
SCOPE OF ACCREDITATION

Maple Leaf Foods Inc.
COURTLAND LABORATORY

321 Courtland Ave. E.  
Kitchener, ON

N2G 3X8

Accredited Laboratory No. 601
(Conforms with requirements of CAN-P-1587 , CAN-P-4E (ISO/IEC 17025:2005))

CONTACT: Ms. Leslie Plhak

    TEL: (519) 741-5000 ext 7325

    FAX: (519) 749-7434

    EMAIL: leslie.plhak@Mapleleaf.com

CLIENTS SERVED:  Maple Leaf Foods Inc.

FIELDS OF TESTING:  Biological, Chemical/Physical

PROGRAM SPECIALTY
AREA:  

Agriculture Inputs, Food, Animal Health and Plant Protection
(PSA-AFAP)

ISSUED ON:  2012-01-20

VALID TO:  2014-04-18

ANIMAL AND PLANTS (AGRICULTURE)

Foods and Edible Products: (Human and Animal Consumption)

Meat and Edible Meat Offal

(Chemical/Physical)

AOAC 2008.06 Moisture and Fat in Meats; Microwave and Nuclear
Magnetic Resonance Analysis

AOAC 960.39 Fat (Crude) or Ether Extract in Meat

AOAC 985.14 Loss on Drying (Moisture) in Meat and Poultry Products;
Rapid Microwave Drying Method
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AOAC 992.15 Crude Protein in Meat and Meat Products including Pet
Foods; Combustion Method

CHEM-01 Loss of Drying (Moisture) in Meat (Modified from
AOAC 950.46)

CHEM-02 Sodium in  Meat; Atomic Absorption Spectrophotometric
Method (Modified from AOAC 985.35)

CHEM-03 Determination of Phosphate in Foods (Based on AOAC
965.17 and USDA CLG-PHS1) 

(Microbiological Examinations)

FSIS MLG 4.05 Isolation and Identification of Salmonella from Meat,
Poultry, Pasteurized Egg and Catfish Products

FSIS MLG 4C.03 FSIS Procedure for the Use of a Polymerase Chain
Reaction (PCR) Assay for Screening Salmonella in Raw
Meat Products, Raw Catfish Products, Carcass Sponge
Samples, Whole Bird Rinses, Ready-to-Eat Meat, Poultry
Products, and Pasteurized Egg Products

FSIS MLG 8.07 Isolation And Identification of Listeria monocytogenes
from Red Meat, Poultry, Egg and Environmental Samples

FSIS MLG 8A.04 FSIS Procedure for the Use of  a Listeria monocytogenes
Polymerase Chain Reaction (PCR) Screening Test 

FSIS MLG41.01 Isolation, Identification, and Enumeration of
Campylobacter jejuni/coli/lari from Poultry Rinse and
Sponge Samples

MFHPB-20 Methods for the Isolation and Identification of Salmonella
from Food and Environmental Samples

MFHPB-30 Isolation of Listeria monocytogenes and other Listeria
spp from Foods and Environmental Samples

MFLP-15 The Detection of Listeria Species from Environmental
Surfaces Using the Dupont Qualicon BAX® System
Method and Direct Plating

MFLP-28 The Qualicon Bax® System Method for the Detection of
Listeria monocytogenes in a Variety of Food

MFLP-29 The Qualicon Bax® System Method for the Detection of
Salmonella in a Variety of Food and Environmental
Samples

MFLP-30 The Dupont Qualicon Bax® System Method for the
Detection of E. coli O157:H7 in Raw Beef and Fruit Juice

MFLP-39 Detection of Listeria spp. From Environmental Surfaces
Using iQ-CheckTM Listeria spp. Real-Time PCR Test Kit

MFLP-41 Environmental Sampling for the Detection of
Microorganisms

MFLP-74 Enumeration of Listeria monocytogenes in Foods

MFLP-80 Isolation of E.coli O157:H7 or NM in Foods

MFLP-90 Identification of E. Coli O157 by Dynabeads
TM

anti-E.coli O157

MFLP-91 Detection of E. coli O157 by the Tecra® E. coli O157
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Visual Immunoassay (VIA) Method and Tecra E.coli
O157 Immunocapture

MLFP-83 Detection of Verotoxin VT1 and VT2 by the Merck
Duopath®Verotoxin Kit

Notes:

CAN-P-4E (ISO/IEC 17025:2005):   General Requirements for the Competence of Testing and Calibration
Laboratories (ISO/IEC 17025: 2005)

CAN-P-1587:   Requirements for the Accreditation of Agriculture Inputs, Food, animal Health and Plant
Protection Testing Laboratories

MFHPB:   Microbiological Food Health Protection Branch Method

MFLP:   Microbiological Food Laboratory Procedure

FSIS:   Food Safety and Inspection Services

MLG: Microbiology Laboratory Guidebook

S. Cross, Director, Conformity Assessment

Date: 2012-01-20

Number of Scope Listings: 25
SCC 1003-15/732
Partner File #0
Partner: None
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