
Accreditation ISO/IEC 17043 (A2LA)

The DRRR is an accredited proficiency testing provider by A2LA according to ISO/IEC 17043:2023. 
The accreditation is only valid for the matrices/parameters listed on the A2LA scope of 
accreditation  [#5494.01]. Whether a proficiency test is covered or not covered by the scope of 
accreditation by A2LA can be viewed in our online portal (ODIN).

In very rare individual cases an accredited proficiency testing round will not be carried out within 
the scope of accreditation due to technical or organizational reasons. In these rare cases the DRRR 
will inform the participants before the start of the proficiency testing round, thus before the 
sample shipment. An immediately free cancellation for the participants is possible until the date of 
the sample shipment.

Animal products
Proficiency testing 2027

Accreditation DIN EN ISO/IEC 17043 (DAkkS)

The DRRR is an accredited proficiency testing provider by DAkkS according to DIN EN ISO/IEC 
17043:2023. The accreditation is valid only for the scope listed in the annex of the accreditation
certificate [D-EP-17063-01-00]. Whether a proficiency test is covered or not covered by the scope 
of accreditation by DAkkS can be viewed in our online portal (ODIN).

In very rare individual cases an accredited proficiency testing round will not be carried out within 
the scope of accreditation due to technical or organizational reasons. In these rare cases the DRRR 
will inform the participants before the start of the proficiency testing round, thus before the 
sample shipment. An immediately free cancellation for the participants is possible until the date of 
the sample shipment.

Your benefits - DRRR Programme

Our proficiency testing covers a very wide range of different tests and analyses (chemical-physical 
and immunological, molecular biological & microbiological) in the field of meat products, fish & 
seafood, egg products and honey & beeswax. This means you can benefit from our high quality 
standards in all important test areas:

In 2027, we offer over 35 proficiency testing programmes in the above-mentioned 

areas.

By participating in proficiency testing, you can benefit from an objective and independent 
comparison of your quality and performance in the laboratory routine. Participation in DRRR 
proficiency testing offers you a number of advantages:

- Participation in proficiency testing is required by various institutions
- Participants can compare, secure and improve their own performance/quality
- Comparison of the method used with those of other laboratories
- Proof of reliable laboratory performance vis-à-vis customers and certification bodies
- Cost savings in laboratory development and maintenance
- Saving of labour time in the laboratory and many other advantages

© DRRR rev.: 27.10.2026 (changes reserved)

For questions and suggestions do not hesitate to contact us!

DRRR GmbH
Reinhartser Straße 31, 87437 Kempten, Germany
Fon: +49 (0)8 31/960 878-0
Fax: +49 (0)8 31/960 878-99
E-mail: info@DRRR.de Website: www.DRRR.de

Registration/information
Simply brilliant, your proficiency testing with ODIN.

Convenient proficiency testing participation with ODIN easy, safe and clearly
• Direct booking of proficiency testing schemes in our online catalogue
• Overview about the registered proficiency testing schemes
• Fast and secure submission of your results via ODIN
• Online access to individual customers reports and certificates

Online

Data

Information

Network
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Proficiency testing - chemical-physical

Art. no. Proficiency testing type
 [A] Parameters [*] Period

To view pricing 

information:

Meat products
Login or register 

2011365 Histological examination of meat 

and sausage

qualitative evidence of tissues and other components (all qualitative) Jun-27

2010019 Boiled sausage total fat [g/100 g], moisture content [g/100 g], ash [g/100 g], crude protein (N x 
6,25) [g/100 g], hydroxyproline [g/100 g], sodium chloride [g/100 g], sodium 
nitrate [mg/kg], sodium nitrite [mg/kg], diphosphorus pentoxide (P2O5) [g/100 g], 
calcium (Ca) [mg/kg], aw value [-], starch [g/100 g], non-protein nitrogen (NPN) x 
6.25 [g/100 g], collagen decomposition products [g/100 g], L-glutamic acid 
[mg/kg], citric acid (anhydrous) [mg/kg], sodium acetate [mg/kg], L-lactate 
[mg/kg], total ascorbic acid (vitamin C) [mg/100 g], pH value [ - ] (all quantitative)

