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MU URANLRTNSAAAINATIVEOUNANSENUAIWING DY

1A5an15 AIA Capital Center (szazaniiunis)

FEMINUFRUNNTIAN-TUEY W.A. 2568

s1en15luTusasaauliisu/miudau insasiananUszdnesufuiRnisiiaseyt dusuiassinunindauindon

No. Instrument/Equipment Parameter Manufacturer Model/Serial No. Calibrator Certification Date of Due date of Remark
No. Calibration Calibration*
isnsTiavdnUszinfeUfiRnisiinszinaninii
1 [pH Meter Audunsnuasang Mettler-Toledo Seven Easy / National Food Institute, 2501844-001-01 24 Feb 25 23 Feb 26 -
1231155210 Ministry of Industry, Thailand
2 |pH Meter Mettler-Toledo Seven Easy S20 / DKSH Technology Limited C07250197 8 Apr 25 7 Apr 26 -
1230525212
3 |Analytical Balance Yaaudauriuane Mettler-Toledo XSR205DU / National Food Institute, 2502226-001-01 20 Mar 25 19 Mar 26 -
(Readability 0.01 mg) veaufsazanetinimue C009071872 Ministry of Industry, Thailand
4 [Hot Air Oven Memmert UF55 / Technology Promotion Association 25TM589 19 Mar 25 18 Mar 26 -
B212.0411 (Thailand-Japan)
5 |Analytical Balance filwﬁuuazlﬂuﬁu FOSS XSR205DU / National Food Institute, 2502226-002-01 20 Mar 25 19 Mar 26 -
(Readability 0.1 mg) TECATOR C210685394 Ministry of Industry, Thailand
6 |BOD Incubator WNeod Arco UR-1320 / Technology Promotion Association 25TM578 19 Mar 25 18 Mar 26 -
(UAE.WAO.006/2553) (Thailand-Japan)
7 |BOD Incubator Arco UR-1320 / Technology Promotion Association 25TM577 19 Mar 25 18 Mar 26 -
(UAE.WAQ.018/2551) (Thailand-Japan)
8 [Digestor Unit Tulasauluguiindy FOSS DT2520 / FOSS South East Asia 13852 25 Feb 25 24 Feb 26 -
TECATOR 91905060
9 [Distillation Unit FOSS KT8100/ FOSS South East Asia 13854 24 Feb 25 23 Feb 26
(Kjeldahl Method) TECATOR 91889052
10 |Incubator TaanasuLuAfSe Memmert IPP 260 / National Food Institute, 2502229-003-01 19 Mar 25 18 Mar 26 -
V618.0033 Ministry of Industry, Thailand
11 |Incubator Binder IPP 260 / National Food Institute, 2502229-001-01 19 Mar 25 18 Mar 26 -
V615.0187 Ministry of Industry, Thailand
12 |Water Bath Memmert WNE 14 / National Food Institute, 2501624-002-01 10 Feb 25 9 Feb 26 -
L416.0612 Ministry of Industry, Thailand

U390 g'luLeia wauu &6 waus aulifiady raudawau Ida
Wl Hiian15LATIEUUIATFIU 1SO/IEC 17025

Certificate Page 1/2



../pH&ISE meter/23 0224 pH Meter_Seven S20_1231155210_UAE.WAT.010_2553 2301846-001-01(P).pdf
../Digestor,Distillation Unit(TKN)/23 0330 Digestor Unit_FOSS_2520_91794469_UAE.WAS.011_2560_ 2302413-001-01.pdf
../Digestor,Distillation Unit(TKN)/23 0330 Digestor Unit_FOSS_2520_91794469_UAE.WAS.011_2560_ 2302413-001-01.pdf
../Digestor,Distillation Unit(TKN)/23 0529 Distillation unit_FOSS_Service Report_KT8100_8411.pdf

MU URANLRTNSAAAINATIVEOUNANSENUAIWING DY

1A5an15 AIA Capital Center (szazaniiunis)

FEMINUFRUNNTIAN-TUEY W.A. 2568

s1en15luTusasaauliisu/miudau insasiananUszdnesufuiRnisiiaseyt dusuiassinunindauindon

No. Instrument/Equipment Parameter Manufacturer Model/Serial No. Calibrator Certification Date of Due date of Remark
No. Calibration Calibration*
isnsTiavdnUszinfeufiRnisiinszinaninii
13 [Water Bath TadnesuLuaiiise Memmert WNE 14 / National Food Institute, 2501624-003-01 10 Feb 25 9 Feb 26 -
L416.0614 Ministry of Industry, Thailand
14 [Auto Clave OHAUS PX623 / National Food Institute, 2502227-001-01 19 Mar 25 18 Mar 26 -
C236754745 Ministry of Industry, Thailand
15 lAnalytical Balance ALP CL-a0L / National Food Institute, 2502229-007-01 19 Mar 25 18 Mar 26 -
808763 Ministry of Industry, Thailand

w30 gluidie wauun &6 waud Liusiiess raudawaur A1dn

Due Date of Calibration* : Based on the annual calibration plan. At least 1 time per year.

Wl Hiian15LATIEUUIATFIU 1SO/IEC 17025

Certificate Page 2/2



s,

\\\‘\“|”Il//,
\ N\
V/

W

§

a®arNssuUWBUUNNadSIdaan Uua ™IS IS
AUgUSNISKaVUUENISa8IaIrNSsSuakis ’4,,///\\\\3:
, N
_ . Foundation for Industrial Development National Food Insfirure KN
national food institute NSC-TISI-TIS 17025
ministry of Industy  Food Industrial Laboratory Service Center CALIBRATION 0061
Calibration Certificate
Certificate No.: 2501844-001-01
Client name: UNITED ANALYST AND ENGINEERING CONSULTANT CO.,LTD.
Address: 3 Soi Udomsuk 41, Sukhumvit Road,
Bangchack, Prakhanong, Bangkok 10260
Page 1 of 5
Equipment: pH Meter
Manufacturer: METTLER TOLEDO
Model: SevenEasy pH
Serial No.: 1231155210
ID No.: UAE.WAT.010/2553
Order No.: 2501844
Operation No.: 2501844-001
Date of Receipt: 24 February 2025
Date of Calibration: 24 February 2025
Calibrated by Mr.Manas Somsak Approved by
Specialist ( Mr.Pheraphat Tuanjit )
Manager, Division of Calibration Laboratory

Date of Issue: 27 February 2025 Responsible for the Technical Management Team

The uncertainties are for a confidence probability of approximately 95%.

This Certificate is issued in accordance with the conditions of accreditation granted by the Thai Laboratory Accreditation Scheme which has assessed
the measurement capability of the laboratory and its traceability to recognized national standards and to the units of measurement realized at the
corresponding national standards laboratory. This certificate may not be reproduced other than in full except with the prior written approval of the
National Food Institute.

F-CS-009 Revision: 01 Date: 20-04-65
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otions! food neiiue | FoUNdation for Industrial Development National Food Institute QM NSC.TISI-TIS 17025
ministry of Industy  Food Industrial Laboratory Service Center CALIBRATION 0061
Calibration Report
p
Certificate No.: 2501844-001-01
Equipment: pH Meter Resolution: 0.01pH ; 1mV
Manufacturer: METTLER TOLEDO Model: SevenEasy pH
Serial No.: 1231155210 Type: Bench top
ID No.: UAE.WAT.010/2553
Date of Calibration: 24 February 2025 Page 2 of 5
Location: Chemical Calibration Laboratory, National Food Institute
Environment Condition: Ambient Temperature: ( 234 + 15 )y °C Relative Humidity: ( 54 +3 ) %
Condition of Equipment: Good Condition
Condition of this Results of Calibration
1.Calibration Method W-CC-002 : In house method based on direct measurement by using standard voltage calibrator and
certified reference material (CRM)
2. Reference Standards / Certified Reference Material
Instruments Serial / ID No. Manufacturer Certificate No. Due Date
2.1 DC Voltage Calibrator 2709007 Fluke 24E1752 30 May 2025
2.2 Digital Thermometer 2709007 Fluke 2500376-002-01 29 October 2025
2.3 Thermo-Hygro Meter NFI.BTH 013/23 testo CC 670420-01 21 May 2025
Certified Reference Material Lot. No. Manufacturer Ref N Expire Date
2.4 pH buffer 4.008 (Primary pH buffer Solution) 1016435 CPAchem PH216.L5 25 July 2026
2.5 pH buffer 6.865 (Primary pH buffer Solution) 949186 CPAchem PH217.L5 30 November 2025
2.6 pH buffer 10.01 (Primary pH buffer Solution) 1016437 CPAchem PH220.L5 25 July 2025
2.7 pH buffer 7.00 (Standard pH buffer Solution) C03109 HACH LANGE GmbH S11M004 16 October 2025
3. This certification is traceable to The International System of Unit (SI Unit)
3.1 Instruments No.2.1 through NSC-TISI-TIS 17025 Laboratory Accredition of Calibration No.0008
3.2 Instruments No.2.2 to 2.3 through NSC-TISI-TIS 17025 Laboratory Accredition of Calibration No.0061
3.3 Certified Reference Material No.2.4 to 2.6 traceable to Primary measurement method- Harned cell using calibrated

thermometer, barometer, and nanovoltmeter.The Standard Solution
preparation and certified by CPAchem Ltd is accredited to ISO 17034
and ISO/IEC 17025

3.4 Certified Reference Material No.2.7 traceable to PTB Certificate Nr. PTB-PHOA-563/30504/23 and Certificate Nr. PTB-
PHOB-555/30620/22 (PTB: Physikalish-Thechnische Bundesanstalt,
Braunschweig, Germany)

4. This certificate was certified only for the instrument we calibrated.

5. This result of calibration was found accurate as shown on date and place of calibration only.

F-CS-012 Revision: 01 Date: 20-04-65
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stions! food neriue L OUNdation for Industrial Development National Food Institute il NSC-TISI-TIS 17025
ministry of Industy  Food Industrial Laboratory Service Center CALIBRATION 0061

Calibration Report

Certificate No.: 2501844-001-01
Equipment: pH Meter Resolution:  0.01 pH Y
Manufacturer: METTLER TOLEDO Model: SevenEasy pH
Serial No.: 1231155210 Type: Bench top
ID No.: UAE.WAT.010/2553
Date of Calibration: 24 February 2025 Page 3 of 5

Calibration Results:

1. Calibration of pH Meter ( Manual Temperature Compensation at 25 °C)
Nominal DC Voltage Standard Average Indicator Reading Uncertainty Coverage Factor
pH (mV) mv pH (2mV) (k)
0 414.122 414 -0.01 0.58 2.00
2 295.815 296 1.99 0.58 2.00
4 177.463 178 4.00 0.58 2.00
6 59.160 59 6.00 0.58 2.00
7 0.001 0 7.00 0.58 2.00
8 -59.159 -59 8.00 0.58 2.00
10 -177.462 =177 10.00 0.58 2.00
12 -295.813 -296 12.00 0.58 2.00
14 -414.121 -414 14.00 0.58 2.00

