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1. INTRODUCTION

As part of the food control procedures,
whether imported or local. Random
sampling for laboratory analysis
from foodstuff done by competent
authorities to ensure compliance with
relevant Technical regulations and
standards.

The Received sample analyzed in the
Lab according to the requirements of
the relevent technical standards and
regulations, in the different analytical
units, including the  chemical,
microbiological, radiation and other
specialized units.

The Central Food Laboratory in Qatar
has the international accreditation
ISO 17025, which means that the
results of the analysis are reliable at
the global level.

This guide is intended to help
companies to read and understand
the results of the analysis technically
and their relationship to compliance
with the requirements of relevant
Standards and Technical Regulations.
This helps to explain the reasons for
acceptance and rejection of these
samples, on the other hand this
will help them to avoid rejection of
imported/local foodstuff when results
appear close to the assumed rejection
limits.
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2. Contents of Laboratory
Certificate of Analysis Certificate
First: Contents of upper part (Page
Header)

See below figure with numbers and
related to

follow the clarifications
each number
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MINISTRY OF PUBLIC HEALTH
CENTRAL FOOD LABORATORIES SECTION

CERTIFICATE OF ANALYSIS

Page No. of

‘U-u b daon

"

ACCREDITED

TESTING LABORATORY

. aa<ll

English VTS No.
ANAB This logo of the daall jleal L digdyVl oaa :ANAB
international accreditation ara=oll gag LIl aloicl) dailoll
agency, the ANSI National (ANAB) ulp_ﬁ;lgou odbgdl LAyl
Accreditation  Board (ANAB), Gl ogdi Cnga dan Vg
an international organization in o AU Juaill Jloel ule \5193.“
this field. This body periodically | (Joal aloicyl Wllhio) idilhe 1
checks the analysis to ensure that ajLuJI Au6lamn 09 4819 63g0 Ciin (Lo
it conforms to the international 6)alall
accreditation  requirements in
terms of Quality, accuracy and
credibility of the results.
The official logo of the Ministry of dolsll danll 6)ljg) ot I jlsaill 2
Public Health
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Central Food Laboratories:
This is the official name of the
Analytical  Laboratory of the
Ministry of Public Health / Food
Safety Division.

00 1aag Aujs o)l GAcll Glpisg
Sl Jyaill Hide) Lowyl eawyl
oM 6)la] / doldl danll 6)ljg)

Agaell

Certificate of Analysis: this is the
title of the document. This name
and the rest of the terms used
in this document are subjected
to the basis and requirements of
accreditation.

«Jj 8alauin Q_mg Q.Q_UQ.” rowwl
ulalhnall dudg ouwll  laag
denla ddsigll oaa VO GoaAiuoll

AbdicVlululiniog iy

The words «page number
of « and beside it a square to
determine the number of pages
per certificate for accuracy
reasons.
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Second: The table for sample and
certificate information in

dirsJl @ ngualal Joanl Ll

cludes:
63lauitll o.6) A=)l oo &L iyl €93/ ol
—t Certificate No —— Sample collection Date —— Sample Name / Type
Gnaolipsyl | Ayl ALl AU Aiy=llwlang e Egono
CFL.No Sample receiving Date Total No. of sub sample
Auslis)/joy | Jio=lluusle/gelis) | olalldigslipan/ujy
Sample Code / No. Consumer Tel./Fax No. Total Wt./Vol. of sample
isio)l 2l sl @il &gyl Janyl dg)li
Country of Origin Sample production Date Reporting Date
I

English

The certificate number is a
reference number as any official
Document.

J@f%

V2o b)) gag Salduill )
Guo1n) Aig 5La 6alauiil)

Laboratory number is a serial
number of samples for internal
use in different laboratory units.

