
Proficiency tes�ng is one of the main tools available to laboratories for evalua�ng the quality of their results.

Ecuante is the brand name under which Labnova Distribuciones Agroalimentarias markets the proficiency tests it 
organises. Labnova is accredited by ENAC under accredita�on no. 10/PPI015 for the organisa�on of Proficiency Tests in 
accordance with the UNE-EN ISO/IEC 17043 standard, which sets out all the general requirements for the competence of 
Proficiency Test providers. 

This 20th edi�on of our circuits con�nues to offer par�cipants maximum reliability in their development, including the 
robust sta�s�cs recommended by the ISO 13528:2022 standard and IUPAC protocols. 

The opera�ng system is very simple: each laboratory determines which rounds it is interested in within Ecuante's annual 
programme: Ecuante Food, Ecuante Environment and Ecuante Cosme�cs. Within each round, different analyses are 
requested, which the laboratory can perform in whole or in part, according to its needs. Once the deadline for receiving 
results has passed, Ecuante carries out a sta�s�cal study of the results, uploads the general results report to the pla�orm 
and a personalised report assessing the results obtained by each par�cipant. Laboratories access the reports with their 
username and password generated during the registra�on process.

In the reports for all rounds of the proficiency tests, par�cipants are assigned a personal code to ensure that the 
confiden�ality of the results is guaranteed at all �mes. Only the personalised report for each par�cipant indicates the 
code assigned.

The Ecuante Food 2026 programme includes 18 circuits with a total of 35 rounds spread over 10 months. Par�cipa�ng 
laboratories can register for as many rounds as they wish, with no minimum number.

They can register for the tests via our new website: www.labnovasl.com, under the tab ‘Ecuante proficiency tests 
programmes’, and by clicking on Registra�on and enrolment for proficiency tes�ng, you will be taken directly to the new 
applica�on designed to offer you a more agile, intui�ve and comprehensive purchasing and informa�on management 
experience. Among the main func�ons are: (i) Registra�on of the The main features include: (i) Registra�on of the billing 
customer, the par�cipa�ng laboratory and users; (ii) Automa�c genera�on of quotes, immediately applying current 
discounts; (iii) Access to documents related to the rounds; and (iv) New tools that we will be incorpora�ng to op�mise 
the management of the processes.
 
If you have any technical ques�ons about Ecuante proficiency tes�ng, please contact us at info@ecuante.com.

Please note that the symbol # indicates that the circuit, round or any of the parameters contained therein are not 
included in the scope of accredita�on, which can be found on our website.

Ecuante
info@ecuante.com
+34 947 04 06 63
h�ps://ecuante.labnovasl.com/Index
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Mesophilic aerobic count, Enterobacteria count, Total coliform count, Escherichia coli count, Coagulase-posi�ve Staphylococcus count,
Listeria monocytogenes count, Detec�on of Salmonella spp.
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For detailed pricing informa�on, please visit the website. web:h�ps://ecuante.labnovasl.com/ListaRondas/Index/
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Mesophilic aerobic count, Enterobacteria count, Total coliform count, Escherichia coli count, Coagulase-posi�ve Staphylococcus count,
Detec�on of Listeria monocytogenes, Detec�on of Salmonella spp.
Mesophilic aerobic count, Enterobacteria count, Total coliform count, Escherichia coli count, Coagulase-posi�ve Staphylococcus count,
Detec�on of Listeria monocytogenes, Detec�on of Salmonella spp.
Mesophilic aerobic count, Enterobacteria count, Total coliform count, Escherichia coli count, Coagulase-posi�ve Staphylococcus count,
Listeria monocytogenes count, Detec�on of Salmonella spp.

Mesophilic aerobic count, Enterobacteria count, Escherichia coli count, Coagulase-posi�ve Staphylococcus count, Molds and yeasts count, Detec�on of Salmonella spp.