2. Calibration of pH Meter with Electrode  ( Manual Temperature Compensation at 25 °C )

Equipment: pH Electrode Type: Combined Electrode
Manufacturer: METTLER TOLEDO Model:  InLab Solids
Serial No.: 3065701 ID.No. N/A

Performance of Electrode system  (Three-Point Calibration at pH 4, 7 and 10)

Certified Value Fuerage Indicator Reading Relative Slope (%) Uncertainty Coverage Factor
@25 °C (pH) pH mv (£pH) (k)
4.008 4.00 165 - 0.0071 2.00
7.001 7.00 -8 97.5 0.0086 2.00
10.010 10.01 -178 95.5 0.0083 2.00
6.876 6.88 0 - 0.0071 2.00

F-CS-012 Revision: 01 Date: 20-04-65
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otions! food naiue  oUNdation for Industrial Development National Food Institute Pl W NSC.TISI-TIS 17025
ministry of Industy  Food Industrial Laboraftary Service Center CALIBRATION 0061
Calibration Repo
port
Certificate No.: 2501844-001-01
Equipment: Digital Thermometer with RTD (pH Meter)
Resolution: 0.1°C Model:  SevenEasy pH
Serial No.: 1231155210 ID No.: UAE.WAT.010/2553
Manufacturer: METTLER TOLEDO
Date of Calibration: 24 February 2025 Page 4 of 5
Location: Chemical Calibration Laboratory, National Food Institute
Environment Condition: Ambient Temperature 234°c + 1.0 °C
Relative Humidity 55.1 % + 17 %
Condition of this results of Calibration:
1. Calibration Method : - In house method: W-TE-025 by comparison with standard thermometer.
- The Calibration is determined by comparing with a known temperature
from a standard resistance thermometer.
- The temperature scale in use at this laboratory is the International
Temperature scale of 1990 ( ITS-90 ).
2. Reference Standard Instrument :
Instrument Model Serial No. Certificate No. Due Date Through
HANDHELD THERMOMETER 1523 2118154
PSL-T 0815/67 24-Jun-25 TISTR
Platinum Resistance Thermometer (PRT) 5627A 877332

Support Equipment : - Low Temperature Bath (AMETEK RTC-187), Model: RTC-187C , S/N: 670930-00018

3. This certificate is traceable to International System of Units (SI Units).

4. This certificate was certified only for the instrument we calibrated.

5. This result of calibration was found accurate as shown on date and place of calibration only.
6. Condition of Calibrated item : Good

7. Result of Calibration : Without adjustment D After adjustment

F-CS-012 Revision: 01 Date: 20-04-65
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retonal food insture Foundation fgr Industrial Developmenr National Food Institute ’l/I'/" I“\‘\\\\ NSC.TISI-TIS 17025
ministry of Industty  Food Industrial Laboratory Service Center CALIBRATION 0061
Calibration Report
Certificate No.: 2501844-001-01
Equipment: Digital Thermometer with RTD (pH Meter)
Resolution: 0.1°C Model:  SevenEasy pH
Serial No.: 1231155210 ID No.: UAE.WAT.010/2553
Manufacturer:  METTLER TOLEDO
Date of Calibration: 24 February 2025 Page 5 of 5
Calibration point: 20.0, 25.0 and 30.0 °C
Calibration result:
- The probe was immersed in liquid bath or dry bath to a minimum depth of 120 mm.
- Description of probe, model : N/A SIN : N/A
Dimension of probe : Diameter 4 mm., Length 120 mm.,
Sheath material : Stainless Steel
UUC* Reading “c) Tem;s):::juafld °c) Correction Value (°C) Uanrt(j:)ty
201 20.001 0.1 0.099
251 25.002 0.1 0.099
30.1 30.003 0.1 0.099

Note

- UUC* : Unit Under Calibration

The report uncertainty of measurement was based on standard uncertainty multiplied by coverage factor k= 2, providing a level of confidt
approximately 95 %.

End

F-CS-012 Revision: 01 Date: 20-04-65
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i‘ﬁ%m Certificate of Calibration
Equipment: pH METER Certificate No.: C07250197
Model: SevenEasy Issued Date: 9 April 2025
Serial No. (or ID.): 1230525212 (UAE.WAS.003/2553)  Job No.: WO-00067415
Manufacturer: METTLER TOLEDO Page: 1 of 3
Electrode Serial No.: 1156883 Model:  InLab Solids  Brand: METTLER TOLEDO
Condition: In Condition
Customer: United Analyst and Engineering Consultant Co., Ltd.
3 Soi Udomsuk 41, Sukhumyvit Road, Bangchak Sub-District,
Phrakhanong District, Bangkok, THAILAND 10260
Environment Condition: Temperature 23 °C & 2 °C
Humidity 50 %RH + 15 %RH
Calibration Place: Environment Laboratory, DKSH Technology Limited.
2533 Sukhumvit Road, Bangchak,
Phrakhanong, Bangkok 10260 Thailand
Calibration By: Mr.Pongpisut Suebchantha
Calibration Date: 8 April 2025
The Method used: In house method, CAL-WI-58, base on ASTM E 70-07
Traceability: This certificate is traceable to Sl Units, Sample Test is assured through primary
meaurement method Harned cell, through CPAchem Ltd. (ISO/IEC 17034) Certificate
No. 1034229, 980704, 1034231 And pH Scale traceable to the SI Units maintained
by National Institute of Metrology (NIMT), Thailand through Industrial Foundation
Electrical and Electronics Institute Certificate No. CA20240267EA
st —, |
(Mr. Pongpisut SJebchantha) (Miss Kaewkan Suradech)
Person in charge Authorized signatory

This certificate is issued the units of measurement according to the International System of Units (SI). It provides traceability of measurement to international
or national standard or other recognized national standard laboratories.

The measurement uncertainty stated is the expanded uncertainty which is obtained from the standard uncertainty multiplied by the coverage factor (k=2) to
provide a level of confidence of approximately 95%. It is determined in accordance with the Guide to Expression of Uncertainty in Measurement (GUM).

These results may be affected by deviations from specified conditions. The results relate only to the items tested, calibrated or sampled. The report shall not
be reproduced except in full without approval of DKSH Technology Limited.

uEn fiaedioy maTulad 9rda

DKSH Technology Limited

2533 QUUAYIAN WBWLNIN [UANTETUUI NPIMWIUIUAT 10260
2533 Sukhumvit Road, Bangchak, Phrakhanong, Bangkok 10260

1
Phone: +66 2639 7000  Email: info.calibration@dksh.com ~ Website: www.dksh.com/scientific-thailand laﬂa’] 1\1Nﬂ’JUﬂN
L ]

Delivering Growth - in Asia and Beyond. CAL-FM-CO07-14: 9 Apr 2024
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Calibration Results:

= DKSH

Certificate No.: C07250197 Page 2 of 3

pH Scale

Input pH Meter Reading MGZZE?;::z (Or:c1 ’ Coverage Factor (K
(mV) (mV) Error (mV) (pH)
414.12 414 -0.12 0.01 0.58 2.00
354.96 355 0.04 1.01 0.58 2.00
295.8 296 0.20 2.00 0.58 2.00
236.64 237 0.36 3.00 0.58 2.00
177.48 178 0.52 4.00 0.58 2.00
118.32 118 -0.32 5.00 0.58 2.00
59.16 59 -0.16 6.01 0.58 2.00

0 0 0.00 7.01 0.58 2.00
-59.16 -59 0.16 8.01 0.58 2.00
-118.32 -118 0.32 9.02 0.58 2.00
-177.48 177 0.48 10.02 0.58 2.00
-236.64 -236 0.64 11.02 0.58 2.00
-295.8 -296 -0.20 12.02 0.58 2.00
-354.96 -355 -0.04 13.04 0.58 2.00
-414.12 -414 0.12 14.04 0.58 2.00

Eroos 406 3005 7006 Bagsr;nc:lkan:)hézﬁgfa:‘tg.ng@iizgb::c::kn: N eissssreish sl Piend laﬂa’] 1\1ﬁﬂ’]Uﬂ u
Phone: +66 |

Delivering Growth - in Asia and Beyond.

CAL-FM-C07-14: 9 Apr 2024



&= DKSH

Certificate No.: C07250197 Page 3 of 3

Practical slope and zero point*

The three-point calibration using three standard buffer solutions; pH 4.007 , pH 6.986 and pH 10.010
-During calibration, display of pH meter reading; pH 4.00 , pH 7.00 and pH 10.01

The practical slope of the pH electrode; 57.71 (mV/pH), 97.55%
The zero point of the pH electrode; 6.71 (pH)
Sample Test Results
Standard Buffer Unit Under . Uncertainty of
Diff Factor (k
Solution (pH) Calibration (pH) fference (pH) Measurement (pH) Coverage Factor (k)
4.007 4.00 -0.007 0.0070 2.00
6.986 7.00 0.014 0.0091 2.00
10.010 10.01 0.000 0.0074 2.00

* Galibration Marked " Not TISI Accredited " in this Certificate have been included for completeness.

The End of Certificate

aEn faedas matulad 91in

DKSH Technology Limited

2533 QUUALNIN WUNLWIIN (wans T AImwaMIuAs 10260

2533 Sukhumvit Road, Bangchak, Phrakhanong, Bangkok 10260

Phone: +66 2639 7000  Email: info.calibration@dksh.com ~ Website: www.dksh.com/scientific-thailand

1
Delivering Growth - in Asia and Beyond. laﬂa1 11Nﬂqa%07_14: 9 Apr 2024
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o NSC-TISI-TIS 17025
Calibration 0087
Equipment : Digital Thermometer with Probe Certificate No. : C15250523
Model : SevenEasy Issued Date : 08 April 2025
Serial No. : 1230525212 Job No. : WO-00067415
Manufacturer : METTLER TOLEDO Page: 1 of 2
ID No. : UAE.WAS.003/2553 Condition : In Condition
Customer : United Analyst and Engineering Consultant Co., Ltd.
3 Soi Udomsuk 41, Sukhumvit Road, Bangchak Sub-District,
Phrakhanong District, Bangkok, THAILAND 10260
Environment Condition: Temperature: 22 °C + 3°C
Humidity: 50 %RH =* 20 %RH
Voltage: 220 VAC = 10 %

Calibration Place : Thermo-Hygro Laboratory, DKSH Technology Limited.
2533 Sukhumvit Road, Bangchak,
Phrakhanong, Bangkok 10260 Thailand

Calibration By : Mr. Anat Karapitak
Calibration Date : 08 April 2025
The Method used : In house method, CAL-WI-19, by comparison with standard thermometer

Traceability : This certificate is traceable to the International System of Unit maintained by:
Quality Reborn Co.,Ltd. (QR)

(Mr. Anat Karapitak) (Mr. Pramote Ramrong)

Person in charge Authorized signatory

This certificate is issued the units of measurement according to the International System of Units (SI). It provides traceability of measurement
to international or national standard or other recognized national standard laboratories.

