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TESTING AND CALIBRATION LABORATORY
ACCREDITATION PROGRAM (LAP)

Scope of Accreditation

Legal Name of Accredited Laboratory: Cargill Ltd

Location Name or Operating as (if applicable):

Contact Name:

Address:

Telephone:
Fax:

Email:

Cargill Laboratory
Kelly Maguire
10 Cuddy Blvd

London, ON
N5V 5E3

+519 453-4996
+519 453-2897

Kelly maguire@carqill.com

SCC File Number:

15433

Accreditation Standard(s):

ISO/IEC 17025:2017 General requirements for the
competence of testing and calibration laboratories

Fields of Testing:

Biological

Program Specialty Area:

Agriculture Inputs, Food, Animal Health and Plant Protection

(AFAP)
Initial Accreditation: 2000-10-06
Most Recent Accreditation: | 2024-02-11
Accreditation Valid to: 2028-10-06

Meat and Edible Meat Offal

MFHPB - 33 Enumeration of total aerobic bacteria in food
products and food ingredients using 3M Petrifilm
Aerobic Count Plates
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MFHPB - 34 Enumeration of Escherichia coli and coliforms in
food products and food ingredients using 3M
Petrifiim E. coli Count Plates

MFHPB - 35 Enumeration of coliforms in food products and
food ingredients using 3M Petrifilm Coliform
Count Plates

MLG 4.12(Modified*) Isolation and Identification of Salmonella from
Meat, Poultry, Pasteurized Egg and Siluriformes
(Fish) Products and Carcass and Environmental
Sponges

Modification*: incubated BPW enrichments may
be refrigerated for up to 48 hours

MLG 41 Isolation and Identification of Campylobacter
jejuni / coli / lari from Poultry Rinse, Sponge and
Raw Product Samples

MLG 4C.07 FSIS Procedure for the Use of a Polymerase
LP 7.2-6 (former MLG 4C.07, Chain Reaction (PCR) Assay for Screening
modified) Salmonella in Meat, Poultry, Egg, and

Siluriformes (Fish) Products and Carcass and
Environmental Sponges

Note: Based on USDA FSIS former procedure
MLG 4C.07 modified with incubated BPW
enrichments refrigerated for up to 48 hours

Number of Scope Listings: 6

Notes:

ISO/IEC 17025:2017: General Requirements for the Competence of Testing and Calibration
Laboratories

MFHPB: HPB Methods for the Microbial Analysis of Food
MFLP: Laboratory Procedures for the Microbiological Analysis for Food

MLG: Procedure from the United States Department of Agriculture, Food Safety and Inspection
Service, Office of Public Health Science (FSIS) Laboratory Guidebook

LP: Cargill in-house procedure
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This document forms part of the Certificate of Accreditation issued by the Standards Council of
Canada (SCC). The original version is available in the Directory of Accredited Laboratories on

the SCC website at www.scc.ca.

Elias Rafoul
Vice-President, Accreditation Services
Publication on: 2024-02-12

Page 3 of 3 | ASB_JA LAP-Scope-Template v8_2023-02-13 Canadi


https://www.scc.ca/en/search/laboratories

	Testing and Calibration Laboratory
	Accreditation Program (LAP)
	ANIMAL AND PLANTS (AGRICULTURE)
	Meat and Edible Meat Offal


