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Method Guidance Notes on

Nutrition Labelling and Nutrition Claims

Centre for Food Safety

Food and Environmental Hygiene Department

INTRODUCTION

The Food and Drugs (Composition and Labelling) (Amendment: Requirements for Nutrition Labelling
and Nutrition Claim) Regulation 2008 (the “Amendment Regulation”) was enacted by the Legislative
Council on 28 May 2008. The Amendment Regulation introduces the Nutrition Labelling Scheme
(“the Scheme”) which covers two main types of nutrition information on food labels, namely nutrition
labelling and nutrition claims. In order to assist the trade to adapt to the changes brought about by
the Amendment Regulation, in particular on the accuracy of nutrient amounts, Centre for Food Safety
(“CFS") of the Food and Environmental Hygiene Department has prepared the Method Guidance

Notes in consultation with the trade and laboratory service providers.

DISCLAIMER

2. The Method Guidance Notes are not part of the legislation and are intended for use only as a
general reference of the Scheme. It should be read in conjunction with the legislation including but not
limited to the Amendment Regulation. Information contained in the Method Guidance Notes may not
be exhaustive or complete. Specific issues should be considered on a case by case basis and
independent legal advice should be sought in case of doubt. The ultimate authority for interpretation of

the legislation rests with the Courts.

BACKGROUND

Objective of Legislative Amendment

3. Nutrition is essential for growth, tissue repair and maintenance of good health. On the other hand,
many chronic degenerative diseases such as coronary heart disease, diabetes and certain types of
cancer are related to an imbalanced diet. These nutrition-related diseases are important public health

problems in many parts of the world including Hong Kong.



4. Providing nutrition information on food labels is an important public health tool to promote a
balanced diet as food label is an important communication channel whereby consumers can obtain

specific information on individual food products.

5. The introduction of the Scheme aims to (i) assist consumers in making informed food choices; (ii)
encourage food manufacturers to apply sound nutrition principles in the formulation of foods; and (iii)

regulate misleading or deceptive labels and claims.
DEFINITIONS
6. Selected terms are defined in the Amendment Regulation —

* “Available carbohydrates” (' & frubia-f<{™ F’ﬁfﬁa) means total carbohydrates excluding dietary
fibre.
¢ “Dietary fibre” (’}%‘I A7E5E) means any fibre analyzed by means of any official methods adopted by
the independent organization internationally recognized as regards validating and approving
analytical methods for foods and agriculture known as AOAC INTERNATIONAL.
* “Energy” (ﬁiﬁ'l), in relation to any food, means the energy provided by the food which is —
(a) calculated as the total amount of energy contributed by available carbohydrates, protein,
total fat, ethanol and organic acids contained in the food; and
(b) calculated according to the Guidelines on Nutrition Labelling adopted by the Codex
Alimentarius Commission.
* “Nutrient” ($t%& ) means any substance present in food which —
(a) belongs to, or is a component of, one of the following categories —
(i) protein;
(i) carbohydrates;
(i) fat;
(iv) dietary fibre;
(v) vitamins;
(vi) minerals; and
(b) satisfies any of the following conditions —
(i) the substance provides energy;
(i) the substance is needed for growth, development and normal functions of the body;
(i) a deficit of the substance will cause characteristic bio-chemical or physiological
changes to occur.
* “Sugars” (##) means all mono-saccharides and di-saccharides present in food.
* “Trans fatty acids” (*~ ?“ﬁ%}qt@z) means the sum of all unsaturated fatty acids which contains at

least one nonconjugated and trans double bond.



* “Vitamin A” (iﬁ%f*ﬁﬁj A) means a nutrient calculated as the sum of the following components
contained in the food —
(a) retinaol; and
(b) beta-carotene calculated in terms of Retinol Equivalent (with 6 pg of beta-carotene as being

equivalent to 1 pg of Retinol Equivalent)”.

LABORATORY TESTING

Selecting an Analytical Laboratory

7. Manufacturers, importers, vendors, or any relevant parties, are recommended to engage laboratory
testing to verify their own nutrition label declarations. There are many laboratories in Hong Kong and
overseas that analyze food products for nutrition labelling purpose. CFS recommends the selection of
commercial laboratories that are accredited to ISO/IEC 17025 standard under the Hong Kong
Laboratory Accreditation Scheme (“HOKLAS”) by the Hong Kong Accreditation Service (“HKAS”).
These accredited laboratories could be found in the Directory of Accredited Laboratories of HKAS.
CFS does not impose the use of only HOKLAS accredited laboratories but recommends them as a first

choice. ISO/IEC 17025 accredited laboratories from other countries are also recommended.