Mar-27

2011056 Cooked sausage total fat [g/100 g], crude protein (N x 6,25) [g/100 g], moisture content [g/100 g], 
ash [g/100 g], sodium chloride [g/100 g], pH value [ - ], aw value [ - ], 
hydroxyproline [g/100 g], sodium nitrate [mg/kg], sodium nitrite [mg/kg], starch 
[g/100 g], diphosphorus pentoxide (P2O5) [g/100 g], L-glutamic acid [mg/kg] (all 
quantitative)

Nov-27

2010214 Raw sausage aw value [ - ], pH value [ - ], D-lactic acid [mg/kg], L-lactic acid [mg/kg], sodium 
(Na) [mg/100 g], sodium nitrate [mg/kg], sodium nitrite [mg/kg], sorbic acid 
[mg/kg], saturated fatty acids [g/100 g Fett (fat)], monounsaturated fatty acids 
[g/100 g Fett (fat)], total fat [g/100 g], crude protein (N x 6,25) [g/100 g], 
moisture content [g/100 g], ash [g/100 g], sodium chloride [g/100 g], 
hydroxyproline [g/100 g], diphosphorus pentoxide (P2O5) [g/100 g], starch [g/100 
g], solubilised milk protein [g/100 g] (all quantitative)

Jun-27

Fish and seafood

2011284 PFAS in meat total perfluorooctanesulfonic acid (CAS 1763-23-1) [µg/kg], total perfluorooctanoic 
acid (CAS 335-67-1) [µg/kg], total perfluorononanoic acid (CAS 375-95-1) [µg/kg], 
total perfluorohexane sulfonic acid (CAS 355-46-4) [µg/kg], total perfluorohexanoic 
acid (CAS 307-24-4) [µg/kg], total perfluorodecanoic acid (CAS 335-76-2) [µg/kg], 
total perfluorundecanoic acid (CAS 2058-94-8) [µg/kg], total perfluorododecanoic 
acid (CAS 307-55-1) [µg/kg], total perfluorotridecanoic acid (CAS 72629-94-8) 
[µg/kg], total perfluorotetradecanoic acid (CAS 376-06-7) [µg/kg], total 
perfluorobutane sulfonic acid (CAS 375-73-5) [µg/kg], total perfluorodecane 
sulfonic acid (CAS 335-77-3) [µg/kg], FOSA (CAS 754-91-6) [µg/kg] (all 
quantitative)

Dec-27

2010421 Fish paste moisture content [g/100 g], total fat [g/100 g], crude protein (N x 6,25) [g/100 g], 
ash [g/100 g], sodium chloride [g/100 g], sorbic acid [mg/100 g], benzoic acid 
[mg/100 g], saccharin as free imide [mg/100 g], cyclamate [mg/100 g], citric acid 
(anhydrous) [mg/100 g] (all quantitative)

Dec-27

2011125 PFAS in fish total perfluorooctanesulfonic acid (CAS 1763-23-1) [µg/kg], total perfluorooctanoic 
acid (CAS 335-67-1) [µg/kg], total perfluorononanoic acid (CAS 375-95-1) [µg/kg], 
total perfluorohexane sulfonic acid (CAS 355-46-4) [µg/kg] (all quantitative)

Apr-27

The two proficiency tests 2010019 Boiled Sausage 1 and 2010204 Boiled Sausage 2 have been combined into a single proficiency test (2010019 Boiled 
Sausage). This test includes all the test parameters that were previously split between the two proficiency tests.

The two proficiency tests 2010214 Raw Sausage 1 and 2010419 Raw Sausage 2 have been combined into a single proficiency test (2010214 Raw Sausage). This 
test includes all the test parameters that were previously split between the two proficiency tests.

The two proficiency tests 2010421 Fish paste 1 and 2010423 Fish paste 2 have been combined into a single proficiency test (2010421 Fish paste). This test 
includes all the relevant test parameters that were previously split between the two proficiency tests.

