SWEDAC

Styrelsen for ackreditering och teknisk kontroll
Swedish Board for Accreditation and Conformity Assessment

Scope of accreditation
Testing according to SS-EN ISO/IEC 17025:2018

Eurofins Food & Feed Testing Sweden AB

Jonkoping

Microbiological analysis

Technical area

Food analysis

Parameter

Aerobic microorganisms

Clostridium perfringens

Coagulase positive
staphylococci

Coliform bacteria 30°C

Coliform bacteria 37°C

Contaminating
microorganisms 30°
degrees

Cronobacter spp

Enterobacteriaceae

Jonkoping

Method

3M Petrifilm, Aerobic
Count Plate

NMKL 86

NMKL 95

3M Petrifilm, Staph
Express Count System

NMKL 66
NMKL 44

NMKL 44

1SO 13559

SS-EN ISO 22964
3M Petrifilm,

Enterobacteriaceae Count

Plate

Technique
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2024-02-20

Accreditation number
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Feed
Food
Feed
Food
Food

Food
Feed
Food
Feed
Food

Nutritional Supplements

Food
Feed
Food
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of
flex

Yes
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SWEDAC

Styrelsen for ackreditering och teknisk kontroll
Swedish Board for Accreditation and Conformity Assessment

Technical area

Food analysis

Parameter

Enterobacteriaceae

Enterococcus

Escherichia coli

Gramnegative bacteria,

typing

Grampositive bacteria,

typing

Listeria monocytogenes,

qualitative

Listeria monocytogenes,

quantitative

Method

NMKL 144

SS- ENISO 21528-1
NMKL 68

3M Petrifilm, Select E.coli

Count Plate

NMKL 125

SS-EN ISO 16649-3
AOAC 2017.09

AOAC 2017.10

Rapid’L.mono BioRad
SS-EN I1SO 11290-1
Rapid’L.mono BioRad
SS-EN ISO 11290-2

Technique

MALDI-TOF MS
MALDI-TOF MS
MALDI-TOF MS
MALDI-TOF MS
MALDI-TOF MS
MALDI-TOF MS
MALDI-TOF MS
MALDI-TOF MS

Page 2 (7)

Material

Feed

Food

Milk

Feed

Food

Organic waste
Sludges/sediments
Feed

Food

Feed

Food

Organic waste
Sludges/sediments
Fish and shellfish
Feed

Food

Organic waste
Sludges/sediments
Feed

Food

Organic waste
Sludges/sediments
Food

Food

Food

Food

Date

2024-02-20
Flex Type Field Note

of
flex

Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
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Appendix 1

SWEDAC

Swedish Board for Avcredtation ond Confonmity Assessment Date Reference
2024-02-20 2022/2495
Technical area Parameter Method Technique Material Flex Type Field Note
of
flex
Food analysis Listeria spp, qualitative AOAC 2017.10 MALDI-TOF MS Feed Yes 2 No
MALDI-TOF MS Food Yes 2 No
MALDI-TOF MS Organic waste Yes 2 No
MALDI-TOF MS Sludges/sediments Yes 2 No
SS-EN ISO 11290-1 Food Yes 2 No
Moulds and yeasts NMKL 98 Food Yes 2 No
NMKL 98, 2005 Feed Yes 2 No
Moulds and yeasts, typing Inhouse method; Typing of MALDI-TOF MS Feed Yes 2 No
moulds and yeasts MALDI-TOF MS  Food Yes 2 No
MALDI-TOF MS Organic waste Yes 2 No
MALDI-TOF MS Sludges/sediments Yes 2 No
Presumptive Bacillus NMKL 67 Food Yes 2 No
cereus
Salmonella ISO 6579-1 Feed Yes 2 No
Food Yes 2 No
Socktest Yes 2 No
NMKL 71 Feed Yes 2 No
Food Yes 2 No
Organic waste Yes 2 No
Sludges/sediments Yes 2 No
Salmonella, qualitative AOAC 2017.09 MALDI-TOF MS Feed Yes 2 No
MALDI-TOF MS Food Yes 2 No
MALDI-TOF MS Organic waste Yes 2 No
MALDI-TOF MS Sludges/sediments Yes 2 No
Thermotolerant NMKL 119, mod Feed Yes 2 No
Campylobacter Food Yes 2 No
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SWEDAC

Styrelsen for ackreditering och teknisk kontroll
Swedish Board for Accreditation and Conformity Assessment