The measurement uncertainty stated is the expanded uncertainty which is obtained from the standard uncertainty multiplied by the coverage
factor (k=2) to provide a level of confidence of approximately 95%. It is determined in accordance with the Guide to Expression of Uncertainty in
Measurement (GUM).

These results may be affected by deviations from specified conditions. The results relate only to the items tested, calibrated or sampled. The
report shall not be reproduced except in full without approval of DKSH Technology Limited.

u3n flaediay maTulald 9in
DKSH Technology Limited
2533 QUUFAYNAN WUWUNIIN [UANSETUUI NFIMHNKIUAS 10260

2533 Sukhumvit Road, Bangchak, Phrakhanong, Bangkok 10260 1
Phone: +66 2639 7000  Email: info.calibration@dksh.com  Website: www.dksh.com/scientific-thailand laﬂa’] 1 Nﬂ’JUﬂN
L ]

Delivering Growth - in Asia and Beyond. CAL-FM-C15-14: 06 Dec 2022
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= DKSH

Certificate No.: C15250523

Page: 2of 2
Reference standard equipment:
Equipment Certificate no Cal. date Next Cal. date
Digital Thermometer with Probe QR24-0956 02 May 2024 02 May 2025
Calibration Results:
Without Adjustment
Sensor Type: RTD Channel: -
Diameter (mm): 4 Length (mm): 135 Immersion (mm): 135
Calibrate Point.(°C) | STD. Reading (°C) | UUC. Reading (°C) |Correction of UUC (°C)| Uncertainty (x °C)
15.0 15.005 15.2 -0.195 0.076
25.0 25.007 25.2 -0.193 0.076
35.0 35.009 35.2 -0.191 0.076
The End of Certificate

v%n fiaediey malulad 3vin

DKSH Technology Limited

2533 QUUAYNAIN LUWUNIN 1ANSETVUI NFIMHIMIUAS 10260
2533 Sukhumvit Road, Bangchak, Phrakhanong, Bangkok 10260

1
Phone: +66 2639 7000  Email: info.calibration@dksh.com  Website: www.dksh.com/scientific-thailand laﬂa1 1\1Nﬂ’]1'ﬂu
L ]

Delivering Growth - in Asia and Beyond. CAL-FM-C15-14: 06 Dec 2022
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netions! food metiue T 0UNdation for Industrial Development National Food Institute amms
ministry of Industry  Food Industrial Laboratory Service Center gﬁflgﬂ'lj;losN‘lgg%?
Calibration Certificate
Certificate No.: 2502226-001-01
Client name: UNITED ANALYST AND ENGINEERING CONSULTANT CO.,LTD.
Address: 3 Soi Udomsuk 41, Sukhumvit Road,
Bangchack, Prakhanong, Bangkok 10260
Page 1 of 4
Equipment: Electronic Balance
Manufacturer: METTLER TOLEDO
Model: XSR205DU
Serial No.: C009071872
ID No.: UAE.WAO0.012/2563
Order No.: 2502226
Operation No.: 2502226-001
Date of Receipt: 19 March 2025

Date of Calibration: 20 March 2025

Calibrated by  Mr.yothin Charoensuk Approved by
Scientist ( Mr.Pheraphat' Tuanjit )
Manager, Division of Calibration Laboratory

Date of Issue: 25 March 2025 Responsible for the Technical Management Team

The uncertainties are for a confidence probability of approximately 95%

This Certificate is issued in accordance with the conditions of accreditation granted by the Thai Laboratory Accreditation Scheme
which has assessed the measurement capability of the laboratory and its traceability to recognized national standards and to the
units of measurement realized at the corresponding national standards laboratory. This certificate may not be reproduced other
than in full except with the prior written approval of the National Food Institute.

-009 Revision: 01 Date: 20-04-65 1
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stionsl food neriue L 0OUNdation for Industrial Development National Food Institute QAN NSC.TISI-TIS 17025
ministry of Industry  Food Industrial Laboratory Service Center CALIBRATION 0061
Calibration Report
' P
Certificate No.: 2502226-001-01
Equipment: Electronic Balance Manufacturer:  METTLER TOLEDO
Model: XSR205DU Resolution:  0.00001 g/ 0.0001 g
Serial No.: C009071872 ID No.: UAE.WAO0.012/2563
Capacity: 829g/220g
Date of Calibration: 20 March 2025 Page 2 of 4
Environment Condition: Ambient Temperature: 212 + 0.6 °C  Relative Humidity: 48 + 35 %
Place of Calibration: 208 Balance Room, UNITED ANALYST AND ENGINEERING CONSULTANT CO.,LTD.
Condition of Equipment: Good Condition
Condition of This Results of Calibration:
1. Calibration Method: NFI Method W-MA-001  In-House Method based on UKAS Lab 14 : 2019
2. Reference Standards:
Reference Standard Model Serial No. Calibrated By Certificate No. Due Date
Standard Weight Class E2 1mg to 200g B505567572 TCS M2404100S 19 April 2025
Instrument Model Serial No. Calibrated By Certificate No. Due Date
Thermo-Hygro Meter 608-H1 NFI.BTH 017/23 Quality Reborn QR25-0542 10 February 2026
3. This certification is traceable to SI UNIT
4. This certificate was certified only for the instrument we calibrated.
5. This result of calibration was found accurate as shown on date and place of calibration only.
Calibration Results:
1. Repeatability of Reading:
Nominal Value ( g ) Standard Deviation of Reading (g)
40 0.0000052
80 0.0000042
100 0.0000000
200 0.0000000
2, Off-Center Error:
A mass of 100 g was placed and moved to various position on pan.

The balance reading obtained is given in the table.

o O
ol
i}
i
1 2 3 4 5 6 (Maximum Difference)
(g)|lCgDlCg|JCg)|Cg )i g ) (E8gk)
100.0001 | 100.0001 | 100.0001 | 100.0001 | 100.0001 | 100.0002 0.0001
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Calibration Report
P
Certificate No.: 2502226-001-01
Equipment: Electronic Balance Manufacturer:  METTLER TOLEDO
Model: XSR205DU Resolution:  0.00001 g / 0.0001 g
Serial No.: C009071872 ID No.: UAE.WA0.012/2563
Capacity: 829g/220g
Date of Calibration: 20 March 2025 Page 3 of 4
Calibration Results: (Continued)
Calibration Range: 0-80 g
Calibration Adjustment: Internal Calibration
3. Departure from Nominal Value: (Range: 0 - 82 g ; Resolution: 0.00001 g )
Nominal Value Standard Value Average Reading Correction Uncertainty Coverage Factor
(9 (g ) (g ) (g9 (£ g9 ) K
Unload 0.000000 0.00000 0.00000 0.0000089 2.00
0.001 0.001003 0.00100 0.00000 0.0000092 2.00
0.005 0.005002 0.00500 0.00000 0.0000094 2.00
0.01 0.010003 0.01000 0.00000 0.0000091 2.00
0.05 0.049996 0.05000 0.00000 0.0000098 2.00
0.1 0.100011 0.10000 0.00001 0.000011 2.00
0.5 0.500016 0.50000 0.00002 0.000014 2.00
1 1.000003 1.00001 -0.00001 0.000016 2.00
2 2.000023 2.00005 -0.00003 0.000017 2.00
5 5.000015 5.00005 -0.00003 0.000021 2.00
10 10.000009 10.00005 -0.00004 ; 0.000026 2.00
20 20.000030 20.00012 -0.00009 0.000037 2.00
30 30.000039 30.00012 -0.00008 0.000050 2.00
50 50.000028 50.00014 -0.00011 0.000068 2.00
80 80.000067 80.00020 -0.00013 0.00011 2.00
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ministry of Industry  Food Industrial Laboratory Service Center CALIBRATION 0061
Calibration Report
Certificate No.: 2502226-001-01
Equipment: Electronic Balance Manufacturer:  METTLER TOLEDO
Model: XSR205DU Resolution:  0.00001 g / 0.0001 g
Serial No.: C009071872 ID No.: UAE.WAO.012/2563
Capacity: 829g/220g
Date of Calibration: 20 March 2025 Page 4 of 4

Calibration Results: (Continued)

Calibration Range: >80-200 g
Calibration Adjustment: Internal Calibration

3. Departure from Nominal Value: (Range: >80 - 200 g ; Resolution: 0.0001 g )

Nominal Value Standard Value Average Reading Correction Uncertainty Coverage Factor

(9 (9 (9 (9 (£ g ) s
90 90.00010 90.0002 -0.0001 0.00015 2.00
100 100.00006 100.0001 0.0000 0.00016 2.00
110 110.00007 110.0001 0.0000 0.00017 2.00
120 120.00009 120.0002 -0.0001 0.00018 2.00
130 130.00010 130.0002 -0.0001 0.00019 2.00
140 140.00013 140.0002 -0.0001 0.00019 2.00
150 150.00009 150.0002 -0.0001 0.00021 2.00
160 160.00010 160.0002 -0.0001 0.00022 2.00
170 170.00012 170.0002 -0.0001 0.00023 2.00
200 200.00013 200.0002 -0.0001 0.00028 2.00

The reported uncertainty of measurement was based on a standard uncertainty multiplied by a coverage factor & , providing a
level of confidence of approximately 95 %.

End
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TECHNOLOGY PROMOTION ASSOCIATION (THAILAND-JAPAN)
CORPORATE SERVICES 3: EQUIPMENT CALIBRATION AND TESTING SERVICES

534/4 PATTANAKARN ROAD SOI 18, SUANLUANG, SUANLUANG BANGKOK 10250 KR
TEL.0-2717-3000-29 FAX.0-2719-9484

Certificate of Calibration

Equipment :
Manufacturer :
Model :

Serial No. :

ID No. :

Submitted by :

Location :

Received Order :
Calibration Date :

Ambient Temperature :

Relative Humidity :
AC Line Voltage :

Calibrated by :

Approved by :

() Chakrit Waewwanjua

() Suwit Imjai
(v/) Kunchit Promprat

Issue Date :

NSC-TISI-TIS17025
CALIBRATION 0008

Cert. No.: 25TM579
Page: 1 0of 3

Hot Air Oven
Memmert

UF 55

B212.0411
UAE.WAO.005/2556

United Analyst and Engineering Consultant Co.,Ltd.
3 Soi Udomsuk 41, Sukhumvit Road,

Bangchak, Phrakhanong,

Bangkok 10260

Lab Floor 2

19 March 2025
19 March 2025
(26+10)°C
(50+30)%

(220£22)V

Man Pattanapongpaiboon

Approved Signatory

27 March 2025

The Uncertainties are for a confidence probability of approximately 95%

This certificate may not be reproduced other than in full, except with the prior written
Approval of the head of Corporate Services 3 : Equipment Calibration and Testing Services.
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Equipment : Hot Air Oven Cert. No.: 25TM579
Condition As-Received :  Used ltem Page: 2 of 3
Reference : 2503-04370C-3

Procedure Used :-

Calibration were conducted using calibration procedure CP-OT02 based on TLAS G-20 according to direct
measurement method with Data Acquisition which connected with Resistance Temperature Detector ( RTD )
and Thermocouple Type T.