8. Laboratories performing nutrient analyses should be able to demonstrate that they operate under a
documented quality assurance programme that provides assurance that samples are adequately
logged, stored, sampled, analyzed, and archived (if needed); that the integrity of the data collected is
maintained; that analysts are appropriately trained; that equipment is calibrated; that analyses are
conducted by appropriately validated methods and according to standard operating procedures; and
that data are checked for errors and for reasonableness of results. Standard operating procedures for
each method should include the use of standard reference materials, spiked samples, or other

validation materials.

Selecting the Analytical Methodology

9. For enforcement purposes, CFS uses appropriate methods as given in the most recent edition of
Official Methods of Analysis of AOAC International, or if no AOAC official method is available or
appropriate, by other reliable and appropriate analytical procedures such as those methods stated in
the Manuals of Food Quality Control of Food and Agriculture Organization of United Nation (“FAQ”),
ISO methods, BS EN methods, or other national standard methods. For the testing of dietary fibre,

however, only AOAC official methods are acceptable.

10. Whenever possible, CFS uses AOAC Official Methods because such methods have undergone

collaborative evaluations with respect to the following:



Accuracy: the closeness of agreement between a test result or measurement result and a
reference value;

Precision: the closeness of agreement between independent test/measurement results obtained
under stipulated conditions;

Selectivity: the extent to which a method can determine particular analyte(s) in a mixture(s) or
matrice(s) without interferences from other components of similar behaviour;

Sensitivity: quotient of the change in the indication of a measuring system and the corresponding
change in the value of the quantity being measured,;

Linearity: the ability of a method of analysis, within a certain range, to provide an instrumental
response or results proportional to the quantity of analyte to be determined in the laboratory
sample.

11. It is well recognized that modifications of AOAC Official Methods may be needed to comply with
labelling requirements because Official Methods are not currently available for all nutrients of interest
in all food matrices. With appropriate modifications, some AOAC official methods that appear to be of
limited applicability can be modified for use in other food matrices. When original methods are modified,
the precision and accuracy of the new applications should be established. While precision can usually
be demonstrated with replicate assays, determination of accuracy requires a material or a standard
with a certified concentration of the analyte being measured. A number of standard reference materials
available from the European Union’s Community Bureau of Reference, European Union’s Institute of
Reference Materials and Measurements, United Kingdom’s Laboratory of Government Chemist,
United States of America’s National Institute of Standard and Technology, etc. are certified for

elemental composition and some organic nutrients and are representative of some foods.

12. Alternative methodology is recommended only in the absence of AOAC Official Methods or
national/internationally recognized standard methods. If alternative methods are developed and/or
used, they should be accompanied by documentation that describe in detail the analytical procedures

and performance characteristics of the methods.

13. Details on the testing of individual nutrient are provided in the section on Frequently Asked

Questions at Annex |.

14. CFS is conducting laboratory tests of local indigenous mixed foods, with information available for
public access through the Nutrient Information Inquiry System, an on-line searchable nutrient database
on the CFS web site [http://www.cfs.gov.hk/english/nutrient/index.shtml]. Methods of analysis currently
used by the CFS are set out in Annex Il for reference. The CFS does not require other laboratories to
use these methods. As improvements in methodology become available, there may be changes to the

adoption of these methods any time.



Centre for Food Safety
Food and Environmental Hygiene Department
June 2008



Annex |

Frequently Asked Questions

General

1. Some prepackaged foods sold in Hong Kong already come with nutrition information. Can

the nutrition information be used directly?

Since other countries may have different definitions for the nutrients labelled in the food product and
the vendor and importer should have the knowledge of the nutrition labelling system in Hong Kong, it is
the vendor’'s or importer’'s responsibility to confirm the relevancy and accuracy of the information

obtained from the manufacturers regarding the nutrients present in the food product.

2. How can | know the content of the nutrients in a prepackaged food? Which method will the

Government adopt for testing the nutrients?

