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Selecting an Outside Food Testing Laboratory 
Outsourcing is the assignment of work to a third party for a specific 
length of time with an agreed-on price and service level. Outsourcing 
of all kinds of services is a growing trend among companies. According 
to International Data Corp.’s U.S. and Worldwide Outsourcing Mar­
kets and Trends, 1998–2003 report, worldwide outsourcing services is 
a $100-billion industry. In 1998, spending by companies for services 
provided by outside vendors topped $99 billion. This spending is ex­
pected to reach $151 by 2003. 

It has been a common practice in the food processing industry to 
use outside laboratories.  These outside laboratories provide a variety 
of services such as microbiological testing, chemical analysis, nutritional 
analysis, shelf-life studies, pesticide residue testing, dietary supplement 
analysis, genetically modified organism (GMO) testing, sensory analy­
sis, and other research. 

These outside labs allow food processors to focus on their core ac­
tivities while benefitting from economics of scale, experienced exper­
tise, and overhead reduction. Some testing has become so specialized 
that creating and retaining in-house personnel in the area would be 
prohibitively expensive. One example would be testing for GMOs. The 
outside lab is often better equipped and more knowledgeable about 
their specialized branch of testing.  However, food processors should 
be aware that they lose in-house skills, confidentiality, and the ability to 
closely control costs when using outside vendors. The best processes 
for outsourcing are ones that are standardized and well defined and 
require little active control. 

Outside labs will often have testing knowledge and experience that 
come from working with a broad range of clients. In the food industry, 
regulatory requirements are especially important. Knowledge and ex­
perience of meeting government approvals (such as Food and Drug 
Administration or U.S. Dept. of Agriculture requirements) or compli­
ance standards (such as Good Manufacturing Practices and Good Labo­
ratory Practices) can be an important asset that labs offer. In addition, 
since many regulatory requirements are particular to separate indus­
tries (e.g., meat and poultry processing, baking, beverage processing), 
experience with these helps with timely and cost-effective management. 

For a relationship with an outside supplier to be successful, both part­
ners need to have shared objectives, mutual respect and trust, and com­
mitment. The successful selection of an outside testing laboratory de­
pends on the identification of internal performance requirements as well 
as the lab’s ability to meet those requirements. See the sidebar for a checklist 
to help determine if an outside laboratory is a good match. 

Outside Laboratory Checklist 

The following checklist can help you determine if an 
outside laboratory is right for you. The checklist was 
provided by Philip Katz, president of Shuster Labo­
ratories, a leading food product development and 
testing laboratory located in Canton, Mass. 

Is the laboratory qualified to conduct the analysis or 
service that you require? 

Are the laboratory personnel proficient in the testing 
or service that you require? 

Does the laboratory have the appropriate facility, equip­
ment and methodology to conduct the services that you 
are requesting? 

Are the methods intended to be used to meet your re­
quirements suitable and accepted by industry and the regu­
latory agencies? 

Does the laboratory have accreditation or certification 
pertinent to the food industry? 

Does the laboratory have written procedures? 

Does the laboratory have an internal quality assurance 
program to ensure adherence to written procedures? 

Are there adequate procedures in place for the receipt, 
handling, and retention of your samples? 

Are there adequate means in place to address your 
needs regarding communication and turnaround? 

Are comprehensive reports provided that document 
sample identification, data, methods, and interpretation 
of results? 

What are the laboratory’s lead time requirements? 

Is the pricing competitive? 
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Laboratory Location Phone Services provided 

ABC Research Corp. Gainesville, Fla. 352-372-0436 Microbiological testing, chemical analysis, nutritional analysis, shelf-life studies, 
pesticide residue testing 

Add Testing & Research, Inc.  Valley Stream, N.Y. 516-568-9197 Chemical analysis, microbiological testing 
Certified Laboratories, Inc. Plainview, N.Y. 516-576-1400 Chemical analysis, microbiological testing, nutritional analysis, vitamin assays 
Commercial Testing Lab  Colfax, Wis. 800-962-5227 Chemical analysis, microbiological testing 
Covance Laboratories, Inc.  Madison, Wis. 800-791-3663 Nutritional analysis, microbiological testing, pesticide residue testing, food 

packaging material testing, dietary supplement analysis 
Eurofins Scientific, Inc.  Memphis, Tenn. 901-272-7511 GMO testing, nutritional analysis, microbiological testing, dietary supplement 

analysis 
Garden State Laboratories Hillside, N.J. 800-273-8901 Water and environmental testing, microbiological and chemical testing 
Great Lakes Scientific Stevensville, Mich. 616-429-1000 Microbiological and chemical testing 
Krueger Food Laboratories Cambridge, Mass. 617-876-9118 Analysis of fruit and vegetable products, soft drinks, alcoholic beverages 
Microbac Laboratories  Pittsburgh, Pa. 412-931-5851 Microbiological testing, chemical analysis 
Midwest Laboratories Omaha, Neb. 402-334-7770 Food and agricultural product testing 
Minnesota Valley Testing Labs New Ulm, Minn. 507-354-8517 Food testing 
Northland Laboratories Northbrook, Ill. 847-272-8700 Testing of impounded products 
Pert Laboratories Edenton, N.C. 252-482-4456 Pesticide residue testing, microbiological testing, aflatoxin testing, shelf-life 