The temperature scale used was based on ITS-90.

Condition of this result of calibration
1. Reference standard instrument:-

Instrument Serial No. Cert. No. Traceable Due Date

1) Data Acquisition MY44073381 24LM73 TPA 18 May 2025
2. This certificate is valid only to the item calibrated on date and place of calibration.

3. This certification is traceable to the International System of Unit.
Remark : TPA : Technology Promotion Association ( Thailand - Japan )

Result of Calibration :- (*) Without Adjustment
Function of UUC* : Temperature Source
Fresh air setting : Close Environment during calibration
Beginning Finished
Temp. (°C) 27 28
{2 , REL.Humid. ( % ) 49 55
AC Supply ( Volt) 221 224
A [e) o
1 3
8 (ret) Ref. Std. ID No.: @
H s FH2 Calibration Point
Q@ 2
5 o7 [ Position : | (120,180)°C| (104)°C
T, JH D
\ < om—— »b 1 23-01TC-01 1RTD-2/1
— - Rt 2 23-01TC-02 | 1RTD-2/2
3 23-01TC-03 | 22-01RTD-03
4 23-01TC-04 1RTD-2/4
Probe Installation Details : Dimension of Chamber : S 23-01TC-05 1RTD-2/5
= 50 om D = 0.50 - 6 23-01TC-06 1RTD-2/6
iy = 50 cm W = 0.80 s 7 23-01TC-07 | 23-01RTD-07
&= 50 om b 0.75 i 8 23-01TC-08 1RTD-2/8
Capacity = 0.30 m3 9 (ref.) 23-01TC-09 | 23-01RTD-09

1anEN3 liauax



Equipment : Hot Air Oven Cert. No.: 25TM579

Condition As-Received : Used Item Page: 3 0of 3
Reference : 2503-04370C-3
Result of Calibration :- (*) Without Adjustment
Function of UUC* : Temperature Source
Fresh air setting : Close
Calibration| UUC* uuc* Temperature Temperature | Overall |Coverage
Point Setting | Reading stability uniformity Variation| Factor
(°c) (°c) | (C) (£°C) (°C) (°c) k
104.0 104.0 | 104.0 0.040 0.43 0.78 2
120.0 120.0 | 120.0 0.64 1.3 1.6 2
180.0 180.0 | 180.0 0.49 1.5 1.8 2
CaI|b|-'at|on Measured Tem_pferature( °C) Uripsrtsinty
Point Position
(°C) 1 2 3 4 5 6 7 8 9 (ref.) (£°C)
104.0 |104.335|104.135|104.363|104.317|103.649| 103.738 [ 104.179| 104.229| 104.025 0.42
120.0 |[119.575|119.366|119.807|119.905| 118.994 | 119.194 | 119.888| 119.994 | 120.064 1.1
180.0 |180.286|179.510| 180.401 | 180.551|179.281|179.463| 180.196| 180.451| 180.374 1.2

Average* : The average of 30 values in each position.

Temperature stability : One-half of the greatest maximum difference of measured temperature at any one sensor.
Temperature uniformity : The maximum difference of measured temperatures at any sensors and the measured
temperature at the reference location which are observed at the same time or at as close an observation time as
possible to determine the temperature pattern or homogeneity within the chamber under steady-state conditions.
Overall Variation : The Difference of the maximum and minimum measured temperatures throughout observation.
UUC* : Unit Under Calibration

Note : The reported uncertainty of measurement was included stability and excluded uniformity .

The reported uncertainty of measurement was based on a standard uncertainty multiplied by a coverage
factor k, providing a level of confidence of approximately 95 %.

-00o-
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Calibration Certificate
Certificate No.: 2502226-002-01
Client name: UNITED ANALYST AND ENGINEERING CONSULTANT CO.,LTD.
Address: 3 Soi Udomsuk 41, Sukhumvit Road,
Bangchack, Prakhanong, Bangkok 10260
Page 1 of 4
Equipment: Electronic Balance
Manufacturer: METTLER TOLEDO
Model: XSR205DU
Serial No.: C210685394
ID No.: UAE.WAO0.010/2565
Order No.: 2502226
Operation No.: 2502226-002
Date of Receipt: 19 March 2025
Date of Calibration: 20 March 2025
Calibrated by  Mr.vothin Charoensuk Approved by
Scientist (Mr.Pheraph:t Tuanjit )

Manager, Division of Calibration Laboratory

Date of Issue: 25 March 2025 Responsible for the Technical Management Team

The uncertainties are for a confidence probability of approximately 95%

This Certificate is issued in accordance with the conditions of accreditation granted by the Thai Laboratory Accreditation Scheme
which has assessed the measurement capability of the laboratory and its traceability to recognized national standards and to the
units of measurement realized at the corresponding national standards laboratory. This certificate may not be reproduced other
than in full except with the prior written approval of the National Food Institute.
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ministry of Industry  Food Industrial Laboratory Service Center CALIBRATION 0061
Calibration Report
[
Certificate No.: 2502226-002-01
Equipment: Electronic Balance Manufacturer:  METTLER TOLEDO
Model: XSR205DU Resolution:  0.00001 g/ 0.0001 g
Serial No.: 210685394 ID No.: UAE.WA0.010/2565
Capacity: 829g/220g
Date of Calibration: 20 March 2025 Page 2 of 4
Environment Condition: Ambient Temperature: 212 =+ 06 °C  Relative Humidity: 48 + 35 %
Place of Calibration: 208 Balance Room, UNITED ANALYST AND ENGINEERING CONSULTANT CO.,LTD.
Condition of Equipment: Good Condition
Condition of This Results of Calibration:
1. Calibration Method: NFI Method W-MA-001  In-House Method based on UKAS Lab 14 : 2019
2. Reference Standards:
Reference Standard Model Serial No. Calibrated By Certificate No. Due Date
Standard Weight Class E2 1mg to 200g B505567572 TCS M2404100S 19 April 2025
Instrument Model Serial No. Calibrated By Certificate No. Due Date
Thermo-Hygro Meter 608-H1 NFI.BTH 017/23 Quality Reborn QR25-0542 10 February 2026
3. This certification is traceable to ST UNIT
4. This certificate was certified only for the instrument we calibrated.
5. This result of calibration was found accurate as shown on date and place of calibration only.
Calibration Results:
1. Repeatability of Reading:
Nominal Value (g ) Standard Deviation of Reading (g)
40 0.0000042
80 0.0000042
100 0.000000
200 0.000000
2, Off-Center Error:
A mass of 100 g was placed and moved to various position on pan.

The balance reading obtained is given in the table.

N 2
Q) @
\ .

\ ,

N

2OINC)
JolRcl Nomcl
M
1 2 3 4 5 6 (Maximum Difference)
Cg)JCg)jCgH)|CgH)|Cg)fCag) ()

100.0001 | 100.0001 | 100.0001 | 100.0001 | 100.0001 | 100.0001 0.0000
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Calibration Report
P
Certificate No.: 2502226-002-01
Equipment: Electronic Balance Manufacturer:  METTLER TOLEDO
Model: XSR205DU Resolution:  0.00001 g/ 0.0001 g
Serial No.: 210685394 ID No.: UAE.WA0.010/2565
Capacity: 829g/220g
Date of Calibration: 20 March 2025 Page 3 of 4

Calibration Results:  (Continued)

Calibration Range: 0-80 g
Calibration Adjustment: Internal Calibration

3. Departure from Nominal Value: (Range: 0 - 82 g ; Resolution: 0.00001 g )

Nominal Value Standard Value Average Reading Correction Uncertainty Coverage Factor
(9 (g ) (g9 ) (g9 ) (£ 9 ) K
Unload 0.000000 0.00000 0.00000 0.0000087 2.00
0.001 0.001003 0.00100 0.00000 0.0000090 2.00
0.005 0.005002 0.00501 -0.00001 0.0000092 2.00
0.01 0.010003 0.01002 -0.00002 0.0000089 2.00
0.05 0.049996 0.05001 -0.00001 0.0000096 2.00
0.1 0.100011 0.10002 -0.00001 0.000011 2.00
0.5 0.500016 0.50004 -0.00002 0.000014 2.00
1 1.000003 1.00005 -0.00005 0.000016 2.00
2 2.000023 2.00006 -0.00004 0.000017 2.00
5 5.000015 5.00006 -0.00005 0.000020 2.00
10 10.000009 10.00005 -0.00004 0.000026 2.00
20 20.000030 20.00007 -0.00004 0.000037 2.00
30 30.000039 30.00009 -0.00005 0.000050 2.00
50 50.000028 50.00008 -0.00005 0.000068 2.00
80 80.000067 80.00013 -0.00006 0.00011 2.00
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CALIBRATION 0061

Calibration Report

Certificate No.: 2502226-002-01

Equipment: Electronic Balance Manufacturer:  METTLER TOLEDO

Model: XSR205DU Resolution:  0.00001 g/ 0.0001 g

Serial No.: C210685394 ID No.: UAE.WA0.010/2565

Capacity: 829g/220g

Date of Calibration:

20 March 2025

Page 4 of 4

Calibration Results:

Calibration Range:

(Continued)
>80-200 g

Calibration Adjustment: Internal Calibration

3. Departure from Nominal Value: (Range: >80 - 200 g ; Resolution: 0.0001 g )

Nominal Value Standard Value Average Reading Correction Uncertainty Coverage Factor

(g (g (g9 (9 (£ g ) K
90 90.00010 90.0002 -0.0001 0.00015 2.00
100 100.00006 100.0001 0.0000 0.00016 2.00
110 110.00007 110.0002 -0.0001 0.00017 2.00
120 120.00009 120.0002 -0.0001 0.00018 2.00
130 130.00010 130.0002 -0.0001 0.00019 2.00
140 140.00013 140.0002 -0.0001 0.00019 2.00
150 150.00009 150.0002 -0.0001 0.00021 2.00
160 160.00010 160.0002 -0.0001 0.00022 2.00
170 170.00012 170.0002 -0.0001 0.00023 2.00
200 200.00013 200.0002 -0.0001 0.00028 2.00

The reported uncertainty of measurement was based on a standard uncertainty multiplied by a coverage factor & , providing a
level of confidence of approximately 95 %.

