
This laboratory is accredited in accordance with the recognized International Standard ISO/IEC 17025:2005. 
This accreditation demonstrates technical competence for a defined scope and the operation of a laboratory 

quality management system (refer to joint ISO-ILAC-IAF Communiqué dated April 2017). 

 

 
 

CERTIFICATE OF ACCREDITATION 
ANSI National Accreditation Board 

11617 Coldwater Road, Fort Wayne, IN 46845 USA 

This is to certify that 

Ingredion Perú S.A.  
Carretera Central Km. 10.5. Ate (Lima 3) 

Lima, Perú 
has been assessed by ANAB and meets the requirements of international standard 

ISO/IEC 17025:2005 
while demonstrating technical competence in the field of 

TESTING 
Refer to the accompanying Scope of Accreditation for information regarding the types of 

activities to which this accreditation applies  
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SCOPE OF ACCREDITATION TO ISO/IEC 17025:2005 
 

Ingredion Perú S.A. 
Carretera Central Km. 10.5. Ate (Lima 3)  

Lima, Perú  

José Luis Plasencia    +51-6186446 
jose.plasencia@ingredion.com     www.ingredion.pe    

    
 

TESTING 
 

Valid to: February 10, 2021    Certificate Number: AT-2122 
 

 

Microbiological  

Specific Tests and/or  
Properties Measured 

Specification, Standard, 
Method, or Test Technique 

Items, Materials or  
Product Tested  

Key Equipment or 
Technology 

Mesophilic Aerobic Bacteria 
Count USP Updated <61> Starch, Grits, Syrup and 

Corn Products 
Plate Count 
Pour Plate 

Mesophilic Aerobic Bacteria 
Count 

CMMEF.APHA Edit 5 
Chapter 8 

Starch, Grits, Syrup and  
Corn Products Pour Plate 

Mesophilic Aerobic Bacteria 
Count AOAC 990.12 Starch, Grits, Syrup and 

Corn Products Dry Rehydratable Film 

Yeast and Mold Count USP Updated <61> Starch, Grits, Syrup and 
Corn Products 

Plate Count 
Pour Plate 

Yeast and Mold Count 

ICMSF. Microorganismos de 
los Alimentos 1. Recuento de 

mohos y levaduras. 
Reimpresión 2000 

Starch, Grits, Syrup and 
Corn Products Incubator, Blender 

Yeast and Mold Count AOAC 997.02 Starch, Grits, Syrup and 
Corn Products Dry Rehydratable Film 

Escherichia coli Detection USP Updated < 62 > Starch, Grits, Syrup and 
Corn Products Incubator, Blender 

Escherichia coli (Total Plate 
Count) AOAC 991.14  Starch, Grits, Syrup and 

Corn Products Dry Rehydratable Film 

Salmonella Detection USP Updated < 62 > Starch, Grits, Syrup and 
Corn Products Incubator, Blender 

Pseudomonas aeruginosa 
Detection USP Updated < 62 > Starch, Grits, Syrup and 

Corn Products Incubator, Blender 

Staphylococcus aureus 
Detection USP Updated < 62 > Starch, Grits, Syrup and 

Corn Products Incubator, Blender 
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mailto:jose.plasencia@ingredion.com
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Microbiological  

Specific Tests and/or  
Properties Measured 

Specification, Standard, 
Method, or Test Technique 

Items, Materials or  
Product Tested  

Key Equipment or 
Technology 

Staphylococcus aureus  

ICMSF. Microorganismos de 
los Alimentos 1. 

Staphylococcus aureus 
Reimpresión 2000 

Starch, Grits, Syrup and 
Corn Products Spread Plate Count 

Coliforms 
(Total Plate Count) AOAC 991.14 Starch, Grits, Syrup and 

Corn Products Dry Rehydratable Film 

Enterobacteriaceae 
(Total Plate Count) 

CMMEF.APHA Edit 5 
Chapter 9 

Starch, Grits, Syrup and 
Corn Products Dry Rehydratable Film 

Bacillus cereus 
(Count-Spread Plate Method) 

CMMEF.APHA Edit 5 
Chapter 31 

Starch, Grits, Syrup and 
Corn Products Spread Plate Count 

Yeast and Mold Count AOAC RI N° 111401 Starch, Grits, Syrup and 
Corn Products Dry Rehydratable Pad 

Coliforms 

ICMSF. Microorganismos de 
los Alimentos 1.  

Bacterias Coliformes 
Reimpresión 2000 

Starch, Grits, Syrup and 
Corn Products 

Plate Count 
Pour Plate 

Coliforms CMMEF.APHA Edit 5 
Chapter 9 

Starch, Grits, Syrup and 
Corn Products 

Plate Count 
Pour Plate 

Rapid Yeast and Mold Count AOAC 2014.05 Starch, Grits, Syrup and 
Corn Products Dry Rehydratable Film 

Osmophilic Yeast and Mold 
Count 

CMMEF.APHA Edit 5 
Chapter 17 Syrup and Corn Products Plate Count 

Pour Plate 

Enterobacteriaceae 

ICMSF. Microorganismos de 
los Alimentos 1. 

Enterobacteriaceae 
Reimpresión 2000 

Starch, Grits, Syrup and 
Corn Products 

Plate Count 
Pour Plate 

Enterobacteriaceae CMMEF.APHA Edit 5 
Chapter 9 

Starch, Grits, Syrup and 
Corn Products 

Plate Count 
Pour Plate 

Note: 
1. This scope is formatted as part of a single document including Certificate of Accreditation No. AT-2122. 
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