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Ctra. de Vilassar a Cabrils, s/n 
08348 Cabrils   
Telèfon: 93 750 82 11 
Fax: 93 750 74 39 
http://www.gencat.cat/dar   
 

Joan Gòdia i Tresànchez, as the general director of the General Directorate of Agri-Food, Quality and 
Gastronomy companies, of the Ministry of Agriculture, Livestock, Fisheries and Food of Generalitat de 
Catalunya, 
 
 
CERTIFIES: 
 
That consulted our records, the firm MICROBIOL LABORATORIO, SL was officially Recognized as a Quality 
Control Laboratory and hereby with the number 645 according to the Order 123/2009, of July 28th 2009, by Food 
Laboratories Register of Catalonia. The Department of Agriculture, Livestock, Fisheries and Food.  
 
Expiry date of this certificate: 24/04/2030  
 
This Laboratory carry out quality control analyses of: 1, 4, 6, 7, 8, 9, 21, 51, 58, 63 
 
 
Codis sectors: 
1. Analysis for third parties 
2. Trace metals  
3. Pesticide residues 
4. Water analysis 
5. Food microbiology 
6. Soils 
7. Fertilizers 
8. Plant Materials 
9. Pesticide Formulations 
10. Sludge’s 
11. Food contact materials 
12. Food additives and aromas 
13. Feeds and raw materials 
14. Fodders 
15. Fisch and meat meals in feeds 
16. Premixtures 
17. Organic contaminants 
18. Veterinary products 
19. Animal disease diagnosis  
20. Residues in food, animals and feeds 
21. Food basic analysis 
22. Dairy products 
23. Oils and fats  
24. Meat products 
25. Alcoholic drinks 
26. Non-alcoholic drinks 
27. Sugar products 
28. Dietetic products 
29. Canned meet and vegetables 
30. Refrigerated products 
31. Precooked products 
32. Cakes 
33. Coffee 
34. Condiments 
35. Cereals and cereal products 
36. Dried products 

37. Pulses 
38. Sensorial Analysis 
39. Vitamins 
40. Animal Feeding (BSE, control 
BSE=Bovine Spongiform 
Encephalopathy) 
41. Animal Feed Products 
42. Radioactivity Control and 
Measurements in Foods and 
Agrochemicals 
43. Toxicological Analysis of Material 
and Products 
44. Waste Water (Analysis) 
45. Psychopathological Diagnosis 
46. Analysis  of Genetically Modified 
Organisms (GMOS’)=(Transgenicals) 
47. Isotopic Natural Elements 
48. Plant or Vegetable Diagnostic 
49. Olive Oil Standardized 
50. Genetic Analysis 
51. Agrochemicals 
52. Environmental Microbiology 
Determinations 
53. Food Estability Test 
54. Challenge Test (Preservatives) 
55. Allergenic Products 
56. Analysis of Sampling Supports for 
Atmospheric Emissions  
57. Biological Control  for Environmental 
Pollutants 
58. Sampling in Quality Control 
59. Vinegar 
60. Control of environmental chemical 
pollutants 
61. Analysis of dioxins, furans and PCB’s 
62. Analysis of trichina 

63. Culture media 
64. Frozen doughs 
65. Analysis of asbestos in 
environmental samples 
66. Mycotoxins 
67. Analysis of salmonel·la in farms 
68. Microbiological control of food 
contact surfaces 
69. Antiseptics and disinfectants Biocidal 
activity studies 
70. Biocidal effectiveness study 
71. Physicochemical and polynic 
analysis of honey 
72. Analysis of legionella 
73. Marine toxins 
74. Marine phitoplankton 
75. Analytical control of fish farms 
76. Algae (seawee) and microalgae 
77. Marine zooplankton 
78. Sludges 
79. Olives and olive pomace 
80. Physical analysis in feed 
81. Environmental Acoustics 
Measurements 
82. Environmental Inspection 
83. Calibration (gas concentration 
monitors) 
84. Gases for food industry  
85. Bioassay for screening of dioxin and 
PCBs 
86. PCB’s in water 
87. VOC’s in water 
88. PAH’s in water 
89. Haloanisoles in wine and cork 

 
 
 
That the above mentioned firm manufactures and distributes itself. 
 
In witness whereas,  
 
 

 