Juwhinio ob) gag SHAc) bl
VO LAl Pl ATWIT WYL Wil
Aalinell Hinellclang

The sample code and number,
which is the code and number
from the source / port. This is the
reference number of the source /
portin following up the laboratory
result and paying the analysis fee
if requeied.

ooplg joll gag dirsll r0b)9 jo)
bl gag A_O_LoJI / janoll (o )lgll
Ayl )l Ll danllga) o= poll
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Country of origin: means the
sample’s country of origin.

walali Uitio)l Al agndoll:bitioll aly
diy=ly
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The sample collection date: the
date of collection sample at the
source / port, this date mentioned
in the analysis request form from
the source.

A=)l Gon &yl ga i)l Soo AU
o0 A jlie)l A%ioll / janoll Uo
Janoll o y)lgdl Juaillcilia @dgod

The date of receiving sample:
The actual date on which the
sample was received in the
laboratory after being sent from
the source.

Ayl gag diu=ll Viwl A&yl
b A6 Al il o Al LU=l
Janoll (o W)l Ay jringll

Customens telephone / fax
number: The number of the
entity that sent the sample.

o) s Jo=l) yualall / ilall pd)
Adgsl el Gall danll

Sample production date: The
date of production fixed on
the packages received for the
relevant sample.

Citioll eUyl U -dipsdl @lidl gyl
el laoliwl oJ Ll wigtll ole
Anllala

Name / Type of Sample: The
product name according to its
label.

g Qlioll ouwl il Eq4 / foawl
@ doleyl dslal

The total number of sample
units: The number of separate
units that represent a single
sample, such as the number of
cans, bags and bottles.

andyg :dir=ll Wlang aac Egono
Jiod il dlngioll Wlangll aac @y
=l aae Jio 6anlg dise lacgonoy

Ulalaplaac ol ypaVlliaac gl

10

The weight or size of total
sample: The weight of the whole
sample units. May written as the
weight of each unit multiplied by
the number of each one.

Jol5 Ujg :pdall dirsll pan 9l Uje
Uunl adl juiy a6q diusll Wlang
183 Jio 6309 JA Ujg aungi ddyplng
Laio A Ujoud Uotrio Wlangliaac

11

The date of issue: The date of
issuance of the certificate. The
time taken in the analysis can be
determined when compared to
the date of receipt.

Jany upnaldl Ayl gag :jlanyl A)l
dojso WUA Lo UAot9 6alouill
oMiwl Ayl aiijlbo
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Third: The table of analytical Results:

Jlail Q5L ualadl Joandl: B

Result of Analysis [UIENT L EVYT)
Jiaill6ang JUiA/ yuloll il agiliagan | Lodllyadilian | UuLRIIGang Agudoll aganll AuolleVlAslayl Jdaillagyn
Analytical Unit Parameter / Test Result | Uncertainty Loa uom Accepted Limits Label Analytical Method

Wlanio
Comments

Thank you fof choosing our laborgtory Upibo s jliay 134

E

English

Analytical Units: The sample
units are analyzed in the laborato-
ry units as: chemical unit, microbi-
ological unit or radiation unit. De-
termining analytical unit for each
sample done according to the re-
quirements of the relevant techni-
cal regulations or Standards.

ol Wiang)l aany (Julaill 6ang
JUill 6angh Lay diysll Juaj o
pelzibll ol Gugratoll gl pilorall
L) Jgai ol Wlangll ayanj odyg
dyioll aslglly Wlanigell Wllniog

Aadlels

Contains the tests performed on
each sample according to each
unit.

ode Ciol LAl WhlIAYl Lle Bginyg
Ao 6ang JA wuung dile JA
JUil Gilor Sl Juaill 6309 Cinj

JaAoqg duilosall
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Contains the results of each
analysis. This result may be
numerical or descriptive
according to the nature of the
analysis itself. For example,
the pesticide residue analysis
needs to quantify the remaining
residues, so the result will
be quantitative whereas the
detection of pathogenic bacteria
such as Listeria will be the result:
(Detected / ND) The following are
some of the results used in this
column to illustrate:

e Numbers used to determine
the Chemical analysis results
such as: < 5, 0.008 ,2 ,10, ...,
They are self-evident.