Testing the nutrients by a laboratory is one of the most straightforward ways to know the content of the
nutrients in a prepackaged food. Testing services are commercially available for analyzing the
nutrients in prepackaged foods. CFS will consider the latest development of the testing methods when
deciding the methods to use. At the moment, AOAC Official Methods will be adopted by CFS for
testing nutrient content. Nutrition information may also be calculated based on the nutrition information
of the raw materials and their cooking method (i.e. indirect nutrient analysis). However, the trade needs
to ensure that the nutrition information is correct. More information on indirect nutrient analysis is

provided in the “Technical Guidance Notes on Nutrition Labelling and Nutrition Claims”.

3. Can | use methods other than AOAC official methods to test the nutrient content?

Every AOAC official method specifies the applicable food matrices. A number of AOAC official
methods are found to be acceptable to test the same nutrient, but in different matrices. Hence, the
selection of an appropriate method is crucial to obtain the correct result. For those food matrices that
suitable AOAC official method cannot be found, alternative or modified method can be employed. For

the testing of dietary fibre, however, only AOAC official methods are acceptable.

4. What are the detection limits for the nutrients in foods?

A reasonably practicable low detection limit by the best available technology should be adopted for
detecting nutrients in a food sample. For each nutrient with definition of “0” provided in the “Technical

Guidance Notes on Nutrition Labelling and Nutrition Claims”, the detection limit provided by the



commercial testing laboratory should be lower than the corresponding definition of “0". However, for
testing saturated fat and trans fat of a food sample with the claim of “Free of saturated fat”, the
detection limits for saturated and trans fat should not be higher than 0.05 g per 100 g, as the relevant

standard is that the food can contain not more than 0.1g of saturated fat and trans fat combined .

5. Do the tolerance limits cover the measurement uncertainty of test methods?

The measurement uncertainty of test methods was not taken into consideration when tolerance limits

were set. The measurement uncertainty has to be dealt with separately.

Energy

6. How can | measure the energy content of a food sample?

Energy is obtained by the summation of the energy contributed by available carbohydrates, protein,
total fat, ethanol, and organic acids, multiplied by corresponding conversion factors. It is calculated by
the following formula:

(weight in grams [4 x available carbohydrates + 4 x protein + 9 x total fat + 7 x ethanol(alcohol) + 3 x

organic acids] kcal in 100 g of food)

7. When do | need to include ethanol (alcohol) in the energy calculation?

Energy calculation includes energy contribution from ethanol. However, not all food contains ethanol.
When ethanol is a significant energy contributor, its level must be determined and included in energy
calculation, especially for alcoholic beverages, confectionery and desserts containing alcohol.

Measurement of ethanol by gas chromatographic method is a common, valid and precise approach.

8. Can | determine the “organic acids” content by titration?

For “organic acids”, the Codex's guidelines have not provided a definition. Different types of food would
contain different organic acids. For “milk”, “meat”, “vegetable and fruit”, the predominant organic acid(s)
are citric acid, lactic acid, and malic acid and citric acid respectively. However, some prepackaged
foods would have significant amount of organic acids, such as fruits, fruit products (including juices), a
few vegetables (particularly those preserved in acetic acid), and other manufactured products
(including vinegar, salad dressings, soft drinks and yoghurt). Liquid chromatographic method similar to

AOAC official method 986.13 for determining the content of different organic acids is preferred.



9. Some countries have provided specific energy conversion factor for individual sugar

alcohols. Can | use these factors to calculate the energy content?

According to Codex’s “Guidelines on Nutrition Labelling, CAC/GL 2-1985 (Rev. 1 — 1993, Amend. 2 -
2003)” and the nutrition labelling requirements proposed by Mainland China, no specific energy
contributors are assigned for sugar alcohols. Since the content of sugar alcohols in a prepackaged
food would be included in the available carbohydrates content if it is calculated by the difference (refer
to question 19), the energy conversion factor for carbohydrates would also be applied to sugar

alcohols.

10. What is the temperature for the determination of moisture and ash since different methods
use different temperature and it varies from 100°C to 110°C and 500°C to 600°C respectively?

Though different national or international standard methods use different temperature to test for
moisture and ash content, 105°C and 550°C are the most commonly used temperature for the
determination of moisture and ash respectively. Therefore, it is advised that 105°C and 550°C be used

for the analysis of moisture and ash respectively.