storage testing 
Professional Service Industries (PSI) Arlington, Tex. 817-640-4162 Chemical analysis, microbiological testing, nutritional analysis 
Ralston Analytical Laboratories St. Louis, Mo. 800-423-6832 Chemical analysis, microbiological testing, nutritional analysis 
R-Tech Laboratories  Minneapolis, Minn. 800-328-9687 Chemical analysis, sensory testing, consumer research, nutrition labeling 
Sani-Pure Food Laboratories Saddle Brook, N.J. 201-843-2525 Nutritional analysis, microbiological testing, food packaging material testing 
Shuster Laboratories Qunicy, Mass. 800-444-8705 Product development services, chemical analysis, microbiological services, 

sensory and consumer testing, consulting services 
Silliker Laboratories Group, Inc. Homewood, Ill. 708-957-7878 Chemical analysis, microbiological testing, nutritional analysis, GMO testing, shelf-

life storage testing 
TPC Labs St. Paul, Minn. 800-400-2390 Food and packaging analysis 
V-Labs, Inc. Covington, La. 504-893-0533 Research and analytical services on carbohydrates and polysaccharides 
Warren Analytical Laboratory  Greeley, Colo. 800-945-6669 Chemical analysis, microbiological testing, nutritional analysis, residue chemistry, 

cereal/baking analysis 
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Meat Drug Residue may be checked 
with the Meatsafe® B-Lactam. The com­
pany claims that it is the only pre-slaugh­
ter screen to predict whether dairy or beef 
animals will pass the drug residue test at 
slaughter. The single-use unit is self con­
tained and disposable. It may be used to 
detect more than 25 brands of penicillin, 
amoxicillin, amipcillin, hetacillin, and 
cloxacillin in urine. In less than 10 min, 

blue lines signal either safe or unsafe 
residue levels. For more information, 
contact Silver Lake Research Corp., 
P.O. Box 686, Monrovia, CA 91017 
(phone 888-438-1942)—or circle 
310. 

Food Package Gas Analyzer may 
be used to measure oxygen and car­
bon dioxide in soft packages or rigid 
containers. Perishable foods are fre­
quently packed under controlled or 

modified atmospheres to prolong shelf 
life and maintain product quality. 
Analysis of gases within the package is 
made to ensure that the packing ma­
chine is working properly. This instru­
ment also ensures that the correct gas 
mixture is used and the packaging ma­
terial and seal are of good quality. Three 
gases are commonly used in these pack­
ages: oxygen, carbon dioxide, and nitro-
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gen. This instrument can measure oxygen 
and carbon dioxide in food packages with 
a free gas volume as small as 2.5 mL. It 
uses discrete measurement modules to 
provide an oxygen or carbon dioxide mea­
surement in the range of 0–100%. Each 
measurement is displayed on a separate 
display and is also provided as non-iso­
lated 0- to 1-V DC signal output. The ana­
lyzer is supplied complete with an acces­
sory kit containing sample filters, needles, 
calibration nozzle, syringe, sample probe, 
self-adhesive sample seals, and septa. It 
comes in either rack mount or benchtop 
versions. For more information, contact 
Servomax Co., Inc., 90 Kerry Pl., 
Norwood, MA 02062-4733 (phone 781­
769-7710; fax 781-769-2834)—or circle 
311. 

Digital Hygrometer allows the user to 
check temperature and humidity levels 
throughout any structure. It is said to be 
ideal for use in assessing heating and cool­
ing needs in processing and storage areas. 
The instrument features a large, easy-to­
read LED display and minimum and 
maximum temperature memory. For 

more information, contact Goodway 
Technologies Corp., 420 West Ave., 
Stamford, CT 06902-6384 (phone 
203-359-4708; fax 203-359-9601)— 
or circle 312. 

Oxygen Demand Publication 
offers the wastewater industry infor­
mation on measurement methods. 
The 16-p brochure presents thor­
ough coverage of three different 
methods for measuring oxygen de­
mand: Chemical Oxygen Demand 
(COD), plus two alternatives—To­
tal Organic Carbon (TOC) and Bio­
chemical Oxygen Demand (BOD). 
The brochure includes information 
on how to choose a method, with an 
entire page devoted to a comprehen­
sive table outlining various param­
eters of the different methods, in­
cluding regulatory status, most suit­
able use, advantages, considerations, 
and other factors. The brochure out­
lines the fol lowing methods of 
wastewater measurement: the 
Dichromate COD Method; the TOC 
Direct Method; a comparison of 

COD and TOC together; the BOD Di­
lution Method; TOC and COD vs 
BOD; colorimeters and spectropho­
tometers; and the COD Reactor. For a 
copy of the brochure, contact Hach 
Co., P.O. Box 389, Loveland, CO 80539 
(phone 800-227-4224; fax 970-669­
2932)—or circle 313. 

Particle Sizer, the Malvern HPPS, 
may be used to measure particles in so­
lutions. It covers an application range 
currently requiring three conventional 
dynamic light-scattering systems.Appli­
cations include the measurement of 
sub-nanometer-size particles as small as 
0.6 nm and molecules in solution (in­
cluding highly absorbing samples) 
through to the analysis of particles up 
to 6 microns. It is said to be especially 
suited to the measurement of colloidal 
systems and proteins and macromol­
ecules in solution. For more informa­
tion, contact Malvern Instruments, Ltd., 
Enigma Business Park, Grovewood Rd., 
Malvern, Worcestershire, WR14 1XZ 
UK (phone +44-0-1684-892456; fax 
+44-0-1684-892789)—or circle 314. ● 
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