Technical area

Food analysis

Molecular biology

Trichinae

Water analysis

Parameter

Thermotolerant coliform
bacteria

Listeria monocytogenes,
qualitative

Listeria spp, qualitative

Salmonella

Trichinella

Actinomycetes

Coliform bacteria

Escherichia coli

Method Technique

NMKL 125

BACGene Real-time PCR PCR

BACGene Real-time PCR PCR

BACGene Real-time PCR PCR
PCR

ISO 18743

SS 028212

55028167

$5028167, mod
SS-EN ISO 9308-2

$5 028167, mod

S5 028167, mod / SS-EN
ISO 9308-1

SS-EN ISO 9308-2
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Material

Feed
Food
Food

Food

Feed

Food

Meat

Drinking water
Fresh water
Drinking water
Fresh water
Sea water
Fresh water
Drinking water
Fresh water
Waste water/Leach water
Fresh water
Drinking water
Fresh water
Sea water
Drinking water
Fresh water

Waste water/Leach water

Date

2024-02-20

Flex Type Field Note

of
flex

Yes 2 No
Yes 2 No
Yes 2 No

Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
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Appendix 1

SWEDAC

Swedish Board To Accreditarion nd Contoraity Avsssment Date Reference
2024-02-20 2022/2495
Technical area Parameter Method Technique Material Flex Type Field Note
of
flex
Water analysis Gramnegative bacteria, AOAC 2017.09 MALDI-TOF MS Drinking water Yes 2 No
typing MALDI-TOF MS  Fresh water Yes 2 No
MALDI-TOF MS Sea water Yes 2 No
MALDI-TOF MS ~ Waste water/Leach water = Yes 2 No
Grampositive bacteria, AOAC 2017.10 MALDI-TOF MS Drinking water Yes 2 No
typing MALDI-TOF MS  Fresh water Yes 2 No
MALDI-TOF MS Sea water Yes 2 No
MALDI-TOF MS ~ Waste water/Leach water = Yes 2 No
Heterotrofa bakterier SS-EN 1SO 6222, mod Fresh water Yes 2 No
35°C, 2 dygn
Ingjutningsmetod
Intestinal enterococci IDEXX Enterolert®-E Fresh water Yes 2 No
Sea water Yes 2 No
Waste water/Leach water Yes 2 No
SS-EN ISO 7899-2 Drinking water Yes 2 No
Fresh water Yes 2 No
Sea water Yes 2 No
Waste water/Leach water Yes 2 No
Listeria, qualitative AOAC 2017.10 MALDI-TOF MS Drinking water Yes 2 No
MALDI-TOF MS Fresh water Yes 2 No
MALDI-TOF MS Sea water Yes 2 No
MALDI-TOF MS Waste water/Leach water Yes 2 No
Microfungi, membrane S5 028192 Drinking water Yes 2 No
filtration Fresh water Yes 2 No
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SWEDAC

Styrelsen for ackreditering och teknisk kontroll
Swedish Board for Accreditation and Conformity Assessment

Technical area

Water analysis

Parameter

Moulds and yeasts, typing

Presumptive Clostridium
perfringens

Pseudomonas aeruginosa

Salmonella, filtration

Salmonella, qualitative

Slowgrowing bacteria 22°C
7d

Total count of culturable
micro-organisms 22°C, 3
days

Total count of culturable
micro-organisms 37°C, 1
day

Method

Inhouse method; Typing of
moulds and yeasts

SS-EN ISO 14189

SS-ENI1SO 16266

NMKL 71

AOAC 2017.09

SS-EN 1SO 6222, mod

SS-EN ISO 6222

SS-EN 1SO 6222, mod
SS-EN ISO 6222

Technique

MALDI-TOF MS
MALDI-TOF MS
MALDI-TOF MS
MALDI-TOF MS

MALDI-TOF MS
MALDI-TOF MS
MALDI-TOF MS
MALDI-TOF MS
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Material

Drinking water

Fresh water

Sea water

Waste water/Leach water
Drinking water

Fresh water

Waste water/Leach water
Drinking water

Fresh water

Drinking water

Fresh water

Waste water/Leach water
Drinking water

Fresh water

Sea water

Waste water/Leach water
Drinking water

Fresh water

Drinking water

Fresh water

Waste water/Leach water
Fresh water

Drinking water

Fresh water

Waste water/Leach water

Date

2024-02-20
Flex Type Field Note

of
flex

Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
Yes 2 No
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SWEDAC

Styrelsen for ackreditering och teknisk kontroll
Swedish Board for Accreditation and Conformity Assessment

Changes in the scope of accreditation are in bold.

Type of flexible scope

1: - Introduce new version of standard method and make editorial changes to non-standard method

2: - Introduce new version of standard method and make editorial changes to non-standard method - Introduce new
version and modifications of non-standard method. The procedure must be equivalent - Introduce new
parameter/component/characteristics - Introduce new measurement range - Introduce new material/new
products/matrices - Introduce new method equivalent to methods already in the accreditation decision
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