e Numbers used for microbial
analysis 10%,1x10° It is written
in this formula because it
is usually big numbers, this
expresses the number of
colonies forming units (CFU)
perg/ml

e Symbols such as ND or
<LOQ, are symbols known
to analysts. ND means Not
Detected or not existed
and <LOQ means limit of
quantitation or less than
the minimum that can be
determined by the device /
method of analysis.

e  Descriptive phrases such as:
clear, natural, turbid, pure,

acid taste, visible mold,
according to nature of
sample.

oiag Juai JAa AW ole seinyg
u6ng ol uod) Ugal ab Aol
olgo ila JuUAill dsulh wannyg

Uldiio Juai Yyl Jlodl Juw
Ulloh  wanil ey Wlauell
Ughiw lUag 63gagoll wlibiioll

i 101 Ug At Mio Uy iulls Gesyoo
(Detected / ND) ag0qo 116/ 3¢0q0)
:ALAQil Agoldl 1aa

QA yanil panii ol e
s sdio AlorAdl Jal
il danlg 9. 0N

QA yanil panimi ol e
103,1x10°  dugratoll Al
lajgAa) d=sunll oiray LiAig
2ac (Le pigdale s pAlo)l
Uloxitiell digAodl wWiangll
Jo/ ot JA o

jao) Lag <LOQ ol ND Jio jgoj ®
1e ND =i Ullnol) dogpzo
Uo JoI <LOQ (ixig 1399290
/jlan) (UAhol Gl Gdall anll
.0an JuUAilddyyin

Wi (@il s Jio ang Wiljue @
UQc (o0 b (L& JAac
dii=)ldzuh Cning.. jals

Contains the limits of trust and
means the range of possible
values within which the real value
of the measurement lies.

o8l Ylai pdsyg Agill agan 5qinyg
10100l Laiors (od) Ll AL |
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Quantitative/qualitative LOD/
LOD is the smallest amount
of material that can be
distinguished/measured by about
the absensce of those substance
with a specific level of confidence.

LOD/  u@uSIl/ooil padill an
UAoy ol 6alol) dros Jol ga LQD
i agnag oac Yce lawld/lajilo]

.21 0 d85 5qiueldaloll

Contains the unit of measurement
that reflects the result, such as
PPM, which is part per million.

Uc op=oll yuldl 6ang sginyg
Uatloll Yo cjn @l ppm Jlio dayiill

Contains the acceptable limits
according to the technical
regulations and the relevant
standards and these limits are
either numeric or descriptive as in
the above results.

Luny Agiboll aganll e sging
Wla Aol vlenigoellg duioll AslgLl
9l Guod) Lol 2ganll oAa (JgAaig Alnll

oMel Q5 o los uoing

Contains data in the label
related to the laboratory result
and this column is usually used
when there are preservatives,
colors or any additives and a
statement mentioned in the label,
considering that the reference to
those additives in the label is a
mandatory requirement.

Qrolleyldslayl o WU LLe Bginy
Lo 6aleg dypaoll dayidu ddn Wl
algo 2g9g Aic Agol]l [Ad paAiny
Ulpg wislao i ol Ulgll gl dlasla
Ul lich dpolell dslall o lapai
dolnl Lo Wlolhgll elli) ojubyl

woldluinio duoleVl

Contains  reference  methods
for conducting tests in the form
of code for each method and
according to the basis and
requirements of the international
accreditation system.

sloy dusapoll Gl ule (Going
AQn JAJ joj JAib ule whlisyl
oW wullhiog yuwwl g

ol aleicyl
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Contains technical clarifications
about the results.

