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Laboratory guidelines for bread sample collection and transport
I. Sampling methodology
1. Materials
· Paper bags (5lb capacity). 
· Black plastic bags (25lb capacity).

· Permanent markers.

· Scissors.

· Data collection forms.

· Masking-tape.

· Paper napkins.

· Plastic rubbish bags.

· Digital scales.

2. Bread sample collection
It is necessary to prepare in advance the required materials before going out into the field.

3. Sampling procedure
1. Take the bread samples approximately at the time it is produced.
2. Buy or request 5 loaves of bread. If the bread is hot, leave it to cool down.
3. Take 5 measurement units of each type of bread and weight it on the scales. Record the weight.
4. Keep samples in the paper bags.
5. Make sure that the bread in the bags does not sweet.
6. Label the bag with masking-tape and write down the following data:
a. Code.
b. Date of sample collection
c. Weight in grams
7. On the corresponding forms, record the brand or type of flour used in the bakery
8. Seal the bags with the masking-tape and avoid the bread sweating until they arrive at the laboratory.
II. Sample transport and storage
1. Transport the samples in cool boxes, protected from light and humidity.
2. On arrival at the laboratory samples should be ordered sequentially. Each laboratory should follow their own procedures for sample reception.
3. If analyses are not carried out immediately, dry the bread and store the samples in the freezer, avoiding the water condensation until analysis. 
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