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Date of issue: 03.06.2026

This annex is part of the Accreditation Certificate D-PL-19693-01-00.

Holder of the Accreditation Certificate:

FoodQS GmbH
Miihlsteig 15, 90579 Langenzenn

with the locations

FoodQS GmbH
Miihlsteig 15, 90579 Langenzenn

FoodQS GmbH
Kapell-Leite 3a, 90579 Langenzenn

FoodQS GmbH
Gottlieb-Keim-Strale 60, 95448 Bayreuth

The testing laboratory meets the requirements of DIN EN ISO/IEC 17025:2018 to carry out the
conformity assessment activities listed in this annex. The testing laboratory meets additional legal
and normative requirements, if applicable, including those in relevant sectoral schemes, provided
that these are explicitly confirmed below.

The management system requirements of DIN EN ISO/IEC 17025 are written in the language
relevant to the operations of testing laboratories and they conform to the principles of
DIN EN 1SO 9001.

This annex to the certificate was issued by the Deutsche Akkreditierungsstelle GmbH (DAkkS) and is digitally sealed.

This annex to the certificate is only valid together with the written accreditation certificate and reflects the status as indicated
by the date of issue. The current status of any valid and surveyed accreditation can be found in the directory of accredited
bodies maintained by Deutsche Akkreditierungsstelle GmbH (www.dakks.de).

Abbreviations used: see last page page 1 of 5
This document is a translation. The definitive version is the original German annex to the accreditation certificate.
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Tests in the area of:
Consumer Health Protection
Flexible Scope of Accreditation:

Within the indicated test areas the testing laboratory is permitted without being required to prior
inform and obtain approval from DAkkS

[Flex A] to use standardised or equivalent test methods listed here with different issue dates.
[Flex B] to have the free choice from standardised or equivalent test methods.
[Flex C] to modify, develop or further develop test methods.

The testing laboratory has an up-to-date list of all test methods within the flexible scope of
accreditation. The list is publicly available on the website of the testing laboratory.

In the case of flexibility under categories B and C, all test methods including their current versions
within the flexible scope of accreditation, as well as any modifications or restrictions, are listed only in
the published list of all test methods in the flexible accreditation area. The same applies to the current
versions of test methods in the case of flexibility under category A.

Location Miihlsteig 15, 90579 Langenzenn

Consumer Health Protection

Molecular biological anaylses

Food
Priifart Analyt / Matrix / Kurztitel Modifikation [Flex]
Priifmethodik (Detektor) MessgroRe Priifgegenstand | Norm/normatives - und/oder
oder Hausverfahren Einschrankung

amplification process genetically modified | Honey, C

Real Time PCR organisms (GMOs), | Syrup,

plant species Bee products
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Physical, physico-chemical and chemical analyses
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Food
Type of test / Analyte / Matrix / Short title Modifications [Flex]
test methodology (detector) measurand test item Standard/ normative and/or
or In-house method limitations
Chromatography Ingredients, Food,

Liquid chromatography with
conventional detectors

Cannabinoids,
Contaminants

Bee products

electrode measurement pH value, Honey
conductivity
Gravimetry Density Wax
Pycnometry
Gravimetry Total hydrocarbons | Wax
Gravimetry Dry matter, Bee products,
Water content Bee pollen,
Syrup, agave
syrup,
dried fruits,
Nuts,
Seeds
Photometry Colour, Honey,
(UV/VIS) Proline content Bee products
Photometry Ingredients Honey,
(UV/VIS) Syrup
Photometry K-Values Olive Qil COI/T2.0/DOC. No 19
(UV/VIS)
Refractometry Water content Honey
Titrimetry Acid Value, Wax
Saponification
Value
Viskosimetry Thixotropy Honey
Visual analyses
Food
Type of test / Analyte / Matrix / Short title Modifications [Flex]
test methodology (detector) measurand test item Standard/ normative and/or
or In-house method limitations
Simple visual examinations Drop point, Wax
melting point
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Type of test / Analyte / Matrix / Short title Modifications [Flex]
test methodology (detector) measurand test item Standard/ normative and/or
or In-house method limitations
Optical microscopy Pollen Honey DIN 10760 A
Optical microscopy Pollen, Honey, DIN 10760 Modification: Analyt -
Yeast, Starch Royal jelly, 2002-05 also Yeast and
Bee pollen Starch
Matrix also Royal
jelly, Bee pollen
Optical microscopy Yeast Honey, PV 11701 -
Royal jelly, 2015-06
Bee pollen
Optical microscopy Starch Honey, PV11801 -
Royal jelly, 2015-06
Bee pollen
Location Kapell-Leite 3, 90579 Langenzenn
Consumer Health Protection
Physical, physico-chemical and chemical analyses
Food
Type of test / Analyte / Matrix / Short title Modifications [Flex]
test methodology (detector) measurand test item Standard/ normative and/or
or In-house method limitations
Chromatography Contaminants Honey, C
Liquid chromatography with mass- Syrup,
selective detectors Bee products
Chromatography Mycotoxins Food, C
Liquid chromatography with mass- Bee products
selective detectors
Chromatography Ingredients, Honey, C
Gas chromatography with residues, Syrup,
conventional detectors contaminants Bee products
Chromatography Ingredients, Honey, C
Gas chromatography with mass- residues, Bee produbts
selective detectors contaminants
Spectrometry Ingredients Honey, C
Elemental analysis with isotope Syrup,
ratio mass spectrometry detection Bee products
Spectrometry Elements Bee produts, C
Inductively coupled plasma mass Syrup,
spectrometry Juices
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Food
Type of test / Analyte / Matrix / Short title Modifications [Flex]
test methodology (detector) measurand test item Standard/ normative and/or
or In-house method limitations
Spectroscopy Ingredients, Honey, C
Nuclear magnetic resonance quality and Syrup,
spectroscopy (NMR) authenticity Qil,
parameters Juices
Abbreviations used:
DIN German institute for standardization - Deutsches Institut flir Normung e.V.
EN European Standard - Europaische Norm
GMO genetically modified organisms
IEC International Electrotechnical Commission
ISO International Organization for Standardisation
PV In-house method of FoodQS GmbH
PCR Polymerase Chain Reaktion
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