An Gls Qb Blag) g1
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Fourth: Closing / legalized part and

UiLolallg L& gl / Lol ejall:Leyly
Footer

Thank you for choosing our laboratory Upiso ol )leiay Ipaid

Mrs. Najat Alabdulmalik Lol ausl 6La / 62| =—

Head of CFL QiS50 QAU OIS oud dug)
Important Notes dola WAL
« Above mentioned tests were performed as approved/Requested by clients, unless L3 O Qs Lo ellLanl Jsoll lia/ Ablgo Lol olngael +
otherwise directed ™
« Results mentioned in this certificate of analysis are related to the sample received at the 186 UiAGH 6 dollinol dLall Ols Clissll o 63laul 03e b Lawljuiloll g3UUl
CFL
+ Consumer has the right to request a retest within 15 days of receiving the certificate of Adpaill 6alauiy) Qolliuwl &)U o Logs UHIL S Uialll oale) il Jio=l @2y *
analysis
« The test parameters marked (* are not accredited ol Agautio 1t () Qotles lawl i) AU+
« The circulation of this certificate is prohibited through any media, including social media, Lo elotall Jnlgil J5Luwg L1 b LosAtolle] Al o sl e 631 o Jola s flos
anditis prohibited for marketing and advertising OMeVlg S0 il laohani wiflo)

END OF THE DOCUMENT A 1igll dylar

Issue No. 0001
Code: S_019_F_001
Issue Date: 19/05/2019

Central Food Lab, Food Safety Division, Public Health Department -MOPH
P.O. Box: 42, Doha, Qatar Tel No.: +974 4407 3916, Fax No: +97444070863
Email: nalabdulmalik@moph.gov.ga | Web: www.moph.gov.qa

o 0

English

The administrative and legal
part: This section that follows
the results table and includes

Gl 2jall 130 :odgildllg Gyl cjnll
dunss) 64693 Joaiyg Q5L Jgan oy
Ao oy loA Wlpgise]l fouwsd

the signature of the head of
the laboratories section. It also
contains very important notes
that should be reviewed and
considered because they contain

PloiaVig layle ElnVicinylandola
Wlangig Wloglso ude Lailginy Lay
6alauill laAiwl &io laio dola
ol dyille] ol dudyguni dyjlai wilel
olcdl Jilwg oo laphis lape

important  information  and
guidance, such as preventing
the use of the certificate for
marketing, advertising or other
purposes as publish it in the
media and social media.

welodall dnlgdll J5uugg

The  margin  includes the
document number and
communication information with
the laboratory.

odall  [ob) JorAlg iolal

HiAo)l &o Jnlgilvilogleog )
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3. Technical Review of the
Certificate

In general, it is preferable to present
the certificate of analysis of all prod-
ucts to the specialists of the import-
ing companies as technicians who
can analyze these results and benefit
from it in improving the quality for the
future foodstuff and the following are
the most important directives:

English

To find out whether the product
is compatible, the result in the
third column is compared to the
accepted limits mentioned in
Column 7 and notes on the label
in Column 8.

agolll Lo 6yjlgdl dayiill djjllo
VO 6)g830Jl Wgudoll aganJy CLl 1
yliy wlAanlellg &l agolsll

oWl agolell 6 drolleyl d8LAal

Wlging) i)l dalyoll P

Salauilll

Jlail 6alaul yare JaQy ole JAiiy
Junitg ule Wlaiicdl Eron) 6)atall
o) pdid N6 )gim ol CIlA il 5l
6alQiwVlg QSlilloAaa Julaiode (ujaldll
W8T o AAell 63g9 (i Lo Laio
Aay dnlall wlaragil pual b lotog

Ol

2=l
ey No.

If the limits in the seventh column

3gol=l 0 6)g 3 0Jl 3gan]l Ll 13)]
Agol=ll Lo dayiill Y drosd) gl
ol A9lnio Ygal Ul winy il
jolaii V) lle dotd agandl Ciila 13]
Cuila 13 laio ulel ygai gl (max ..
(min Ue J&i V) Wa dotd agaall 2
Clall oo gaall duw els Jlog
Agolell o uly i puwall Jols
Ul o=y 13:09) 7 min) Ly Los Sgtuwl
Ul Loy dlno YgAal wing dayiill

olel gl 1P UgAj

is numeric, the result in the third
column must be identical or
compatible with it so that it is less
than if the value is (max), or higher
than if the value Less than min).
For example, the percentage of
fat in whole fat milk is indicated
in the 7th column as follows (min
%3) which means that the result
and even the matching should be
%3 or higher.