Protein

11. Can | test for protein by testing the Kjeldahl nitrogen content?

The protein content can be determined based on the nitrogen content in the food sample while the
nitrogen content can be determined by Kjeldahl method or combustion method. CFS has compared
the two methods and found that they give comparable results. Unless a different nitrogen conversion
factor is given in a Codex standard or in the Codex method of analysis for that food, the nitrogen
content is multiplied by a factor of 6.25 to arrive at protein content. For selected raw foods, the nitrogen

conversion factor could vary from 6.38 (whey powders or milk) to 5.70 (pearl millet grain or soybean).

Because proteins are made of chains of amino acids joined by peptide bonds, they can be hydrolysed
to their component amino acids, which can then be measured. The sum of the amino acids then
represents the protein of the food. This method has an advantage of removing the use of nitrogen

conversion factor, but is much more expensive.



Fat

12. Can | use the sum of individual triglyceride, converted from individual fatty acid, for total

fat?

Total fat normally refers to the sum of triglycerides, phospholipids, wax ester, sterols and minor amount
of non-fatty material. These non-triglyceride components may play an important role in metabolism.

Therefore, AOAC gravimetric methods are accepted for the determination of total fat.

13. What is saturated fat?

Saturated fat refers to the total of fatty acids containing no double bonds and commonly the sum of 13
saturated fatty acids including Cs4.0, Cs.0, Cg:0, C10:0, C12:0, Ci4:0, Cis:0, Ci6:00 Ci7:00 Cisi0, Co0:0, C2:0, @nd

CZ4:O-

14. What is trans fat?

Trans fat is defined as the sum of all unsaturated fatty acids which contains at least one nonconjugated
and trans double bond. More specifically, it means all the geometrical isomers of monounsaturated
and polyunsaturated fatty acids having non-conjugated, interrupted by at least one methylene group,
carbon-carbon double bonds in the trans configuration; and commonly refers to the sum of
Ci4a1(9-trans), Ciei1(9-trans), Cigir(total), Cigorr(9,12-trans), Cig.or(9-cis, 12-trans), Cig.or(9-trans,

12-cis), Cyo.17(11-trans) and C,,.11(13-trans).

Dietary Fibre

15. Since “dietary fibre” is a method dependent test parameter, the change of the definition of
dietary fibre would affect the labelling and claims significantly. Which AOAC official method

should be used to determine the dietary fibre content?

According to the Amendment Regulation, any appropriate AOAC official method is acceptable. In
general, CFS would use the AOAC official methods 985.29 and/or 2001.03 to measure the content of
dietary fibre of a prepackaged food. If necessary, CFS would require the manufacturer, importer or

vendor to provide the method used for follow up.

16. Can | use Englyst method to determine the dietary fibre content of a prepackaged food?

The Englyst method, which is not used world-wide, is complicated and may therefore be less suitable
for routine analysis. Furthermore, Englyst method generally gives lower values than AOAC official
method 985.29 or 2001.03. Therefore, the Administration only accepts AOAC official methods. In
general, CFS would use the AOAC official methods 985.29 and/or 2001.03 to measure the content of



dietary fibre of a prepackaged food. If the result does not match with the labelled content, CFS would

require the manufacturer, importer or vendor to provide the method used for further follow up.

17. Can | use AOAC official method 2001.03 to determine the content of dietary fibre? What is
the difference between the AOAC official methods 985.29 and 2001.03?

The AOAC official method 985.29 or 991.43 determines the total dietary fibre - the sum of insoluble
dietary fibre (IDF) and soluble dietary fibre (SDF) in foods. The total dietary fibre content is the sum of
IDF and SDF with respect to AOAC official method 985.29. However, the AOAC official method
2001.03 determines the IDF, high molecular weight (HMW) SDF and low molecular weight resistant
maltodextrin (LMWRMD) in foods. According to the AOAC official method 2001.03, the total dietary
fibre is defined as the sum of IDF, HMWSDF and LMWRMD. Hence, the total dietary fibre results
obtained by AOAC official methods 985.29 and 2001.03 may be different. The difference would
depend on whether the food sample contains resistant maltodextrin or other carbohydrates polymers

that give positive result on testing.

18. Would AOAC official method 985.29 underestimate the dietary fibre content when the

prepackaged food product contains functional fibre?