End ==
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TECHNOLOGY PROMOTION ASSOCIATION (THAILAND-JAPAN)  jlac=MRA
CORPORATE SERVICES 3: EQUIPMENT CALIBRATION AND TESTING SERVICES : —

534/4 PATTANAKARN ROAD SOI 18, SUANLUANG, SUANLUANG BANGKOK 10250 S
TEL.0-2717-3000-29 FAX.0-2719-9484

v

NSC-TISI-TIS17025
CALIBRATION 0008

Certificate of Calibration  cert No: 251vs78

Equipment :
Manufacturer :
Model :

Serial No. :

ID No. :

Submitted by :

Location :

Received Order :
Calibration Date :

Ambient Temperature :

Relative Humidity :
AC Line Voltage :

Calibrated by :

Approved by :

() Chakrit Waewwanjua

() Suwit Imjai
(v/) Kunchit Promprat

Issue Date :

Page: 10of 3

BOD Incubator
ARCO

UR-1320

UAE.WAO.006/2553

United Analyst and Engineering Consultant Co.,Ltd.
3 Soi Udomsuk 41, Sukhumvit Road,

Bangchak, Phrakhanong,

Bangkok 10260

Lab Floor 2

19 March 2025
19 March 2025
(26 £10)°C
(50 +30) %

(220:22)V

Man Pattanapongpaiboon

Approved Signatory

27 March 2025

The Uncertainties are for a confidence probability of approximately 95%

This certificate may not be reproduced other than in full, except with the prior written
Approval of the head of Corporate Services 3 : Equipment Calibration and Testing Services.
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BOD Incubator
Used ltem
2503-04370C-2

Equipment :

Condition As-Received :
Reference :

Procedure Used :-

Cert. No.: 25TM578
Page: 2 of 3

Calibration were conducted using calibration procedure CP-OTO02 based on TLAS G-20 according to direct
measurement method with Data Acquisition which connected with Resistance Temperature Detector ( RTD ).

The temperature scale used was based on ITS-90.
Condition of this result of calibration
1. Reference standard instrument:-
Instrument Serial No. Cert. No. Traceable
1) Data Acquisition MY44073381 24LM73 TPA
2. This certificate is valid only to the item calibrated on date and place of calibration.
3. This certification is traceable to the International System of Unit.
Remark : TPA : Technology Promotion Association ( Thailand - Japan )
Result of Calibration :- (*) Without Adjustment
Function of UUC* : Temperature Source

Due Date

18 May 2025

Fresh air setting : Close Environment during calibration
Beginning Finished
Temp. (°C) 28 28
qo/ REL.Humid. ( % ) 56 55
2 4 AC Supply ( Volt) 224 204
ﬂ‘ ? : Ref. Std
g Position : et )
H . ?le o ID No.:
@ Q 1 1RTD-2/1
5 L / 2 1RTD-2/2
Wiz T ﬁ— : P 3 22-01RTD-03
D/2 2
= 4 1RTD-2/4
= W = 5 1RTD-2/5
6 1RTD-2/6
7 23-01RTD-07
Probe Installation Details : Dimension of Chamber : 8 1RTD-2/8
a= 10 om D 0.62 m 9 (ref.) 23-01RTD-09
b= 10 cm W = 1.2 m
c= 10 om H= 12 i
Capacity = 0.89 m?3

1anEN 3 linuax




Equipment : BOD Incubator Cert. No.: 25TM578

Condition As-Received : Used Item Page: 3 0of 3
Reference : 2503-04370C-2
Result of Calibration :- (*) Without Adjustment
Function of UUC* : Temperature Source
Fresh air setting : Close
Calibration| UUC* uuc* Temperature Temperature | Overall |Coverage
Point Setting | Reading stability uniformity Variation| Factor
(C) [ (¢C) | () (£°C) (°C) (°C) k
20.0 20.0 19.9 0.49 0.69 1.1 2
Calibll'ation Measured Tem.r.ferature (°C) Uncertainty
Point Position
(°C) 1 2 3 4 5 6 7 8 9 (ref.) (£°C)
20.0 20.025 | 19.753 | 20.063 | 19.839 | 20.103 | 20.086 | 20.152 | 20.211 | 19.804 0.69

Average* : The average of 30 values in each position.

Temperature stability : One-half of the greatest maximum difference of measured temperature at any one sensor.
Temperature uniformity : The maximum difference of measured temperatures at any sensors and the measured
temperature at the reference location which are observed at the same time or at as close an observation time as
possible to determine the temperature pattern or homogeneity within the chamber under steady-state conditions.
Overall Variation : The Difference of the maximum and minimum measured temperatures throughout observation.
UUC* : Unit Under Calibration

Note : The reported uncertainty of measurement was included stability and excluded uniformity .

The reported uncertainty of measurement was based on a standard uncertainty multiplied by a coverage
factor k, providing a level of confidence of approximately 95 %.

-00o-
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TECHNOLOGY PROMOTION ASSOCIATION (THAILAND-JAPAN)
CORPORATE SERVICES 3: EQUIPMENT CALIBRATION AND TESTING SERVICES

534/4 PATTANAKARN ROAD SOI 18, SUANLUANG, SUANLUANG BANGKOK 10250 Al
TEL.0-2717-3000-29 FAX.0-2719-9484

Certificate of Calibration

Equipment :
Manufacturer :
Model :

Serial No. :

ID No. :

Submitted by :

Location :

Received Order :
Calibration Date :

Ambient Temperature :

Relative Humidity :
AC Line Voltage :

Calibrated by :

Approved by :

() Chakrit Waewwanjua

() Suwit Imjai
(v/) Kunchit Promprat

Issue Date :

S

Cert. No.: 25TM577
Page: 10of 3

BOD Incubator
ARCO

UR-1320

UAE.WAO.018/2551

United Analyst and Engineering Consultant Co.,Ltd.
3 Soi Udomsuk 41, Sukhumvit Road,

Bangchak, Phrakhanong,

Bangkok 10260

Lab Floor 2

19 March 2025
19 March 2025
(26+10)°C
(50+£30)%

(220£22)V

Man Pattanapongpaiboon

Approved Signatory

27 March 2025

The Uncertainties are for a confidence probability of approximately 95%

This certificate may not be reproduced other than in full, except with the prior written
Approval of the head of Corporate Services 3 : Equipment Calibration and Testing Services.

ienaslumuny
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Equipment :

Condition As-Received :

Reference :

Procedure Used :-

BOD Incubator
Used Item
2503-04370C-1

Cert. No.: 25TM577
Page: 2 of 3

Callibration were conducted using calibration procedure CP-OT02 based on TLAS G-20 according to direct
measurement method with Data Acquisition which connected with Resistance Temperature Detector ( RTD ).
The temperature scale used was based on ITS-90.
Condition of this result of calibration

1. Reference standard instrument:-

Instrument

1) Data Acquisition
2. This certificate is valid only to the item calibrated on date and place of calibration.
3. This certification is traceable to the International System of Unit.

Remark : TPA : Technology Promotion Association ( Thailand - Japan )

Result of Calibration :-

Function of UUC* :
Fresh air setting :

Serial No.

Cert. No.

Traceable

MY57013823

24LM71

(*) Without Adjustment
Temperature Source

Close
7, .
[e) [e)
1 9 (r(-)f.)3
©
6 i H/2 8 ;
o ! ¢
' 7 /
______ /_l D
w2z - )L e
J D/2 /b
=
a
<t T >

Probe Installation Details :

a= 10
b= 10
c= 10

cm
cm
cm

TPA

Due Date
12 May 2025

Dimension of Chamber :

D=
W =
H=

Capacity =

0.62
1.2
1.2

0.89

b A Beginning Finished
Temp. (°C) 28 28
REL.Humid. ( % ) 56 55
AC Supply ( Volt ) 224 224
- Ref. Std.
Position : ID No.:
1 21-17RTD-01
2 21-17RTD-02
3 17RTD-03
4 24-17RTD-04
5 17RTD-05
6 17RTD-06
7 17RTD-07
8 23-17RTD-08
m 9 (ref.) 23-17RTD-09
m
m
m3

ienaslumuny




Equipment : BOD Incubator Cert. No.: 25TM577

Condition As-Received : Used Item Page: 3 0of 3
Reference : 2503-04370C-1
Result of Calibration :- (*) Without Adjustment
Function of UUC* : Temperature Source
Fresh air setting : Close
Calibration| UUC* uuc* Temperature Temperature | Overall |Coverage
Point Setting | Reading stability uniformity Variation| Factor
() (C) | () (£°C) (°c) (°C) k
20.0 20.0 20.0 0.24 0.54 0.99 2
Cahbration Measured Tem.p.erature (°C) Uncertalrity
Point Position
(°C) 1 2 3 4 5 6 7 8 9 (ref.) (£°C)
20.0 20.215 ] 20.192 | 19.652 | 19.710 | 19.710 | 20.006 | 19.720 | 19.810 | 19.733 0.41

Average* : The average of 30 values in each position.

Temperature stability : One-half of the greatest maximum difference of measured temperature at any one sensor.
Temperature uniformity : The maximum difference of measured temperatures at any sensors and the measured
temperature at the reference location which are observed at the same time or at as close an observation time as
possible to determine the temperature pattern or homogeneity within the chamber under steady-state conditions.
Overall Variation : The Difference of the maximum and minimum measured temperatures throughout observation.
UUC* : Unit Under Calibration

Note : The reported uncertainty of measurement was included stability and excluded uniformity .

The reported uncertainty of measurement was based on a standard uncertainty multiplied by a coverage
factor k, providing a level of confidence of approximately 95 %.

