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Food Testing Service

Waltek Services Testing Group Limited is a professional third—party testing organization with CMA qualification for food testing. We can
provide a credible food safety testing business from the beginning of agricultural products to production, processing,trading,distribution
and consumption, providing the effective technical support and risk prevention services for entire food supply chain.

Waltek food and agricultural products testing services are available but not limit to :

Food and agricultural product testing Food and agricultural product testing

" . ; i 1.4.1 pH , Moisture , ash, water insoluble,
1.1.7 Nutrition label (prote|.n, fat, 1.4 ROUtlne.phySICa.l and malondialdehyde, histamine, impurities, tea
carbohydrate, energy, sodium, etc.) chemical testing polyphenols, acid value and peroxide value
11 Physical and Physical 1.1.2 Nutritional Enhancers(Vitamin A, 1.5.1 Harmful toxins/poisons
’ and chemical nutrition  |D, E and Vitamin B, Fatty Acids, etc.) 1.5.2 llegal additives (chemical pollutants)
- 1.5 Harmful substance -
1.1.3 Various types of prepackaged foods, 1.5.3 Animal cruelty
health products, infant formula, etc. 1.5.4 Pesticide residue
ves: ic aci icaci 1.6.1 Microbial routine identification tech—
121 Preservatives:sorbic acid benzoicacid, 1.6 Microbial Detection nology : detection of common pathogenic
etc. bacteria and non-pathogenic bacteria
1.2.2 Coloring agent:lemon yellow, etc. . . L
— — 1.7 Label review 1.7.1 Label review, avoiding risks
. 1.2.3 Acidity regulator:citric acid, etc.
1.2 Food Additives
1.2.4 Sweetener:cyclamate, etc. 1.8.1 Routine physical and chemical
1.2.5 Antioxidants:BHA, etc. testing
1.2.6 lllegal additives:bleaching agents such 1.8.2 Nutrient detection
as sulfurous acid and its salts , nitrites and| 1.8 Pet feed —
other color protection agents 1.8.3 Food additive
1.3.1 Harmful element (Pb, Hg, As, Cd, etc.) . )
1.3 Heavy metal content o 1.8.4 Prohibition of adding substances
1.3.2 Trace element(Ca, Fe, Zn, etc..)

Waltek have the professional technical support and testing team, strong technical hardware facilities which can meet the requirements
of China's inspection and testing limits,Waltek laboratory has obtained the food CMA qualification,and extensive experience in cooperation
with well-known enterprises, Waltek can eliminate the technical barriers and escort the food safety issues for our customers.
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