In many countries, synthetically manufactured or naturally occurring isolated oligosaccharides and
manufactured resistant starch that have beneficial physiological effects in humans are found in
prepackaged food and serve as fibre. AOAC official method 985.29 is not suitable to test for these
substances. Specific test methods are required for testing these carbohydrate polymers, including
AOAC official method 997.08, 2001.03, 2000.11, etc. In summary, the Administration accepts a set of

test methods, listed below, for the analysis of functional fibre -.

Functional fibre Commercial name Test Method
Beta-glucan Imprime PGG® AOAC 995.16
Oligofructose Raftilose®, OliggoFiber™ AOAC 997.08 or 999.03
Fructooligosaccharides Neosugar, Actilght® AOAC 997.08 or 999.03
Polydextrose Litesse® AOAC 2000.11
Galactooligosaccharides Yacult, Borculo Whey Products AOAC 2001.02
Resistant maltodextrin Fibersol-2 AOAC 2001.03
Resistant starch C*Actistar AOAC 2002.02
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Carbohydrates (including sugars)

19. Why do | need to test for water and ash content of the food samples?

The available carbohydrate content of foods has, for many years, been calculated by difference, rather
than analyzed directly. Under such approach, the relevant constituents in foods (protein, fat, water,
alcohol, ash, dietary fibre) are determined individually, summed and subtracted from the total weight of
the food. This is referred to as available carbohydrates by difference and is calculated by the following

formula:

100 — (weight in grams [protein + fat + water + ash + alcohol(ethanol) + dietary fibre] in 100 g of food)

20. What is the difference between total carbohydrates and available carbohydrates?

Total carbohydrates refers to the sum of available carbohydrates and dietary fibre.

21. For some prepackaged food that contains indigestible material, such as chewing gum, can

the carbohydrate content be calculated by difference?

If you get the content of the indigestible material in the prepackaged food, the calculation of available
carbohydrates by difference still could be applied with the additional factor of indigestible material.
Otherwise, the content of available carbohydrates could be calculated by the summation of the
contents of starch and total available sugars, and if quantified or added to the food, any available

oligosaccharides, glycogen and maltodextrins.

22. Do sugar alcohols belong to carbohydrates?

Sugar alcohol (also known as polyol) is a hydrogenated form of carbohydrates, whose carbonyl group
(aldehyde or ketone) has been reduced to a primary or secondary hydroxyl group. In general, sugar

alcohol is classified as a carbohydrates constituent.

23. How many monosaccharides and disaccharides should be tested for sugars?

According to international trend, fructose, galactose, glucose, lactose, maltose and sucrose are the

commonly tested parameters.

24. Can | test reducing sugars instead of monosaccharides and disaccharides for sugars?

Sugars means all mono-saccharides and di-saccharides present in food. If the food sample contains
one single form of reducing sugar, then the reducing sugar test result would be comparable to the

result analyzed by high performance liquid chromatography. However, if the sample contains more

1



than one form of sugars, the reducing sugar test result could not truly reflect the content of sugars in

the sample, as defined in the law.

Vitamins and Minerals

25. Does alpha-carotene belong to vitamin A?

Carotenoids with provitamin A activity include o-carotene, 3-carotene, y-carotene and B-cryptoxanthin.
With reference to the Codex Guidelines, according to which the conversion factor is 6 ug p-carotene to
1 ug Retinol Equivalent (RE), the Amendment Regulation recognizes only beta-carotene, amongst the
carotenoids, in the calculation of RE for vitamin A, and apply the same conversion factor. BS EN
12823:2000 Part 1 and 2 are appropriate methods for measuring retinol and p-carotene in foods
respectively.

26. How many different forms of vitamin D are there in food?

Two common forms of vitamin D are found in foods, namely cholecalciferol (D3) and ergocalciferol (D).
Vitamin D3 is more widely distributed (e.qg. in fish oils, many fatty fish tissues, eggs, butter and cream
cheese) and D, occurs naturally in low concentrations in fish oils and mushrooms. Some meats
contain 25-hydroxy-cholecalciferol in concentrations that contribute to vitamin D activity and thus is

considered as vitamin D as well. BS EN 12821:2000 could be used for measuring vitamin D in foods.

