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APPENDIX 1 
(SOP Handling of Test Items) 

 

CRITERIAS FOR ACCEPTANCE OF SAMPLES 

 

TYPE OF SAMPLES/ 

PARAMETERS 

MINIMUM 

QUANTITY 

NEEDED  

TEMPERATURE PACKAGING 
OTHER 

INFORMATION 

Samples of fresh, 
perishable, refrigerated, 

food poisoning products & 
semi-preserved products 

250g 
 

1-4
o
C 

Sterile Packaging/ 
Original container 

Reference samples 
must be included in 

the ice box 

Frozen samples 250g 
Frozen 

 
Sterile Packaging/ 
Original container 

Sample in frozen 
condition 

Samples of shelf stable 
packaged products & 

dried products 

250g 
Or min 3 packs 

not exceeding 
ambient temperature 

Sterile Packaging/ 
Original container 

Protected from direct 
sunlight or from other 

sources of heat. 
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APPENDIX 1 
(SOP Handling of Test Items) 

 

CRITERIAS FOR ACCEPTANCE OF SAMPLES 

 
 

ADDITIVE ANALYSIS 

 

TYPE OF SAMPLES/ 

PARAMETERS 

QUANTITY 

NEEDED 
TEMPERATURE PACKAGING 

OTHER 

INFORMATION 

Perishable Min 250 g 
Frozen or chilled 
where applicable 

Plastic / Commercial pack None 

Non-perishable 
 

Min 250 g Room Temperature Plastic / Commercial pack None 

Product in a package of 
variety units of colour 
(applicable for colour 

analysis) 

250g for each 
colour 

Room Temperature Plastic / Commercial pack None 

Meat and Meat Products  
 

Min 500g (edible 
portion without 

bones) 

Frozen or chilled 
where applicable 

Plastic / Commercial pack None 

Fish and Fish Products  
 

Min 500g (edible 
portion without 

bones) 

Frozen or chilled 
where applicable 

Plastic / Commercial pack None 
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APPENDIX 1 
(SOP Handling of Test Items) 

 

CRITERIAS FOR ACCEPTANCE OF SAMPLES 

 
 

PESTICIDE RESIDUE ANALYSIS 

 

 

TYPE OF SAMPLES EXAMPLE 
QUANTITY 
NEEDED 

TEMPERATURE PACKAGING 
OTHER 

INFORMATION 
 

All fresh fruits and 
vegetables 

 
1) Small sized fresh 

products, unit 
generally <25g 

 

  
 
 

Leafy vegetable, 
legume vegetable, 
peas, strawberry,  

 

 

 

1 kg 

 
 
 

Room 
Temperature 

 
 
 

Brown Paper / Plastic / 
Aluminium Foil 

 
 

All packages 
should be 

opened to check 
the condition of 

samples 

2) Medium sized 
fresh products, 
unit generally 25-
250g 

 

Fruiting vegetable, 
tuber vegetable, 
orange, apple, 
mango, maize, 

baby corn 
 

1 kg 
(at least 10 

units) 

Room 
Temperature 

Brown Paper / Plastic / 
Aluminium Foil 

3) Large sized fresh 
products, unit 
generally >250g 

Brassica leafy 
vegetable, 

rambutan, grape, 
Sugarcane 

 

2 kg 
(or at least 3 

units) 

Room 
Temperature 

Brown Paper / Plastic / 
Aluminium Foil 

 
Cereal grains 

 

Rice, wheat, 
barley, nut and 
groundnut, corn 

grits, 

 
1 kg 

Room 
Temperature 

 
Brown Paper / Plastic 

 
All packages 

should be 
opened to check 
the condition of 

samples 

 
Tea and Seed 

 

 
Tea powder/leaves, 

coffee bean, 
sunflower seed 

 

0.5 kg 
Room 

Temperature 
Brown Paper / Plastic / 
Commercial Packaging 

 
None 

 

Herbs and Spices 
 

 
Fresh: Parsley, 
ginger, tumeric, 
curry leaves, 
pandan leaves, 
tumeric leaves. 

