CALENDAR OF PROFICIENCY TESTINGS - 2025

YOGURT / BUTY

PT in microbiology: PFMC: Pathogenic florain cheese multi-criteria
PF5: Pathogenic florain cheese 5 criteria
PF4: Pathogenic florain cheese 4 criteria
PF3: Pathogenic florain cheese 3 criteria
PF3 LISTERIA : Pathogenic flora in cheese 3 criteria "Listeria™

PLMC: Pathogenic flora in milk multi-criteria
PL5: Pathogenic flora in milk 5 criteria

PL4: Pathogenic flora in milk 4 criteria
BUTY : Butyric spores

PT Antibiotics : ANTIBIO

PT in chemistry:

CONC. WHEY: Concentrated whey
HARD CHEESE: Grated hard cheese
HOMO MILK: Homogenised milk

MIR MEDIAN: Mid infrared median range
MIR HIGH: Mid infrared high range
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PHOSPH.: Phosphatasic activity
PROC. CHEESE: Processed cheese