27. Is a-tocopherol equivalent to vitamin E?

Vitamin E activity is exhibited naturally by eight substances structurally based on tocopherols and
tocotrienols. Each vitamer has a different vitamin activity compared with a-tocopherol, which is seen as
the primary structure. The preferred analytical method is therefore the one that separates and
measures all the different vitamers. BS EN 12822:2000 is a suitable method for measuring tocopherols
in foods. According to FAO, a-tocopherol equivalents of mixed diet containing natural forms of vitamin
E could be estimated as the sum of the number of milligrams of alpha-tocopherol, beta-tocopherol
multiplied by 0.5, gamma-tocopherol multiplied by 0.1, delta-tocopherol multiplied by 0.01 and
alpha-tocotrienol multiplied by 0.3.

28. Can erythorbic acid count as vitamin C?

There are two substances showing vitamin C activity, L-ascorbic acid and the first product of its
oxidation — L-dehydroascorbic acid. The D-isomer (erythorbic acid), which is used as an antioxidant
food additive, is not active. Hence, vitamin C refers to the sum of the number of milligrams of

L-ascorbic acid and L-dehydroascorbic acid.
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29. Does niacin equal to nicotinamide?

“Niacin” (Vitamin By) refers to nicotinamide, nicotinic acid, and derivatives that have biological activity

of nicotinamide.

30. Can the content of folate in food be expressed in terms of Dietary Folate Equivalent (DFE)?

Since folic acid taken with food is 85 percent bio-available but food folate is only about 50 percent
bio-available, folic acid taken with food is 85/50 (i.e., 1.7) times more available. Thus, when calculating
the folic acid equivalents of mixed diet containing natural and synthetic forms of folic acid, it could be
estimated as the sum of the number of micrograms of food folate and synthetic folic acid multiplied by
1.7 in the units of ng DFE.

31. Can | use other AOAC official method instead of AOAC official method 985.35 to determine

the content of calcium and sodium in food?

For calcium analysis, it is well known that anionic chemical interferences, such as phosphate, sulfate
and aluminum interferences, would be present if lanthanum is not used in samples and standards.
Therefore, other methods that employ lanthanum to reduce the anionic chemical interferences would

be suitable for analysis.

In the analysis of sodium by flame absorption spectrometry or inductively coupled plasma — optical
emission spectrometry, sodium can experience partial ionization which indirectly affects absorption
sensitivity. The presence of other alkali salts in the sample can reduce this ionization and thereby
enhance analytical results. The ionization suppressive effect of sodium is small if the ratio of sodium to
potassium is under 10. Any enhancement due to other alkali salts in food can be stabilized by adding
excess cesium to both sample and standard solutions. As such, other methods that employ cesium to
reduce the ionization suppressive effect would be suitable for the analysis of sodium. Furthermore,

reagent blanks should be analyzed to correct for sodium impurities in the buffer stock.
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Annex Il

List of testing methods currently used by CFS for determining nutrient contents in indigenous

mixed foods.

Nutrient Method Reference Technique
Fat (total) AOAC 922.06 Acid hydrolysis followed by extraction
Total nitrogen AOAC 928.08 or Nitrogen by Kjeldahl or combustion
AOAC 992.15 method
Water ISO 1442:1997 Gravimetric determination after dried
at 105°C
Total ash ISO 936:1998 Gravimetric determination after dried,

carbonized and incinerated at 550°C

Saturated fatty acids and AOAC 996.06 Capillary gas chromatography using
trans fatty acids SP2560 100m x 0.25mm, 0.2um film
column
Sodium AOAC 969.23 or Acid digestion followed by ICP-OES
AOAC 985.35
Calcium AOAC 969.23 or Acid digestion followed by ICP-OES
AOAC 985.35
Cholesterol AOAC 994.10 Direct saponification and capillary gas
chromatography
Dietary fibre AOAC 985.29 Gravimetric determination after

defatting and enzymatic hydrolysis of

protein and carbohydrates

Sugars AOAC 980.13 Aqueous food extraction followed by
(all monosaccharides and (modified HPLC column and | HPLC-RI
disaccharides) mobile phase)

Note: For all AOAC Official Methods quoted in the above, please refer to AOAC Official Method, 18"
Edition, Current Through Revision 2, 2007 AOAC INTERNATIONAL.
ISO refers to International Organization for Standardization.
HPLC-RI refers to high performance liquid chromatography — refractive index detection.
ICP-OES refers to inductively coupled plasma — optical emission spectrometry.

The CFS does not require other laboratories to use these testing methods.
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