 
Dried : Anise seed, 
coriander, pepper 

 

Fresh : 0.2 -0.5 
kg 
 
 
 
 
 

Dried : min. 0.2 
kg 

Room 
Temperature 

Brown Paper / Plastic /  
Commercial Packaging 

All packages 
should be 

opened to check 
the condition of 

samples 
 

 
Water Samples 

 

 
Treated water  eg: 

mineral water 
 

1 L 4-10 °C Amber glass bottle None 
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APPENDIX 1 
(SOP Handling of Test Items) 

 

CRITERIAS FOR ACCEPTANCE OF SAMPLES 

 
 

TYPE OF 

SAMPLES 
EXAMPLE 

QUANTITY 

NEEDED 

TEMPERATU

RE 
PACKAGING 

OTHER 

INFORMATION 

Mammalian 
Meat 

Beef , mutton 
Min. 0.5 kg (edible 

portion without 
bones) 

 
Frozen / 
chilled  

 

Aluminium foil and 
plastic / Plastic 

None 

Poultry Meat Chicken, duck, turkey 
Min. 0.5 kg (edible 

portion without 
bones) 

 
Frozen / 
chilled 

 

Aluminium foil and 
plastic / Plastic 

Milk and milk 
product 

Milk Min. 500 ml 
Room 

temperature / 
chilled 

Clean and chemically 
inert container or 

commercial packaging 
 

None 

Egg and egg 
product 

Egg Min. 10 units 
Room 

temperature  

Clean and chemically 
inert container or 

commercial packaging 
 

None 

Meat Product 
 

Smoked, cured, cooked 
meat 

eg. Sausage, burger, 
salami 

Min. 0.5 kg 

 
Frozen / 
chilled 

 
 

Clean and chemically 
inert container or 

commercial packaging 
None 

Fish 
1) Small size 

Less than 
500 g per 
unit 

 

 
 

Yellowstripe scad (selar 
kuning), Herring scad 

(pelata) 
 

1 kg 

 
 

Frozen / 
chilled  

 
 

 
Aluminium foil and 

plastic / plastic 

Weight of inedible 
portion and not 

used for analysis  
(e.g. bone, fish 
head , lobster’s 
head and etc.) 

must be estimated 
and considered 

before acceptance 
of samples 

 

2) Medium size 
500 g  to 1 
kg per unit 

Mackerel (kembong), 
Hardtail scad (cincaru), 
Catfish (keli), Channa 
striatus (haruan), Oreo 
chromis (tilapia), 
Promfret (bawal) 

 

1 kg 
(at least 5 units) 

Frozen / 
chilled  

 

 
Aluminium foil and 

plastic / plastic 

3) Large size 
More than 1 
kg per unit 

Tuna sp. (tongkol), 
Grouper (kerapu), 

Barramundi (siakap), 
Snapper (merah) 

1 - 2 unit 
Frozen / 
chilled  

 

Aluminium foil and 
plastic / plastic 

 
Shellfish and 

bivalve 
 

Cockle, clam, oyster 1 kg 
Frozen / 
chilled  

Aluminium foil and 
plastic / plastic 

Crustacean 

Shrimp 0.5 -1 kg 
Frozen / 
chilled 

 

Aluminium foil and 
plastic / plastic 

Crab 1 kg 
Frozen / 
chilled 

Aluminium foil and 
plastic / plastic 

Cephalopod Squid, cuttlefish, octopus 0.5 -1 kg 
 

Frozen / 
chilled 

 

Aluminium foil and plastic / 
plastic 

Fish Product 
Fishball, Fishcake, Canned 

food 
Min. 0.5 kg 

Room 
Temperature / 
chilled / frozen 

Clean and chemically inert 
container or commercial 

packaging 
 

None 



 

VETERINARY DRUG RESIDUE ANALYSIS 

TYPE OF SAMPLES/ 

PARAMETERS 

QUANTITY 

NEEDED 
TEMPERATURE PACKAGING 

OTHER 

INFORMATION 

 
Meat (e.g. mammalian,  
poultry, amphibian) 

 
Min 500g (edible 
portion without bones) 
 

