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Comprehensive Services & 
Unmatched Expertise
Eurofins' portfolio includes more than 

200,000 reliable analytical methods 

for characterizing products and biological 

substances' safety, identity, purity, 

composition, authenticity, and origin. 

Through continual research, development, 

and acquisitions, Eurofins leverages 

up-to-the-minute technologies in the 

field to provide unique, customizable 

testing solutions.

A Commitment to Top 
Quality
The Eurofins Group of ISO/IEC 17025 

accredited laboratories is committed to 

providing the highest quality services 

with accurate results. The reliability and 

accuracy of our data help customers make 

decisions on risks and meet their quality 

and safety standards and the demands of 

regulatory authorities around the world.

Innovation & Support from 
the Market Leader 
Few testing laboratories can match 

the level of expertise, technological 

leadership, attention to quality, and 

customer service that have made Eurofins 

the global leader in many of the fields 

where they are active. Significant 

investments in innovation, technology, 

IT, logistics, and large sample volumes 

ensure that customers enjoy high-quality 

standards at reasonable prices.

Eurofins knows your territory, from flock 

health to consumer trends to regulatory 

fluctuations. Eurofins' comprehensive 

poultry portfolio includes bird rinse and 

carcass swab sampling protocols, process 

control verification for pathogen reduction, 

and intervention validation. Our superior 

scientific methods and laboratory network 

position us as your trusted local partners 

in food safety.

EUROFINS 

COMPANY 
PROFILE
With over 61,000 employees across 
over 940 sites in 59 countries, 
our diverse laboratories navigate 
seamlessly through a dynamic and 
ever-changing global marketplace.



• Feed additives, GMOs, nutrients,

• GMP/GLP studies
• Feed mixing Studies 
• Method transfer trials for CVM submission
• Method development

Poultry Feed Services
Feed, grains, and premixes

Farm and Pre-Slaughter Solutions
Farms and broiler houses

Raw Production
Processing plants

quality, and contaminants testing

• Flock Health 

◦ Bioanalysis of edible and  
 non-edible tissues

• Tissue residue GMP/GLP studies
• Egg nutrition and micro testing available
• National Poultry Improvement Plan (NPIP)
• Compliance and consulting

◦ Salmonella Enteritidis
  ■ Drag, boot, cloacal swabs  
  ■ Chick paper and fl uff

• Sample types 

◦ Carcass and parts rinses 

◦ Carcass swabs 

◦ Incoming load swabs
• Analysis 

◦ Aerobic plate count 

◦ Campylobacter spp. 

◦ Enterobacteriaceae 

◦ Salmonella spp.
• Advanced Microbiology Services 

◦ Salmonella quantifi cation 

◦ Intervention Validation 
 (indicator and pathogens)

◦ Serotyping, microbial ID, 
 and characterization 

◦ Microbiome analysis – 
 bird gut health



We also provide export program assistance, on-site testing, modular labs, training, consulting, and 
certification services—USDA-approved laboratories supported by USDA-approved test methods, 

including testing specific to the USDA Agricultural Marketing Service program.

If you have questions or would like additional information about our services, connect with us at:
info@eurofinsUS.com   |   eurofins.US/Poultry

Further Processed
Preformed and ready-to-cook/heat 
(RTC/H) product

Retail and Food Service

• Environmental monitoring

◦ Microbiology testing 
  ■ Aerobic plate count     
  ■ Listeria monocytogenes and 
    Listeria spp. (product and environment) 
  ■ Salmonella spp.

• Ground and MSC testing

◦ Nutrition and label claims 
  ■ Allergens      
  ■ Bone particle and content analysis
  ■ Fat-pad testing
  ■ Minerals 
  ■ Proximates 
  ■ USDA moisture retention 
  ■ Vitamins 

• Sensory, Spoilage, and Shelf-life evaluations
• Traceability and investigational services
• Microbial solutions
• Challenge studies     

• Nutrition and Label Claim
◦ Allergens 

◦ FDA – food package and restaurant labeling

◦ Minerals

◦ Vitamins

◦ USDA nutrition labeling
• Spoilage and shelf-life evaluations
• Supplier verifi cation
• CoA provisions      

   


