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TESTING AND CALIBRATION LABORATORY
ACCREDITATION PROGRAM (LAP)

Scope of Accreditation

La présente portée d'accréditation existe également en frangais et est publiée séparément.

FTC Enterprises Limited

Legal Name of Accredited Laboratory: BIO | FOOD | TECH

Location Name or Operating as (if applicable): Charlottetown, PE

Contact Name:

Address:

Telephone:
Fax:
Website:

Email:

Vanessa Neale

101 Belvedere Avenue

P.O. Box 2000

Charlottetown, Prince Edward Island
C1A 7N8

902 368-5548
902 368-5549

www.biofoodtech.ca

veneale@biofoodtech.ca

To ensure compliance with the Official Languages Act, the Standards Council of Canada (SCC) translated
proprietary content from English to French when it was not available in French. In case of discrepancies
between the English and French versions, the original version prevails

SCC File Number: 15199

Accreditation Standard(s): | |SO/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)
Environmental Testing (ET)

Initial Accreditation: 2000-03-01

Most Recent Accreditation: | 2025-06-18

Accreditation Valid to: 2028-03-01
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Foods and Edible Products (Human and Animal Consumption):

(Microbiological Tests)

MFHPB-10 Isolation of Escherichia coli O157:H7/NM from Foods and Environmental Surface
Samples

MFHPB-18 Determination of the Aerobic Colony Counts in Foods

MFHPB-19 Enumeration of Coliforms, Faecal Coliforms and of E. coli in Foods using the MPN
Method

MFHPB-20 Isolation and Identification of Salmonella from Food and Environmental Surface
Samples

MFHPB-21 Enumeration of Coagulase Positive Staphylococcus aureus in Foods

MFHPB-22 Enumeration of Yeasts and Moulds in Foods

MFHPB-23 Enumeration of Clostridium perfringens in Foods

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

MFHPB-32 Enumeration of Yeast and Mould in Food Products and Food Ingredients Using
3M™ Petrifilm™ Yeast and Mould Count Plates

MFHPB-33 Enumeration of Total Aerobic Bacteria in Food Products and Food Ingredients
Using 3M™ Petrifilm™ Aerobic Count Plates

MFHPB-34 Enumeration of Escherichia coli and Coliforms in Food Products and Food
Ingredients Using 3M™ Petrifilm™ E. coli Count plates

MFLP-21 Enumeration of Staphylococcus aureus in Foods and Environmental Samples
using 3M™ Petrifilm™ Staph Express Count (STX) Plates

MFLP-28 Detection of Listeria monocytogenes in a Variety of Foods and Environmental
Surfaces Using the BAX ® System L. monocytogenes Assay

MFLP-29 Detection of Salmonella in Foods and Environmental Surface Samples Using the
BAX ® System Salmonella Assay

MFLP-74 Enumeration of Listeria monocytogenes in Foods

MFLP-100 Detection of Salmonella spp. in Foods Using the 3M™ Molecular Detection
System Test Kit Version 2

FTC 901-M33 L. monocytogenes 24E Procedure Using the BAX® System PCR Assay

Meat and Edible Meat Offal

MFLP-30 Detection of Escherichia coli O157:H7 in Select Foods using the BAX® System
PCR Assay for E.coli 0157:H7 MP

FTC 901-M35 3M™ Molecular Detection System (MDS) - E. coli 0157 (including H7)
(Raw Beef Meat only)

Frozen Fish and Seafood

FDA-BAM Ch. 9 | Other Vibrio (Vibrio parahaemolyticus Procedure 2. Hydrophobic Grid Membrane
Filtration Enumeration Procedure)

MFLP-111 Detection of Listeria monocytogenes in Foods Using the 3M™ Molecular Detection
System Test Kit Version 2

FTC 901-M40 BAX®System Real-Time PCR Assay for Vibrio parahaemolyticus
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Environmental:

MFLP_15 Detection of Listeria Species from Environmental Surfaces Using the
BAX® System Genus Listeria Assay

MFLP-101 Detection of Listeria spp. in Environmental Surface Samples Using the 3M™
Molecular Detection System Test Kit Version 2

Number of Scope Listings: 24

Notes:

FDA-BAM: U.S. Food and Drug Administration, Bacteriological Analytical Manual
MFHPB: Microbiological Foods Health Protection Branch, Health Canada

MFLP: Microbiological Food Laboratory Procedure, Health Canada

*FTC: In-house standard operating procedure

* These test methods can be performed on-site as per RG-Lab

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-cen.ca.

Elias Rafoul
Vice-President, Accreditation Services
Publication on: 2025-06-26
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