Mesophilic aerobic count, Enterobacteria count, Total coliform count #, Escherichia coli count, Coagulase-posi�ve Staphylococcus count, Detec�on of Salmonella spp.

Mesophilic aerobic count, Enterobacteria count, Total coliform count #, Escherichia coli count, Coagulase-posi�ve Staphylococcus count, Clostridium perfringens count,
Listeria monocytogenes count, Detec�on of Salmonella spp.

Mesophilic aerobic count, Enterobacteria count, Total coliform count #, Escherichia coli count, Coagulase-posi�ve Staphylococcus count, Clostridium perfringens count,
Detec�on of Listeria monocytogenes, Detec�on of Salmonella spp.

Campylobacter spp. count #, Detec�on of Salmonella spp.

Reducing anaerobic sulfite count, Escherichia coli count, Detec�on of Salmonella spp.

Mesophilic aerobic count, Enterobacteria count #, Total coliform count, Escherichia coli count, Coagulase-posi�ve Staphylococcus count, Detec�on of Listeria
monocytogenes, Detec�on of Salmonella spp.

Mesophilic aerobic count, Enterobacteria count, Molds and yeasts count, Detección de Salmonella spp.,  Detección de Listeria monocytogenes

Mesophilic aerobic count, Enterobacteria count, Molds and yeasts count

Mesophilic aerobic count, Enterobacteria count, Total coliform count, Escherichia coli count, Coagulase-posi�ve Staphylococcus count, Listeria monocytogenes count,
Detec�on of Salmonella spp.
Mesophilic aerobic count, Enterobacteria count, Escherichia coli count, Coagulase-posi�ve Staphylococcus count, Detec�on of Listeria monocytogenes,
Detec�on of Salmonella spp.

Mesophilic aerobic count, Enterobacteria count, Escherichia coli count, Detec�on of Salmonella spp., Detec�on of Listeria monocytogenes,
Detec�on of Listeria spp.

Mesophilic aerobic count, Enterobacteria count, Molds and yeasts count #

Detec�on of Salmonella spp. #, Detec�on of Listeria monocytogenes.

Mesophilic aerobic count, Enterobacteria count, Molds and yeasts count.

Mesophilic aerobic count, Enterobacteria count, Mesophilic aerobic count, Molds and yeasts count.

Mesophilic aerobic count, Enterobacteria count, Escherichia coli count, Coagulase-posi�ve Staphylococcus count, Clostridium perfringens count,
Molds and yeasts count, Detec�on of Salmonella spp.

Moisture, Ashes, Ashes insoluble in HCl, Crude fibre, Ethereal extract

Moisture, Ashes, Ashes insoluble in HCl, ASTA colour, Ethereal extract

Moisture, Fat, Saturated fat, Protein, Total carbohydrates, Salt (Na x 2.5), Ashes #

Moisture, Fat, Saturated fat, Protein, Total carbohydrates, Salt (Na x 2.5), Ashes #

Moisture, Crude fat, Crude fibre, Crude protein, Crude ashes, Starch, Phosphorus, Sodium, Calcium

Moisture, Crude fat, Crude fibre, Crude protein, Crude ashes, Starch, Phosphorus, Sodium, Calcium

Sulphites

Gluten

Lactose

Dry ma�er #, Fat, Saturated fat, Protein, Total carbohydrates, Total sugars, Salt (Na x 2.5), Ashes #, Calcium

Aflatoxin B1, Aflatoxin B2, Aflatoxin G1, Aflatoxin G2, Total aflatoxins, Ochratoxin A

Fumonisin B1, Fumonisin B2, Total fumonisins, Zearalenone

Acidity, Peroxide value, S�gmastadiene, K232, K270, Fa�y acid chromatogram

Energy value, Moisture, Fat, Saturated fat, Protein, Total sugars, Total dietary fibre, Total carbohydrates,
Salt (Na x 2.5), Ashes, Water ac�vity, Sorbic acid


