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Nutrition Laboratory Client Number 7202 
College of Science, Massey University 
 

Private Bag 11222, Manawatu Mail Centre, Palmerston North, 4442 
C/- AgHort Building Foyer, PN432, Riddet Road, Palmerston North, 4410 

Telephone 04 801-5799 www.massey.ac.nz 
 

Authorised Representative 
Ms Fliss Jackson 
Quality Manager, Nutrition Laboratory 
 
 

Programme 
MPI Recognised Laboratory Programme 

Accreditation Number 1363 Initial Accreditation Date 21 August 2020 

Conformance Standard 
ISO/IEC 17025:2017 
General requirements for the competence of testing and calibration laboratories 
 
Animal Products Notice – Specifications for Laboratories 
 

Laboratory Services Summary 

Chemical testing 
Physical testing 
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Nutrition Laboratory 
MPI Recognised Laboratory Programme Accreditation Number 1363 
SCOPE OF ACCREDITATION 

 
 

Chemical testing 
 
Deer velvet 
 
3.1.3 Proximate analysis – Moisture AOAC 950.46B 

 
Meat and meat products, pet food and animal feed, and fish including vitamins, minerals and other 
nutrients 
 
In accordance with the AOAC International (most recent edition), except where otherwise indicated. 

 
6.14 Calcium 968.08D (prep) / Daytona analysis 

6.22 Phosphorus 968.08D (prep) / In-house analysis method 

6.29 Dietary fibre (total, insoluble) 991.43 

6.30 Fatty acid profile In-house by GLC based on Sukhija & Palmquist, 1988, 
     Journal Agricultural and Food Chemistry 36: 1202-1206 
 
 
Dairy Products 
(cheese) 
 
32.1 Fat 989.05 

 
 

Physical testing 
 
Dairy Products 
(raw milk) 

 
30.3 Freezing point (Osmolality) Advanced Instruments Model 3D2  
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