[A] = For accredited and non-accredited status please see our Catalogue/ Shop (ODIN)

[*] = Specified parameters correspond to the status of the catalogue publication. The binding parameters for the respective proficiency testing can 

be viewed in our online portal (ODIN).
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Proficiency testing - chemical-physical

Art. no. Proficiency testing type
 [A] Parameters [*] Period

To view pricing 

information:

Honey and beeswax
Login or register 

2010455 Honey diastase number acc. to Schade [ - ], proline [mg/kg], hydroxymethylfurfural (CAS 
67-47-0) [mg/kg], electrical conductivity [mS/cm], moisture [g/100 g], glycerin 
[mg/kg], ethanol (CAS 64-17-5) [mg/kg], pH value [ - ] (all quantitative)

Aug-27

2011014 Falsification honey identification of rice syrup, identification of sugar beet syrup (all qualitative) Jul-27

2011006 Pyrrolizidine alkaloids in honey Screening for at least 9 different pyrrolizidine alkaloids, e.g. monocrotaline, 
heliotrine, retrorsine (all quantitative)

Jun-27

Egg products

2011018 Falsification beeswax paraffin wax [g/100 g], stearic acid [g/100 g] (all quantitative) Dec-27

2010056 Egg products total lipids [g/100 g], crude protein (N x 6,25) [g/100 g], dry matter [g/100 g], pH 
value [ - ], cholesterol [mg/100 g], α-linolenic acid methyl ester [g/100 g total fatty 
acid methyl ester], eicosapentaenoic acid methyl ester [g/100 g total fatty acid 
methyl ester], docosahexaenoic acid methyl ester [g/100 g total fatty acid methyl 
ester], sodium chloride [g/100 g] (all quantitative)

Dec-27

2010415 Mayonnaise total acid (pH 8.1) calculated as acetic acid [g/100 g], dry matter [g/100 g], total fat 
[g/100 g], cholesterol [mg/100 g], egg yolk content [g/100 g], sorbic acid [g/kg], 
benzoic acid [g/kg], sodium chloride [g/100 g], pH value [ - ] (all quantitative)

Apr-27

2010413 Egg pasta total fat [g/100 g], crude protein (N x 6,25) [g/100 g], dry matter [g/100 g], ash 
[g/100 g], sodium chloride [g/100 g], cholesterol [mg/100 g], total sterols [mg/100 
g], egg content [g/100 g], fibre [g/100 g] (all quantitative)

Dec-27

2010155 Egg powder total lipids [g/100 g], ash [g/100 g], pH value [ - ], dry matter [g/100 g], sodium 
chloride [g/100 g], L-lactic acid [mg/kg dry matter], D-3-hydroxybutyric acid 
[mg/kg dry matter], crude protein (N x 6,25) [g/100 g] (all quantitative)

Nov-27

2011128 PFAS in liquid egg total perfluorooctanesulfonic acid (CAS 1763-23-1) [µg/kg], total perfluorooctanoic 
acid (CAS 335-67-1) [µg/kg], total perfluorononanoic acid (CAS 375-95-1) [µg/kg], 
total perfluorohexane sulfonic acid (CAS 355-46-4) [µg/kg], total perfluorohexanoic 
acid (CAS 307-24-4) [µg/kg], total perfluorodecanoic acid (CAS 335-76-2) [µg/kg], 
total perfluorundecanoic acid (CAS 2058-94-8) [µg/kg], total perfluorododecanoic 
acid (CAS 307-55-1) [µg/kg], total perfluorotridecanoic acid (CAS 72629-94-8) 
[µg/kg], total perfluorotetradecanoic acid (CAS 376-06-7) [µg/kg], total 
perfluorobutane sulfonic acid (CAS 375-73-5) [µg/kg], total perfluorodecane 
sulfonic acid (CAS 335-77-3) [µg/kg], FOSA (CAS 754-91-6) [µg/kg] (all 
quantitative)

Aug-27

2011120 Nicotine in liquid egg nicotine (CAS 54-11-5) [µg/kg], cotinine (CAS 486-56-6) [µg/kg] (all quantitative) May-27

[A] = For accredited and non-accredited status please see our Catalogue/ Shop (ODIN)

[*] = Specified parameters correspond to the status of the catalogue publication. The binding parameters for the respective proficiency testing can 

be viewed in our online portal (ODIN).

