey Fanmogragh (Rseolagscal propertees]  AACCH 54.00, Latedt Fdition
{Ehealegica! behaviaur of flour
Farinagraph: Constant Flour
Weight procedurie)

Haed, nolt and dunen ahes! (et Moograph [Bheclogical properties] Indurivy Stcéptied melhod 030

#vd whole wheat Mour| {Based on AACCI 54-40.02,
Labesl Edtign Misograph
Meghad)

Original Crate of Accreditation: 01 Mewsmber 1260
ISSUED BY THE SOUTH AFRICAN NATIONAL ACCREDITATION SYSTEM

Accredeation Mansger
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