-00o0-
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FOSS

FOSS South East Asia
3388 Sirinrat Building, 25th — 26th Floor, Unit No. 3388/90,
Rama IV Road, Klongton , Klongtoey, Bangkok, Thailand 10110

Customer Service Report Report No.: 13852
I Date: I 96 Februn v, 2076 | Customer: j V) /—)»E
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FOSS South East Asia
3388 Sirinrat Building, 25th — 26th Floor, Unit No. 3388/90,
Rama IV Road, Klongton , Klongtoey, Bangkok, Thailand 10110

FOSS

Customer Service Report Report No.: 13854
I Date: I 04 @eiyo\/#\n/ 2026 | Customer: I U AE‘
I Job No.: | \ 1339 I Address: I EAN o
r Instrument: I KTK) oV I Serial: l 9 ]88 05T
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Finish U009 o V%700 -9: 00 O}\H 1350.0 ¥1?1'3%ﬁ
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Application Special Standard; .
Distributor Courtesy Visit Installation Traimigre  efronmmmp
Digital Service PMA Onboarding Quote : In House # Qi
Internal Warranty Repair M P
Investigate Sales Support Remote Health Check Visit
Smartcare Smartcare Pro Fosscare N
PMA Type '
Smartcare Advance Fosscare Pro N/A
Details of Work / Test
$PM \eTlOO t2tmo
= JeT Lebore  gm
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—ieg)  ~ Optraklon
- DiNdion ¢V -F0 rn
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- Anls 50 50 NL '
—M guy)
Instrument Ready for Use 0K I >< | Not OK* |
Part No: Batch Description Qty
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Signed FOSS Signed Customer
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ministry of Industy  Food Industrial Laboratory Service Center CALIBRATION 0061
Calibration Certificate
Certificate No.: 2502229-003-01
Client name: UNITED ANALYST AND ENGINEERING CONSULTANT CO.,LTD.
Address: 3 Soi Udomsuk 41, Sukhumvit Road,

Bangchack, Prakhanong, Bangkok 10260

Page 1 of 3

Equipment: CHAMBER (Incubator)
Manufacturer: MEMMERT
Model: IPP260
Serial No.: V618.0033
ID No.: UAE.MIC.021/2561
Order No.: 2502229
Operation No.: 2502229-003
Date of Receipt: 19 March 2025
Date of Calibration: 19 March 2025
Y| _
Calibrated by Mr.Yothin Charoensuk Approved by
Scientist
Manager, Division of Calibration Laboratory
Date of Issue: 25 March 2025 Responsible for the Technical Management Team

The uncertainties are for a confidence probability of approximately 95 %.

This Certificate is issued in accordance with the conditions of accreditation granted by the Thai Laboratory Accreditation scheme
which has assessed the measurement capability of the laboratory and its traceability to recognized national standards and to the units
of measurement realized at the corresponding national standards laboratory. This certificate may not be reproduced other than in full
except with the prior written approval of the National Food Institute.

F-CS-009 Revision: 01 Date: 20-04-65 -
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Calibration Report

Certificate No.: 2502229-003-01
Equipment: CHAMBER (Incubator)
Model: IPP260 Serial No.: V618.0033

Resolution: 0.1 % ID No.: UAE.MIC.021/2561

Manufacturer: MEMMERT
Date of Calibration: 19 March 2025 Page 2 of 3
Location: 302, UNITED ANALYST AND ENGINEERING CONSULTANT CO.,LTD.
Environment Condition: Ambient Temperature  ( 23.0 =+ 1 ) °C

Relative Humidity (59 £ 1) %

Line Voltage ( 223 £ 3 ) Volt

Condition of this results of Calibration:

1. This instrument was calibrated by insert 9 standard thermometer into its chamber and calibration according to
W-TE-014 Based on TLAS G-20-1/02-08 (E): Guidelines for Calibration and Checks of Temperature Controlled Enclosures.
- The temperature scale used was based on ITS - 90.
- Al data show below were final values and the initial data may be obtained upon request.

2. Reference Standard Instrument :

Instrument Model Serial No./ID No. Certificate No. Due Date Through
Digital Thermometer 34972A MY57003188 = eabERE 8 June 2025 | NATIONAL FOOD
with sensor RTD CH#301-309/ RTD#301-309 INSTITUTE
3. This certificate is traceable to International System of Units (ST Units).
4. This certificate was certified only for the instrument we calibrated.
5. This result of calibration was found accurate as shown on date and place of calibration only.
6. Condition of Calibrated item : Good
UUC Description :
Time of Record 1 Hour 9  Minute At 22.0and 25.0 °C
Fresh air Damper - Open Position | - )
X Close Fan| -
- Not Available
7. Result of Calibration : m Without adjustment D After adjustment /

F-CS-012 Revision: 01 Date: 20-04-65 1
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Calibration Report
Certificate No.: 2502229-003-01
Equipment: CHAMBER (Incubator)
Model: IPP260 Serial No.: V618.0033
Resolution: 0.1 °C ID No.: UAE.MIC.021/2561
Manufacturer: MEMMERT
Date of Calibration: 19 March 2025 Page 3 of 3
Calibration point: 22.0 and 25.0 °C ; =
Calibration result: . ‘ o
T S 3 |
Calibration | Temperature Relative Line Voltage g
Condition °c) Humidity (%) (Volt) z| | B
MIN 227 58 220.0 = | oo ¥”’2 e
| 3 w2 #7 s /\‘(
MAX 23.3 60 225.0 ek g P S J P
Tablel : Reporting of Temperature i W= 1.0m !
Calibration Measured Temperature (°C) @ Sensor No.
point (Sensor No.9 is REF) Uncertainty
(°C) #1 #3 #4 #5 #6 #7 #8 #9 + (°C)
22.0 22.18 22.18 2216 | 22.19 | 21.94 | 21.95 | 2196 | 21.98 | 22.08 0.27
25.0 25:51 25.32 25.29 25.34 25.05 25.02 25.04 25.09 25,15 0.27
Table 2 : Reporting of Characterization Result
UUC* Setting UuC* Reading (°C) Stability Uniformity Overall Variation
(°c) MIN MAX Average + (°C) (°Cc) (°c)
22.0 22.0 22.0 22.0 0.026 0.14 0.29
25.0 25.0 25.0 25.0 0.035 0.36 0.55

Note The quoted uncertainty include " Stability " and " Loading effect (20% of Temp Uniformity) "

uuc*

= Unit Under Calibration

Stability = One-half of the greatest maximum difference of measured temperatures at any one sensors,

for at least half an hour after reaching steady state.

Uniformity = The maximum difference of measured temperatures at any sensors and the measured

temperature at the reference location which are observed at the same time.

Overall Variation = The difference of the maximum and minimum measured temperatures througout observation time.

The report uncertainty of measurement was based on standard uncertainty multiplied by coverage factor k= 2. providina a
level of confidence of approximately 95 %.

--- End -

F-CS-012 Revision: 01 Date: 20-04-65
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ministry of Industry  Food Industrial Laboratory Service Center CALIBRATION 0061

Calibration Certificate

Certificate No.: 2502229-001-01
Client name: UNITED ANALYST AND ENGINEERING CONSULTANT CO.,LTD.
Address: 3 Soi Udomsuk 41, Sukhumvit Road,

Bangchack, Prakhanong, Bangkok 10260

Page 1 of 3

Equipment: CHAMBER (Incubator)
Manufacturer: MEMMERT

Model: IPP 260

Serial No.: V615.0187

ID No.: UAE.MIC.003/2559
Order No.: 2502229
Operation No.: 2502229-001

Date of Receipt: 19 March 2025

Date of Calibration: 19 March 2025

Calibrated by Mr.Jerawut Prapawuttipong Approved by

Scientist
Manager, Division ot Calibration Laboratory

Date of Issue: 25 March 2025 Responsible for the Technical Management Team

The uncertainties are for a confidence probability of approximately 95 %.

This Certificate is issued in accordance with the conditions of accreditation granted by the Thai Laboratory Accreditation scheme
which has assessed the measurement capability of the laboratory and its traceability to recognized national standards and to the units
of measurement realized at the corresponding national standards laboratory. This certificate may not be reproduced other than in full
except with the prior written approval of the National Food Institute.

F-CS-009 Revision: 01 Date: 20-04-65 1
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ministry of Industry  Food Industrial Laboratory Service Center CAEIBRATION 0851

Calibration Report

Certificate No.: 2502229-001-01
Equipment: CHAMBER (Incubator)

Model: IPP 260 Serial No.: V615.0187

Resolution: 0.1 °C ID No.: UAE.MIC.003/2559

Manufacturer: MEMMERT
Date of Calibration: 19 March 2025 Page 2 of 3
Location: LABORATORY, UNITED ANALYST AND ENGINEERING CONSULTANT CO.,LTD.
Environment Condition: Ambient Temperature (162 £ 1 ) °C

Relative Humidity ( 32 = 4 )%

Line Voltage ( 223 £ 3 ) Volt

Condition of this results of Calibration:

1. This instrument was calibrated by insert 9 standard thermometer into its chamber and calibration according to
W-TE-014 Based on TLAS G-20-1/02-08 (E): Guidelines for Calibration and Checks of Temperature Controlled Enclosures.
- The temperature scale used was based on ITS - 90.
- All data show below were final values and the initial data may be obtained upon request.

2. Reference Standard Instrument :

Instrument Model Serial No./ID No. Certificate No. Due Date Through
iqi 34972A MY49016851
Dlgltal'Thermometer TE 670477-01 4 May 2025 NATIONAL FOOD
with sensor RTD CH#101-109/ RTD#101-109 INSTITUTE

. This certificate is traceable to International System of Units (SI Units).
. This certificate was certified only for the instrument we calibrated.

3
4
5. This result of calibration was found accurate as shown on date and place of calibration only.
6

. Condition of Calibrated item : Good
UUC Description :
Time of Record 1 Hour 9  Minute At 35.0 °C
Fresh air Damper | - Open Position | - =
X Close Fan| -
= Not Available
7. Result of Calibration : X Without adjustment D After adjustment

F-CS-012 Revision: 01 Date: 20-04-65 1
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Certificate No.:

Foundation for Industrial Development National Food Institute
Food Industrial Laboratory Service Center

Calibration Report

2502229-001-01
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NSC-TISI-TIS 17025
CALIBRATION 0061

Equipment: CHAMBER (Incubator)
Model: IPP 260 Serial No.: V615.0187
Resolution: 0.1 °c 1D No.: UAE.MIC.003/2559
Manufacturer: MEMMERT
Date of Calibration: 19 March 2025 Page 3 of 3
Calibration point: 35.0 °C E =
Calibration result: o .
Calibration | Temperature Relative Line Voltage ‘ -
Condition °c) Humidity (%) (Volt) £ ) ¢
MIN 15.5 28 220.0 = i lges i O
W2 oS
MAX 17.1 35 225.0 (25 T~ s
—
Tablel : Reporting of Temperature e W E T
Calibration Measured Temperature (°C) @ Sensor No.
point (Sensor No.9 is REF) Uncertainty
(°c) #1 #2 #3 #4 #5 #6 #7 #8 #9 + (°C)
35.0 34.94 34.95 3491 | 3493 | 35.15 | 35.01 34.98 | 35.05 | 35.12 0.29
Table 2 : Reporting of Characterization Result
UUC* Setting UuC* Reading (°C) Stability Uniformity Overall Variation
(°c) MIN MAX Average + (°C) (°C) (°c)
35.0 35.0 35.0 35.0 0.10 0.21 0.35

Note The quoted uncertainty include " Stability " and " Loading effect (20% of Temp Uniformity) "
UUC* = Unit Under Calibration
Stability = One-half of the greatest maximum difference of measured temperatures at any one sensors,
for at least half an hour after reaching steady state.
Uniformity = The maximum difference of measured temperatures at any sensors and the measured
temperature at the reference location which are observed at the same time.
Overall Variation = The difference of the maximum and minimum measured temperatures througout observation time.