3/6

©DRRR

https://odin.drrr.de/catalog/?lang=en
https://odin.drrr.de/catalog/?lang=en
https://odin.drrr.de/auth/login?lang=en


Proficiency testing - immunological, molecular 

biological & microbiological

Art. no. Proficiency testing type
 [A] Parameters [*] risk group Period

To view pricing 

information:

Meat products
Login or register 

2011313 Enumeration of Campylobacter spp. 

in poultry

Campylobacter spp. quantitative [CFU/g] (all quantitative) risk group 2 May-27

2010499 Enumeration of E. coli in ground 

meat 2

E.coli [cfu/g], aerobic total count [cfu/g] (all quantitative) risk group 1 Nov-27

2010035 Enumeration of E. coli in ground 

meat 1

E.coli [cfu/g], aerobic total count [cfu/g] (all quantitative) risk group 1 Feb-27

2010501 Enumeration of Enterobacteriaceae 

in ground meat 2

Enterobacteriaceae [cfu/g], aerobic total count [cfu/g] (all 
quantitative)

risk group 1 Nov-27

2010039 Enumeration of Enterobacteriaceae 

in ground meat 1

Enterobacteriaceae [cfu/g], aerobic total count [cfu/g] (all 
quantitative)

risk group 1 Feb-27

2010140 Detection of Salmonella spp. in 

ground meat 1

Salmonella spp. [-] (all qualitative) risk group 2 Mar-27

2010142 Enumeration of coagulase-pos. 

staphylococcus in ground meat

coagulase-positive Staphylococcus [cfu/g], aerobic total count 
[cfu/g] (all quantitative)

risk group 2 Mar-27

2010174 Enumeration of Pseudomonas spp. 

in ground meat

Pseudomonas spp. [cfu/g], aerobic total count [cfu/g] (all 
quantitative)

risk group 2 Jun-27

2010503 Detection of Salmonella spp. in 

ground meat 2

Salmonella spp. [-] (all qualitative) risk group 2 Nov-27

2010505 Detection of Listeria in ground meat 

2

L. monocytogenes qualitative [-] (all qualitative) risk group 2 Aug-27

2010151 Detection of Listeria in ground meat 

1

L. monocytogenes qualitative [-] (all qualitative) risk group 2 Mar-27

2010212 Enumeration of lactic acid bacteria 

in ground meat

lactobacilli (aerobic) [cfu/g], aerobic total count [cfu/g] (all 
quantitative)

risk group 1 Mar-27

2010507 Enumeration of Listeria in ground 

meat

L. monocytogenes [cfu/g], aerobic total count [cfu/g] (all 
quantitative)

risk group 2 Aug-27

2010146 Detection of Campylobacter spp. in 

poultry

Campylobacter spp. [-] (all qualitative) risk group 2 May-27

2010945 Allergens in meat products egg [mg/kg], peanut [mg/kg], walnut [mg/kg], celery [mg/kg], 
mustard [mg/kg] (all quantitative)

Jul-27

2010942 Enumeration of clostridia in ground 

meat

sulfite-reducing Clostridium spp. [cfu/g], anaerobic total count 
[cfu/g], sulfite-reducing Clostridium spp. spores  [cfu/g], 
C.perfringens [cfu/g] (all quantitative)

risk group 2 Jun-27

2010263 Beef, pork, horse identification of species (qual.), relative amount beef [%] 
(quant.), relative amount pork [%] (quant.), relative amount 
horse [%] (quant.)

Dec-27

[A] = For accredited and non-accredited status please see our Catalogue/ Shop (ODIN)

[*] = Specified parameters correspond to the status of the catalogue publication. The binding parameters for the respective proficiency testing can 

be viewed in our online portal (ODIN).
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Proficiency testing - immunological, molecular 

biological & microbiological

Art. no. Proficiency testing type
 [A] Parameters [*] risk group Period

To view pricing 

information:

Egg products
Login or register 

2010495 Enumeration of Enterobacteriaceae 

in egg products

Enterobacteriaceae [cfu/g], aerobic total count [cfu/g] (all 
quantitative)

risk group 1 Dec-27

Fish & seafood

2010509 Fish and seafood - detection 

Yersinia enterocolitica

Yersinia enterocolitica [-] (all qualitative) risk group 2 May-27

Honey and beeswax

2010540 Fish and seafood - detection of 

Salmonella spp.

