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Annex F1/Α16 to the Certificate No. 489-7

SCOPE of ACCREDITATION 

of the
Testing Laboratory
“TÜV AUSTRIA FOOD ALLERGENS LABS”
(Rethymno Βranch)
	Materials / Products tested
	Types of test / Properties measured
	Applied methods / Techniques used 

	Chemical Tests

	1. Plant products with high fat content:

▪ plant oils and fats

▪ oily seeds

▪ nuts

▪ miscellaneous (olive,avocado, etc.)
	Determination of pesticide residues of:
Aclonifen, Acrinathrin, Bromopropylate, Chlorthal dimethyl, Cyfluthrin, Lambda Cyhalothrin, Cypermethrin, Deltamethrin, α- Endosulfan, β-Endosulfan, Endosulfan sulfate, Fenvalerate, α-HCH, Tau-Fluvalinate, Heptachlor, Lindane, Oxyfluorfen, Procymidone, Propyzamide.
	In house GC-ECD method,

code Ο1007Α), based on

QuΕChERS (European

Union Reference

Laboratory)



	2. Cereals and products, fruits and vegetables
	Determination of moisture
	In house method (Ο 1059Α) based on the Code of Food and Drinks

	3. Drinking water and groundwater
	Determination of  electric conductivity
	APHA* 2510


*  American Public Health Association, American Water Works Association, Water Environment Federation, “Standard 

     Methods for the Examination of Water and Wastewater”, 24th Edition, 2022
Site of assessment: Permanent laboratory premises – Agia Triada, ΒΙΟPΑ, 74100, Rethymno, Greece
Approved signatories: G. Siragakis, G. Miliadis, E. Politis
This Scope of Accreditation replaces the previous one, dated 22.12.2022.

The Accreditation Certificate No. 489-7, according to ELOT EN ISO/IEC 17025:2017, is valid until 19.01.2026.
Athens, 29th of January 2024
                                                                                                 Christos Nestoras
                                                                                                          CEO of ESYD
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