The report uncertainty of measurement was based on standard uncertainty multiplied by coverage factor k= 2, providing a
level of confidence of approximately 95 %.

End

F-CS-012 Revision: 01 Date: 20-04-65
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national food institute

Foundation for Industrial Development National Food Institute
ministry of Industry - Food Industrial Laboratory Service Center giﬁgﬂ:ﬁlosN%ggg

Calibration Certificate

Certificate No.: 2501624-002-01
Client name: UNITED ANALYST AND ENGINEERING CONSULTANT CO.,LTD.
Address: 3 Soi Udomsuk 41, Sukhumvit Road,

Bangchack, Prakhanong, Bangkok 10260

Page 1 of 3
Equipment: Water Bath
Manufacturer: , MEMMERT
Model: WNE14
Serial No.: L416.0612
ID No.: UAE.MIC.003/2560
Order No.: 2501624
Operation No.: 2501624-002
Date of Receipt: 10 February 2025
Date of Calibration: 10 February 2025
Calibrated by Mr.Worapob Sooktong Approved by J
Scientist ( )
WB Manager, Division of Calibration Laboratory
Date of Issue: 19 February 2025 Responsible for the Technical Management Team

The uncertainties are for a confidence probability of approximately 95 %.

This Certificate is issued in accordance with the conditions of accreditation granted by the Thai Laboratory Accreditation scheme which
has assessed the measurement capability of the laboratory and its traceability to recognized national standards and to the units of
measurement realized at the corresponding national standards laboratory. This certificate may not be reproduced other than in full except
with the prior written approval of the National Food Institute.

F-CS-009 Revision: 01 Date: 20-04-65
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Foundation for Industrial Development National Food Institute
Food Industrial Laboratory Service Center

Certificate No.:

Calibration Report

2501624-002-01
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NSC-TISI-TIS 17025
CALIBRATION 0061

Equipment: Water Bath
Model: WNE14 Serial No.: 1L 416.0612
Resolution: 0.1 °C ID No.:  UAE.MIC.003/2560
Manufacturer: MEMMERT
Date of Calibration: 10 February 2025 Page 3 of 3
Calibration point: 44.5 °C
Calibration result:
TOP VIEW SIDE VIEW
Calibration | Temperature Relative Line Voltage e I
Condition ©c) Humidity (%) (Volt) o .. B = =
Min 23.0 52 223.0 E:[ """ P 2o g T R s
Max 25.0 65 225.0 , ; — :II’ L st -
Tablel : Reporting of Temperature Sensor Installation Location
. ) . Measured Temperature (°C) @ Sensor No.
alibmatian Ealnk (Sensor No.5 is REF) Uncertainty
(°C) #1 #2 #3 #4 #5 * (°C)
44.5 44.45 44.52 44.47 44.48 44.45 0.20
Table 2 : Reporting of Characterization Result
UUC* Setting UUC* Reading (°C) Stability Uniformity Overall Variation
(°C) MIN MAX Average * (°C) Cc) (°C)
44.5 44.4 44.5 44.5 0.081 0.077 0.23

=
o
D
¢]

|

uuc*

The quoted uncertainty include " Stability " and " Loading effect (20% of Temp Uniformity)"
= Unit Under Calibration

Stability = One-half of the greatest maximum difference of measured temperatures at any one sensors,
for at least half an hour after reaching steady state.
Uniformity = The maximum difference of measured temperatures at any sensors and the measured
temperature at the reference location which are observed at the same time.
Overall Variation = The difference of the maximum and minimum measured temperatures througout observation time.

The report uncertainty of measurement was based on standard uncertainty multiplied by ¢
providing a level of confidence of approximately 95 %.

F-CS-012 Revision: 01 Date: 20-04-65
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NSC-TISI-TIS 17025

ministry of Industy  Food Industrial Laboratory Service Center CALIBRATION 0061

Calibration Report

Certificate No.: 2501624-002-01

Equipment: Water Bath

Model: WNE14 Serial No.: L416.0612

Resolution: 0.1 °C ID No.:  UAE.MIC.003/2560

Manufacturer: MEMMERT
Date of Calibration: 10 February 2025 Page 2 of 3
Location: 302 Microbiology Laboratory, UNITED ANALYST AND ENGINEERING CONSULTANT CO.,LTD.

Environment Condition: Ambient Temperature ( 24 £ 1 ) °C
Relative Humidity ( 59 =7 ) %

Line Voltage (224 £+ 1) Volt

Condition of this results of Calibration:

1. This instrument was calibrated by insert 5 standard thermometer into its liquid bath and calibration according to W-TE-011
based on ASTM E715-80 (2022): Standard Specification for Gravity-Convection and Forced-Circulation Water Baths.
- The temperature scale used is ITS - 90.
- All data show below were final values and the initial data may be obtained upon request.

2. Reference Standard Instrument :

Instrument Model Serial No./ID No. | Certificate No.| Due Date Through
iqi i 34972A MY59002902
Digital Thermometer with TE 670478-01 4-May-25 NATIONAL FOOD
sensor RTD RTD#306-310 / CH#306-310 INSTITUTE

. This certificate is traceable to International System of Units (SI Units).

3

4. This certificate was certified only for the instrument we calibrated.

5. This result of calibration was found accurate as shown on date and place of calibration only.
6

. Condition of Calibrated item : Good
UUC Description:

Time of Record 1 Hour 9 Minute At 445 °C
7. Result of Calibration : X |  Without adjustment
After adjustment /

F-CS-012 Revision: 01 Date: 20-04-65
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Calibration Certificate
Certificate No.: 2501624-003-01
Client name: UNITED ANALYST AND ENGINEERING CONSULTANT CO.,LTD.
Address: 3 Soi Udomsuk 41, Sukhumvit Road,
Bangchack, Prakhanong, Bangkok 10260
Page 1 of 3
Equipment: Water Bath
Manufacturer: MEMMERT
Model: WNE14
Serial No.: L416.0614
ID No.: UAE.MIC.020/2561
Order No.: 2501624
Operation No.: 2501624-003
Date of Receipt: 10 February 2025
Date of Calibration: 10 February 2025
Calibrated by Mr.Worapob Sooktong Approvedby .
Scientist ( Mr.Pheraphat Tuanjit) [#’b )
WB Manager, Division of Calibration Laboratory
Date of Issue: 19 February 2025 Responsible for the Technical Management Team

The uncertainties are for a confidence probability of approximately 95 %.

This Certificate is issued in accordance with the conditions of accreditation granted by the Thai Laboratory Accreditation scheme which
has assessed the measurement capability of the laboratory and its traceability to recognized national standards and to the units of
measurement realized at the corresponding national standards laboratory. This certificate may not be reproduced other than in full except
with the prior written approval of the National Food Institute.

F-CS-009 Revision: 01 Date: 20-04-65
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Calibration Report
Certificate No.: 2501624-003-01
Equipment: Water Bath
Model: WNE14 Serial No.: L416.0614
Resolution: 0.1 °C ID No.: UAE.MIC.020/2561
Manufacturer: MEMMERT
Date of Calibration: 10 February 2025 Page 2 of 3
Location: 302 Microbiology Laboratory, UNITED ANALYST AND ENGINEERING CONSULTANT CO.,LTD.
Environment Condition: Ambient Temperature ( 26 = 1 ) °C
Relative Humidity (5 £7) %
Line Voltage (224 + 1 ) Volt

Condition of this results of Calibration:

1. This instrument was calibrated by insert 5 standard thermometer into its liquid bath and calibration according to W-TE-011
based on ASTM E715-80 (2022): Standard Specification for Gravity-Convection and Forced-Circulation Water Baths.
- The temperature scale used is ITS - 90.
- All data show below were final values and the initial data may be obtained upon request.

2. Reference Standard Instrument :

Instrument Model Serial No./ID No. | Certificate No.| Due Date Through
iqi i 34972A MY59002902
Digital Thermometer with TE 670478-01 4-May-25 NATIONAL FOOD
sensor RTD RTD#201-205 / CH#201-205 INSTITUTE

3. This certificate is traceable to International System of Units (SI Units).
4. This certificate was certified only for the instrument we calibrated.
5. This result of calibration was found accurate as shown on date and place of calibration only.
6. Condition of Calibrated item : Good

UUC Description:

Time of Record 1 Hour 9  Minute At 44.5 and 50.0 °C

7. Result of Calibration : X' | Without adjustment
After adjustment

F-CS-012 Revision: 01 Date: 20-04-65
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Foundation for Industrial Development National Food Institute

Food Industrial Laboratory Service Center N CBEATION ho2e

CALIBRATION 0061

Calibration Report

Certificate No.: 2501624-003-01

Equipment: Water Bath
Model: WNE14 Serial No.: L416.0614
Resolution: 0.1 °C ID No.:  UAE.MIC.020/2561
Manufacturer: MEMMERT
Date of Calibration: 10 February 2025 Page 3 of 3
Calibration point: 44.5 and 50.0 °C
Calibration result:
TOP VIEW SIDE VIEW
Calibration | Temperature Relative Line Voltage ET
Condition °c) Humidity (%) (Volt) e’ L. G =
Min 25.7 52 223.0 ST (,.1 77777777777 N “2 ) JL i ta FREE
Max 26.3 65 225.0 ! : T _ A
7

Sensor Installation Location

Tablel : Reporting of Temperature

Calibrsition Poirk Measured Temperature §°C) @ Sensor No. )
(Sensor No.5 is REF) Uncertainty
(°C) #1 #2 #3 #4 #5 % (°C)
44.5 44.55 44.54 44.49 44.49 44.53 0.20
50.0 50.23 50.25 50.21 50.18 50.14 0.19
Table 2 : Reporting of Characterization Result
UUC* Setting UUC* Reading (°C) Stability Uniformity Overall Variation
(°C) MIN MAX Average + (°C) (°O) (°Q)
44.5 44.5 44.5 44.5 0.098 0.045 0.24
50.0 49.9 50.0 50.0 0.075 0.11 0.17

Note

uuc*

The quoted uncertainty include " Stability " and " Loading effect (20% of Temp Uniformity)"
= Unit Under Calibration

Stability = One-half of the greatest maximum difference of measured temperatures at any one sensors,
for at least half an hour after reaching steady state.
Uniformity = The maximum difference of measured temperatures at any sensors and the measured
temperature at the reference location which are observed at the same time.
Overall Variation = The difference of the maximum and minimum measured temperatures througout observation time.