If the result is descriptive, it should
be consistent with its description.
For example, in a water result,
the desired boundary is clear
and therefore the result is similar
(clear).

Lad 6lgi Linio dudng dagiill Cula 1Al
WO A Jlog lay ualadl angll &o
duglinodl aganll UgAai ololl dayii 3
dauiill YgAai pJlilug (clear gl &jly)

(clear gl @ily) dliloo
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Also consider the notes on the
label in the eighth column and
compare them with the result,
especially in the food additives,
and make sure that the food
additive (color, preservative, ...) is
indicated in the label. Otherwise,
the result is not compliance.
Cases indicated in the result that
the additives do not exist ND and
the indication on the label that
the additive is not mentioned This
result is compliance as there is no
need to indicate the additives on
the label.

Glanloll oJl Ll Al oy
3golell Lo drolleyl Adlagl dnlall
dnla dagiill Eo laiijlbog (olill
Ul (o 2Allg dpsiasl Lol po
(o @A O 83L0 W) LIIA I WAL
WA duollell ddUayl o adljlilo
w9 Lol dbilno pue dayiill Ugad ela
UL il o Layl juiy ol wylall
o 6jubllg ND agngo jie wlaoll
Juito pé WAool Yl duoleVl dsdlayll
dayiill oAa A= Not mentioned aul
L__)bLbLD.oJJGJLLD;JJdngUjIGQLb_o
o rod dolaylygh duolle)l dsUayl

In the compliances results it is
necessary to pay attention to the
value of the result and compare
it with the acceptable limits in
column 7, since it is important
to know that approaching the
value of the result from the
limit is an indicator to caution,
avoid non-conformity in future
consignments, and keep values
for each outcome far from the
limits of rejection.

CLLA 13] Q5L 0 Gu62 1l Pl (o
Wl LAl VLWl dopRog Ad)lno e
Jnlgil JUA (ro ela g wella GJi
ole JAuing @iio)l gl janoll &o
Wlw)jlool) dg=y Alngll pac Yo
VO clg AibhAll dy=yinill gl dyclyyl
wagpA gl J4ill gl duclpl Wilolsoll

e gl pAanill

It is also important to pay
attention to the notes on the
outcome of the analysis, which
relate to important technical
interpretations and guidance for
those findings.

oLVl (o a1 ¥ ddjlnoll 5Ll Lo
2921l Go Aiijlbog daliill Aotd HJI
G &l agolell b dagouoll
oo WIisl Ul Aoy=o ool Uo U
Glioy A=) egotoll Al (Lo dayiill
o0 A8lnoll pac wiinig jAal jladl
oudIu KhlQinllg doalddl )l
2930 Ue 6z dagii JAy dnlall
o waoyl

GlAALe) GJl oLVl Lyl odre]! (o
Gl=ii Lo Julaill dayii Jgo digaoll
Qi dola duid Cilaungig Ul Qiy
QSN ELL
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General Guidelines releted to
Imported Foofs Only

English

When submitting applications for
objections on laboratory results,
the following shall be considered:

e The result should not be
related to food safety.

e Theviolation should not have
been done before.

e Reasonable justification for
Re-Test as certificates for
the same food items from
internationally  accredited
laboratories confirm
that there is a significant
difference from the
laboratory result contained
in the certificate of analysis
issued by the Central Food
Laboratories.

