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SCOPE OF ACCREDITATION TO ISO/IEC 17025:2005 
 
 

CHESTNUT LABS 
3233 East Chestnut Expressway 

Springfield, MO  65802 
Michael Clark    Phone:  417 829 3770 

 
 

CHEMICAL 
 
 
Valid to:  May 31, 2011   Certificate Number:  2552.02 
 
In recognition of the successful completion of the A2LA evaluation process (including an assessment of 
the laboratory's compliance with the A2LA Food Testing Program Requirements, containing " AOAC 
International Accreditation Guidelines for Laboratories Performing Microbiological and Chemical 
Analyses of Food and Pharmaceuticals”), accreditation is granted to this laboratory to perform the 
following tests on food and dairy products: 
 
Test      Laboratory Methods  
 
Ash, Gravimetric 
     Cheese   6019 
     Food   6020 
 
Elemental Analysis, ICP-OES   6041 
 
Fat 
     Ether Extraction   6010 
     Ether Extraction with Acid Hydrolysis   6016 
 
Moisture 
     Cheese, Ohaus Moisture Analyzer   6024 
     Forced Air Oven   6004 
     Vacuum Oven   6002 
 
pH Determination   6013 
 
Protein 
     Kjeldahl   6001 
     Protein-Casein, Kjeldahl   6001 
 
Salt 
     Cheese, Mettler Titrator   6022 
     Food Product, Mettler Titrator   6021 
      