 
Chilled / Frozen 

Clean and 
chemically inert 

container 
 

Chilled : Sample 
taken within 8 

hours and kept in 
cool box with ice 

 
 

 
Fish (Aquatic animals) 

  
Min 1000 g  

 
Chilled / Frozen 

(Except live aquatic 
animals) 

 
Edible offal ( e.g liver, kidney, 
heart, fish roe and edible fish 
offal) 

 
Min 250g - 500g 
 
(Min 6 whole offals for 
poultry) 
 
 

 
Chilled / Frozen 

 
Eggs and egg products 

 
Min 500g or 500ml 

 
Room Temperature 

 
Clean and 

chemically inert 
container or 

commercial packing 
 

Quantity needed 
do  not include 

the packaging or 
inedible portion 

 

 
Milk and milk products 

 
Min 500g or 500ml 
 
Min 200g or 200ml (e.g. 
yoghurt/ cheese) 

 
Room Temperature 

/Chilled 

Clean and 
chemically inert 

container or 
commercial packing 

 

 
Meat and Fish Products 
 

 
Min 500 g 

 
Room Temperature  / 

Chilled/ Frozen 
Commercial packing 

 
Sweetening substances(e.g. 
Honey) 
 

 
Min 250 ml or 250 g 

 
Room Temperature Amber bottle/ 

Commercial packing 

 
Others 
(e.g.Beverages/Confection) 
 

 
Min 500g or 500ml 
 

Room Temperature / 
Chilled 

Commercial packing 
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CRITERIAS FOR ACCEPTANCE OF SAMPLES 

 



 

INDUSTRIAL CONTAMINANT AND ENVIRONMENTAL ANALYSIS 
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APPENDIX 1 
(SOP Handling of Test Items) 

 

CRITERIAS FOR ACCEPTANCE OF SAMPLES 

 

TYPE OF 

SAMPLES/ 

PARAMETERS 

QUANTITY 

NEEDED 
TEMPERATURE PACKAGING 

OTHER 

INFORMATION 

Fresh Vegetables 
 

1000 g 

 
Room temperature / 
Chilled (if transport 

more than 24 
hours) 

Plastic bag / Brown 
Paper 

None 

Rice 
 

1000 g Room temperature Plastic bag  None 

Food products 
 

500g Room temperature 

 
 

Plastic bag/ Original 
Pack 

 
 

None 



 

MYCOTOXIN AND NATURAL TOXIN ANALYSIS
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APPENDIX 1 
(SOP Handling of Test Items) 

 

CRITERIAS FOR ACCEPTANCE OF SAMPLES 

 

TYPE OF 

SAMPLES/ 

PARAMETERS 

QUANTITY 

NEEDED 
TEMPERATURE PACKAGING 

OTHER 

INFORMATION 

Nuts 
(Groundnuts and 
Tree nuts) except 

coconut. 

 

1.5 kg 
(with shell/null) 

 
1.0 kg 

(without shell/null) 

Room Temperature 
Paper / Plastic bag 

or container / 
original packaging 

None 

Cereal Grains 
(wheat, rice, etc.) 

1 kg Room Temperature 
Paper/Plastic bag 

or container/ 
original packaging 

None 

Processed cereals 
grains in dried 

forms. (noodles, 
pasta, etc) 

1 kg Room Temperature 
Paper/Plastic bag 

or container/ 
original packaging 

None 

Spice/curry 
powder 

1 kg Room Temperature 
Paper/Plastic bag 

or container/ 
original packaging 

None 

Coffee, cocoa, 
beans or other 

beans 
 
 
 

1 kg Room Temperature 
Paper/Plastic bag 

or container/ 
original packaging 

None 

Coffee/cocoa 
powder 

 

500 g 
 

Room Temperature 
Paper/Plastic bag 

or container/ 
original packaging 

None 

Fruit Juices 500 mL Room Temperature 
Plastic container/ 
original packaging 

None 

Spice/pepper 
(dried, not 
grounded) 

 

500 g 
 

Room Temperature 
Paper/Plastic bag 

or container/ 
original packaging 

None 
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