Salmonella spp. [-] (all qualitative) risk group 2 May-27

2011010 GMOs in honey detection of screening elements P-35S, T-NOS and P-FMV (all 
qualitative)

Jul-27

2011002 Antibiotics in honey chloramphenicol (CAS 56-75-7) [µg/kg], streptomycin (CAS 57-
92-1) [µg/kg], sulfadimidine (CAS 57-68-1) [µg/kg], 
tetracycline (CAS 60-54-8) [µg/kg] (all quantitative)

Jun-27

[A] = For accredited and non-accredited status please see our Catalogue/ Shop (ODIN)

[*] = Specified parameters correspond to the status of the catalogue publication. The binding parameters for the respective proficiency testing can 

be viewed in our online portal (ODIN).
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Additional samples are required for the following tests:

Quantity

A Purchase order from the purchasing department will follow

Order by e-mail: info@DRRR.de

Date:

Reinhartser Straße 31 | 87437 Kempten
Tel.: +49 (0)8 31/960 878-0 | Fax: +49 (0)8 31/960 878-99

www.DRRR.de | info@DRRR.de

registration form proficiency testing

Art. No. / Proficiency testing type

For questions and 

suggestions do not 

hesitate to contact the 

DRRR-team!

+49(0)831/960 878-0

info@DRRR.de

© DRRR rev.: 27.10.2026 
(changes reserved)

For proficiency testing schemes labelled with "risk group 2, or 3**" we need a permission or an exemption for 

working with pathogenic microorganisms of your lab if existing in your country (e.g. "infection protection law 

(IfSG)" in Germany).

In very rare individual cases an accredited proficiency testing round will not be carried out within the scope of accreditation 
due to technical or organizational reasons. In these rare cases the DRRR will inform the participants before the start of the 
proficiency testing round, thus before the sample shipment. An immediately free cancellation for the participants is possible 
until the date of the sample shipment.

Your registration is an one-time order. It 
is only valid for one year. Cancelation 
fees apply when cancelling a 
registration. If you want to have a 
permanent-registration please tick the 
box on the right side.

This registration is permanent-registration and valid until my cancelation

An offer with the total costs is needed

Hereby we confirm obligatorily the participation in the above mentioned test(s) 
and the order for the additional sample sets.

DRRR-customer number

company

additional line

contact person

street

post code / city

country

email

VAT-ID (EU)

für Ringversuche und Referenzmaterialien GmbH
Deutsches Referenzbüro
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	qualitative evidence of tissues and other components all qualitative: Off
	total fat g100 g crude protein N x 625 g100 g moisture content g100 g: Off
	total fat g100 g moisture content g100 g ash g100 g crude protein N x: Off
	aw value    pH value    Dlactic acid mgkg Llactic acid mgkg sodium: Off
	total perfluorooctanesulfonic acid CAS 1763231 gkg total perfluorooctanoic: Off
	moisture content g100 g total fat g100 g crude protein N x 625 g100 g: Off
	total perfluorooctanesulfonic acid CAS 1763231 gkg total perfluorooctanoic_2: Off
	diastase number acc to Schade    proline mgkg hydroxymethylfurfural CAS: Off
	Screening for at least 9 different pyrrolizidine alkaloids eg monocrotaline: Off
	identification of rice syrup identification of sugar beet syrup all qualitative: Off
	paraffin wax g100 g stearic acid g100 g all quantitative: Off
	total lipids g100 g crude protein N x 625 g100 g dry matter g100 g pH: Off
	total fat g100 g crude protein N x 625 g100 g dry matter g100 g ash: Off
	total acid pH 81 calculated as acetic acid g100 g dry matter g100 g total fat: Off
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	lactobacilli aerobic cfug aerobic total count cfug all: Off
	Campylobacter spp  all qualitative: Off
	sulfitereducing Clostridium spp cfug anaerobic total count: Off
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	Enterobacteriaceae cfug aerobic total count cfug all_3: Off
	Yersinia enterocolitica  all qualitative: Off
	Salmonella spp  all qualitative_3: Off
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