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	Annex F1/11 to the Certificate No.670-4

SCOPE of ACCREDITATION
of the
Station of Cereal Control and Standardization -                      Thessaloniki Laboratory 
οf 
Ministry of Rural Development and Food


	Materials/                                 Products to be tested
	Types of tests/                                              Properties to be measured
	Applied methods/                           Techniques to be used



	Chemical tests

	1. Durum and common wheat and their products 
	1. Determination of moisture content of cereals and cereal products
	Standard method (1)ICC No 110/1

	
	2. Procedure for near infrared (NIR) reflectance analysis of groud wheat and mitted wheat products
	Standard method ICC No 202

	
	3. Determination of protein by near  infrared (NIR) spectroscopy 
	Standard method ICC No 159

	2. Durum and common wheat and their products 
	Determination of crude protein in cereals and cereal products for food
	In house validated test method, based on ICC No 105/2

	3. Whole wheat meal and  Common wheat flour
	Determination of wet gluten quantity and quality (gluten index ac. to Perten) of whole wheat meal and wheat flour  (triticum aestivum)
	Standard method ICC No 155

	4. Durum wheat
	Gluten index method for assesing gluten strength in durum wheat (triticum durum)
	Standard method ICC No 158

	Physical tests

	1. Whole wheat meal of Durum  and common wheat
	Determination of the “falling number” according to Hagberg-Perten as a measure of the degree of a-amylase activity in grain and flour.
	Standard method ICC No 107/1

	2. Common wheat flour
	Wheat detrmination of sedimentation index Zeleny test
	Standard method ICC No 116/1 

	3. Durum wheat
	1. Determination of Besatz of wheat
	Standard method ICC No 102/1 EU Regulation 1238/2016

	
	2. Loss of vitreous aspect of durum wheat (MITADINES)
	EU Regulation 1238/2016

	
	3. Method for determination of the vitreousness of durum wheat.
	Standard method ICC No 129

	4. Durum wheat and Common wheat
	Determination of bulk density called mass per hectolitre
	ΕΛΟΤ ΕΝ ISO 7971-03:2019 Routine method (Annex B)


ICC : International Standarization for Cereal Science Technology.
Site of assessment: Permanent laboratory premises, Agricultural School, Thermi, 57001, Thessaloniki,Greece.
Approved Signatories: D. Vafeiadis, K. Gkizari, L. Psoni, C. Melidou, S. Minopoulos, M. Gkilakis, C. Ioannidou.
This scope of Accreditation replaces the previous one dated 17.10.2022.
The Accreditation Certificate No.670-4, to ELOT EN ISO/IEC 17025:2017, is valid until 18.04.2027.

Athens,
05.05.2023
                                                                                                          Christos Nestoras
                                                                                         
            CEO of ESYD
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