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backgRound

The ASEAN Free Trade 2015 increased the demand for credible testing laboratories that 
consistently produce quality data. Thus, laboratories must establish comprehensive 
quality assurance verification and continuous performance monitoring. In the interest 

of improving the competitiveness of Philippine food testing laboratories’ services and local 
industries’ products in the global market, the Food and Nutrition Research Institute of the 
Department of Science and Technology-Food and Nutrition Research Institute (FNRI-DOST) 
initiated proficiency testing provision (PT) on some nutrition labeling components using food 
matrices commonly exported by the country. 

objectives
The FNRI Proficiency Testing Laboratory (PTL) 
intends to provide local laboratories a venue to 
promote analytical quality assurance measures by 
PT provision based on ISO/IEC 17043:2010 (The 
General Requirements for Proficiency Testing) and 
subsequent development of reference material. 
Alongside with PT Provision and reference material 
(RM) development, the laboratory aims to sustain its 
ISO accreditation as PT provider.

mateRials and methods
Organization of FNRI PT Round on corn-based snack 
food was conducted based on a typical procedure of 
PT Provision; preparation of sample, homogeneity 
and stability testing, distribution to participants, 
statistical analysis of result and issuance of PT 
Report with performance score. The sustainability 
and extension of scope of its ISO accreditation was 
prepared by continuous review and updating of 
existing documents and records based on existing 
quality management system.

Results and Findings
A PT round on corn-based snack food was provided 
to 34 registered local participants comprised of 
private and government testing laboratories. The 

participants’ results were evaluated based on their 
consensus values. The results show that majority of 
the participants obtained “Satisfactory” performance 
on proximate, TDF and mineral analyses. The 
excess PT item was provided an assigned value and 
was sold as reference material for method validation 
and internal quality control purposes.

The laboratory also sustained and continuously 
expands its scope of ISO/IEC 17043:2010 
accreditation as PT Provider to other food matrices 
and measurands. On February 2015, the laboratory 
was able to extend its accreditation to wheat flour for 
proximate, minerals and total dietary fiber analyses 
on top of milk powder and infant formula.  

conclusion
The FNRI PTL successfully established a PT round 
and developed RM on corn-based snack foods for 
local testing laboratories while it maintained the 
laboratory’s credibility through continuous expansion 
of its ISO/IEC 17043:2010 accreditation.
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