The report uncertainty of measurement was based on standard uncertainty multiplied by cove-~mn #oba- b= 2
providing a level of confidence of approximately 95 %.

F-CS-012 Revision: 01 Date: 20-04-65
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Certificate No.:
Client name:

Calibration Certificate

2502227-001-01
UNITED ANALYST AND ENGINEERING CONSULTANT CO.,LTD.

Address: 3 Soi Udomsuk 41, Sukhumvit Road,
Bangchack, Prakhanong, Bangkok 10260
Page 1 of 3
Equipment: Electronic Balance
Manufacturer: OHAUS
Model: PX623
Serial No.: C236754745

ID No.:

Order No.:
Operation No.:
Date of Receipt:

Date of Calibration:

UAE.MIC.055/2565

2502227

2502227-001

19 March 2025

19 March 2025

Calibrated by  Mr.yothin Charoensuk Approved by

Scientist ( Mr.Pheraphat Tuanjit )

Manager, Division of Calibration Laboratory

Date of Issue: 25 March 2025 Responsible for the Technical Management Team

The uncertainties are for a confidence probability of approximately 95%

This Certificate is issued in accordance with the conditions of accreditation granted by the Thai Laboratory Accreditation Scheme
which has assessed the measurement capability of the laboratory and its traceability to recognized national standards and to the
units of measurement realized at the corresponding national standards laboratory. This certificate may not be reproduced other
than in full except with the prior written approval of the National Food Institute.
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national food institute

Foundation for Industrial Bevelopment National Food Institute

/.

ministry of Industey  Food Industrial Laboratary Service Center

Certificate No.:

Equipment:

Date of Calibration:

Calibration Report

2502227-001-01

Electronic Balance Manufacturer: OHAUS

Model: PX623 Resolution: 0.001
Serial No.: C236754745 ID No.: UAE.MIC.055/2565
Capacity: 620

19 March 2025

/"/uln\“\

N

NSC-TISI-TIS 17025
CALIBRATION 0061

Page 3 of 3

Calibration Results:

Calibration Range:

(Continued)
0-600 g

Calibration Adjustment: Internal Calibration

3. Departure from Nominal Value:

Nominal Value Standard Value Average Reading Correction Uncertainty Coverage Factor
(9 ) (9 ) (9 ) (9 ) (£ g ) k
Unload 0.0000 0.000 0.000 0.00086 2.00
1 1.0000 1.000 0.000 0.00086 2.00
5 5.0000 4.999 0.001 0.00086 2.00
10 10.0000 10.000 0.000 0.00086 2.00
20 20.0000 20.000 0.000 0.00086 2.00
50 50.0000 50.000 0.000 0.00087 2.00
100 100.0001 100.000 0.000 0.00087 2.00
200 200.0001 200.001 -0.001 0.00090 2.00
300 300.0002 300.001 -0.001 0.00094 2.00
400 400.0003 399.999 0.001 0.0011 2.00
500 500.0003 499.999 0.001 0.0011 2.00
600 600.0004 600.000 0.000 0.0012 2.00

The reported uncertainty of measurement was based on a standard uncertainty multiplied by a coverage factor & , providing a
level of confidence of approximately 95 %.

End
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Calibration Report
Certificate No.: 2502227-001-01
Equipment: Electronic Balance Manufacturer:  OHAUS
Model: PX623 Resolution:l 0.001
Serial No.: C236754745 ID No.: UAE.MIC.055/2565
Capacity: 620
Date of Calibration: 19 March 2025 Page 2 of 3
Environment Condition: Ambient Temperature: 22.8 + 0.3 °C  Relative Humidity: 51 + 095 %
Place of Calibration: 301, UNITED ANALYST AND ENGINEERING CONSULTANT CO.,LTD.
Condition of Equipment: Good Condition
Condition of This Results of Calibration:
1. Calibration Method: NFI Method W-MA-001  In-House Method based on UKAS Lab 14 : 2019
2. Reference Standards:
Reference Standard Model Serial No. Calibrated By Certificate No. Due Date
Standard Weight Class E2 1mg to 200g B505567572 TCS M2404100S 19 April 2025
Standard Weight Class E2 500g B505567696 TCS M2404101S 19 April 2025
Instrument Model Serial No. Calibrated By Certificate No. Due Date
Thermo-Hygro Meter 608-H1 NFI.BTH 017/23 Quality Reborn QR25-0542 10 February 2026
3. This certification is traceable to ST UNIT
4. This certificate was certified only for the instrument we calibrated.
5. This result of calibration was found accurate as shown on date and place of calibration only.
Calibration Results:
1. Repeatability of Reading:
Nominal Value ( g ) Standard Deviation of Reading (g)
300 0.00042
600 0.00048
2. Off-Center Error:
A mass of 200 g was nlaced and moved to various position on pan.
The balance reading obtained is given in the table.
e O
[©)
@ 0O
[]
1 2 3 4 5 6 (Maximum Difference)
(g )|JCg)jCgN]Cag)]Cg)jCg ) (o)
200.002 200.003 200.001 200.001 200.002 200.002 0.001
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Calibration Certificate

Certificate No.: 2502229-007-01
Client name: UNITED ANALYST AND ENGINEERING CONSULTANT CO.,LTD.
Address: 3 Soi Udomsuk 41, Sukhumvit Road,

Bangchack, Prakhanong, Bangkok 10260

Page 1 of 3

Equipment: Autoclave
Manufacturer: ALP

Model: CL-40L

Serial No.: 808763

ID No.: UAE.MIC.026/2563
Order No.: 2502229
Operation No.: 2502229-007
Date of Receipt: 19 March 2025
Date of Calibration: 19 March 2025

Calibrated by Mr.Jerawut Prapawuttipong Approved by R
> -
Scientist ( Mr.Pheraphat Tuanjit ) ( )

Manager, Division of Calibration Laboratory

Date of Issue: 25 March 2025 Responsible for the Technical Management Team

The uncertainties are for a confidence probability of approximately 95 %.

This Certificate is issued in accordance with the conditions of accreditation granted by the Thai Laboratory Accreditation scheme
which has assessed the measurement capability of the laboratory and its traceability to recognized national standards and to the units
of measurement realized at the corresponding national standards laboratory. This certificate may not be reproduced other than in full
except with the prior written approval of the National Food Institute.

F-CS-009 Revision: 01 Date: 20-04-65
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Calibration Report
Certificate No.: 2502229-007-01
Equipment: Autoclave
Model: CL-40L Serial No.: 808763
Resolution: 0.1 °C 1D No.: UAE.MIC.026/2563
Manufacturer:  ALP '
Date of Calibration: 19 March 2025 Page 2 of 3
Location: LABORATORY, UNITED ANALYST AND ENGINEERING CONSULTANT CO.,LTD.
Environment Condition: Ambient Temperature ( 23 + 1 ) °C

Relative Humidity ( 60 £ 5 ) %
Line Voltage (225 £ 1 ) Volt

Condition of this results of Calibration:
1. This instrument was calibrated by insert 3 standard Data loggers with RTD into its autoclave and calibration
according to W-TE-018 based on BS 2646-1:2021, Autoclaves for sterilization in laboratories
Part 1: Design, construction, safety and performance - Specification.
- The temperature scale used was based on ITS - 90.
- All data show below were final values and the initial data may be obtained upon request.

2. Reference Standard Instrument :

Instrument Model Serial No. Certificate No. Due Date Through
HiTemp140-PT $35646 TE 670370-01 23-Mar-25 A AL TO00
Digital Thermometer with RTD . NATIONAL FOOD
(Data Logger) HiTemp140-PT $33753 TE 670371-01 23-Mar-25 NA.II_’I\ISFJ_UESOD
HiTemp140-PT 529973 TE 670372-01 23-Mar-25 INSTITUTE

3. This certificate is traceable to International System of Units (SI Units).
4. This certificate was certified only for the instrument we calibrated.
5. This result of calibration was found accurate as shown on date and place of calibration only.
6. This standard does not apply to sterilizers or disinfectors used for medical, dental, pharmaceutical.
7. Condition of Calibrated item :  Good
UUC Description :  Setting program function sterilization :  STERILIZE/NORMAL
Time of sterilization 15  Minute At 115.0 aand 121.0°C

8. Result of Calibration : X' | Without adjustment
After adjustment A

F-CS-012 Revision: 01 Date: 20-04-65
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Certificate No.:

Foundation for Industrial Development National Food Instifute
Food Industrial Laboratory Service Center

2502229-007-01

7, N
il W

NSC-TISI-TIS 17025
CALIBRATION 0061

Calibration Report

Equipment: Autoclave
Model: CL-40L Serial No.: 808763
Resolution: 0.1 ID No.: UAE.MIC.026/2563
Manufacturer:  ALP
Date of Calibration: 19 March 2025 Page 3 of 3
Calibration point: 115.0 aand 121.0°C T
——

Calibration result:

Calibration | Temperature Relative Line Voltage Stdz2 (Re §ﬁ E
Condition (°c) Humidity (%) (Volt) Cﬁb
Min 22.0 55 224 Standard at Position
Max 24.0 65 226 e Std#1 = Zt‘tzlc:ezdot:):e load temperature probe,
e — B B bt oot M
Tablel : Reporting of Temperature W
Measured Temperature (°C) @ Sensor No.
Calibration Point (Sensor No.2 is REF) Uncertainty
(°C) Std.# 1 Std.# 2 (Ref) Std.# 3 + (°C)
115.0 115,32 115.46 115.22 0.64
121.0 121.31 121.53 121.31 0.64
Table 2 : Reporting of Characterization Result
UUC* Setting UUC* Reading Stability Uniformity |Overall Variation
(°C) Min (°C) | Max (°C) |Average (°C)] MPa + (°C) (°C) (°c)
115.0 115.0 115.1 115.0 0.08 0.11 0.12 0.26
121.0 121.0 121.1 121.0 0.12 0.13 015 0.29
Note

The quoted uncertainty include " Stability " and " Loading effect ( 20% of Uniformity )"

uuc*

= Unit Under Calibration

Stability = One-half of the greatest maximum difference of measured temperatures at any one sensors,

for at least half an hour after reaching steady state.

Uniformity = The maximum difference of measured temperatures at any sensors and the measured

temperature at the reference location which are observed at the same time.

Overall Variation = The difference of the maximum and minimum measured temperatures througout observation time.

The report uncertainty of measurement was based on standard uncertainty multiplied by coverage factor k= 2, providing
a level of confidence of approximately 95 %.

End =as

F-CS-012 Revision: 01 Date: 20-04-65
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