Gl oyadi aic juicVl U=y ANy
s Lo QA ol Q5L de Wlalyicyl

WUn ol dagidl Ugal ¥ gl e
Aglasl Ao\l

B 80 dollapllggaivyl e

6alcy dgdso Wljo 2909 ©
Judai ulaloui glojla yaaoll
Uo dslas)l wlinll  yuoil
Aloicl ole ddnla Wlyisg
wllial  agag 25§ oJoall
duaoll dayiill yc  sraga
6)alall Juaill 6alauis o 63)lgll
Aujasolldyacllulpying e

62)giw o)l Ay elU dunla dole Wlald)]

Although technical staff in the
Ministry of Public Health are keen
to cooperate with importers, the
interpretation and explanation
of the laboratory results for all
companies may not be possible
therefore please understand that
the specialists may not be able to
explain all the laboratory results
due to their commitment to
perform other duties.

0o ViRl Pl B Yo Pedy
Eo Yolei)l Lle dolsll danll é)ljg
QU epbg puudi Yl Ul (yajgiuoll
Ugas ¥ a6 wlapill JAaJ dpacll
Eliol rcumv oy Wl lisoo
&lon opbg Juudi Yc yraisgll
WU odoljy dpsoll  @stiil

Balulaly
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Image of Certificate of Analysis

.
JLLaiJl 6 alaub 6)gun

Aol Aol 6)ljg
Ayjapoll AUl Wlging ouud

MINISTRY OF PUBLIC HEALTH
CENTRAL FOOD LABORATORIES SECTION

CERTIFICATE OF ANALYSIS

Jotli 8alaub

Page No.  of

‘U.O ob)daan

ACCREDITED

TESTING LABORATORY

el &on dyl
Sample collection Date

63 lauill o)
Certificate No.

gl €01/ ol
Sample Name / Type

Important Notes

« Above mentioned tests were performed as approved/Requested by clients, unless
otherwise directe

* Results mentioned in this certificate of analysis are related to the sample received at the
CFL

+ Consumer has the right to request a retest within 15 days of receiving the certificate of
analysis

* The test parameters marked (*) are not accredited.

« The circulation of this certificate is prohibited through any media, including social meda,
and itis prohibited for marketing and adhvertising

END OF THE DOCUMENT

BuAol syl Ayl o\LLwl AU il wlang sac Egono
CFL. No Sample receiving Date Total No. of sub sample
ay=lims)/ jo) Jio=ll uialo/ygli b Llalldi=lipan/ U
Sample Code / No. Consumer Tel./Fax No. Total Wt./Vol. of sample
Ultio)laly dipsll oLl dyyU JanVlayu
Country of Origin Sample production Date Reporting Date
Result of Analysis Jlaill dayii
Jalali6ang JuIaY/ unloll doill | Q8liagan | poddipadiian | Uuldicang Wosdoll 32l Auolleyldsliall [UHESTEEIES
Analytical Unit Parameter / Test Result | Uncertainty Loa VelY] Accepted Limits Label Analytical Method
Glanilo
Comments
Thank you for choosing our laboratory Upiso ol jliiay 1A

Mrs. Najat Alabdulmalik
Head of CFL. a

Clloll =l 6la /6l

QiS50 ALYl OIIA G o dug)

Aol WUANML

L3 oA Al s o elilianly Jrosll s/ A blgo Loy Lagla] i ollel Gilngaall +

85 1500l o oliuroll Al Ol il Jio 631l 03 b Layl Ulioll 3G+

AU 830ait) oLl &)U o Looa U IS Jalall 031] s so=l 62

AloicylAgailio e (-) Aollss Layl Lol ChWisyl

Lo y-cloinl Jnlgil JiLwg el pod Losdrolle] dliwg o e 63laivlora Jghi fios *
Ul $49-1ill Laolaiwl Ao)
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Central Food Lab, Food Safety Division, Public Health Department -MOPH
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For more informatiom you can contact: Eo UnlqillpAing) Wloglsoll (o Ajol

Email: diskander@MOPH.GOV.QA diskander@MOPH.GOV.QA : udgpinJyl agpull
Tele: +974 44070965 +9VE EEV. N0 : L2ila
Ema.iI: port.health@MOPH.GOV.QA port.health@ MOPH.GOV.QA : g i alyl 2yl
Tele: +974 44070226 FQUE EEVM): @il
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