
THE AMERICAN ASSOCIATION FOR 
LABORATORY ACCREDITATION 

 
ACCREDITED LABORATORY 

 

A2LA has accredited 
 

ANALYTICAL FOOD LABORATORIES 
Grand Prairie, TX   
 

for technical competence in the field of 
 

Biological Testing 
 

This laboratory is accredited in accordance with the recognized International Standard ISO/IEC 17025:2005 General 
Requirements for the Competence of Testing and Calibration Laboratories. This accreditation demonstrates technical 
competence for a defined scope and the operation of a laboratory quality management system (refer to joint ISO-ILAC-IAF 
Communiqué dated 18 June 2005). 

  Presented this 30th day of June 2008. 
 
  
 President 
 For the Accreditation Council 
 Certificate Number 2088.01 
 Valid to April 30, 2010. 
   
  

For the tests or types of tests to which this accreditation applies, 
please refer to the laboratory’s Biological Scope of Accreditation. 
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SCOPE OF ACCREDITATION TO ISO/IEC 17025:2005 
 
 

ANALYTICAL FOOD LABORATORIES 
865 Greenview Drive 

Grand Prairie, TX  75050 
Benny J. McKee       Phone:  972 336 0336 

 
 

BIOLOGICAL 
 

 
Valid To:  April 30, 2010                Certificate Number:  2088.01 
 
In recognition of the successful completion of the A2LA evaluation process (including an assessment of the 
laboratory's compliance with the A2LA Food Testing Program Requirements, containing the “AOAC 
International Guidelines for Laboratories Performing Microbiological and Chemical Analyses of Food and 
Pharmaceuticals”), accreditation is granted to this laboratory to perform the following microbiology, 
biology and chemistry tests on food products and environmental samples: 
 
 
TITLE 
 

METHOD 

Quantitative Microbiology 
 

 

 Aerobic Plate Count BAM OL, Ch 3 
 Escherichia coli (Direct Plate) BAM 8, Ch 4 
 Escherichia coli (MPN) BAM OL, Ch 4 
 Escherichia coli (Colilert®) AOAC 991.15 
 Escherichia coli (Petrifilm®) AOAC 991.14 
 Staphylococcus aeureus BAM OL, Ch 12 
 Total Coliform (Direct Plate) BAM 8, Ch 4  
 Total Coliform (MPN) BAM OL, Ch 4 
 Total Coliform (Colilert®) AOAC 991.15 
 Total Coliform (Petrifilm®) AOAC 989.10 
 Yeast and Molds BAM 7, Ch 18 
 Yeast and Molds (Petrifilm®) AOAC 997.02 
  
Qualitative Microbiology  
  
 Escherichia coli O157:H7 (VIP) AOAC 996.09 
 Escherichia coli O157:H7 (ELISA) AOAC 996.10 
 Listeria (ELISA) AOAC 996.14 
 Listeria (VIDAS) AOAC: OMA 2004.02, RI 981202 
 Listeria (FDA) BAM 8, Ch 10 
 Salmonella (FDA) BAM OL, Ch 5 
 Salmonella (VIDAS) AOAC OMA 2004.03 
           Salmonella (ELISA) AOAC 992.11 
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TITLE 
 

METHOD 

Wet Chemistry  
  
 Fat (Soxhlet) USDA FAT 1 
 Fat (Acid Hydrolysis) AACC 30-10 
 Moisture USDA CLG  MOI.02 
 Protein AOAC 981.10 
 Salt (Volhard) USDA SLT 
 Total Organic Carbon Sievers 900 TOC method 
  
 
  
 
 
  
 
 
 
 
Key: 
AOAC = AOAC International                     
BAM OL = FDA Bacteriological Analytical Manual-Online 
MLG = Microbiology Laboratory Guidelines 


