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SAMPLE PRESERVATION AND HANDLING 

SAMPLE PRESERVATION 

Sample preservation is the measure (s) taken to 

prevent reduction or loss of target analytes. 

Analyte loss can occur between sample 

collection and laboratory analysis because of 

physical, chemical, and biological processes 

that result in chemical precipitation, 

adsorption, oxidation, reduction, ion exchange, 

degassing, or degradation. Preservation 

stabilizes analyte concentrations for a limited 

period of time. The main factors affecting 

sample stability are: (1) the nature of the 

sample, (2) the sample container, and (3) the 

addition of preserving reagents to the sample.  

 Some samples must be preserved by filtration 

and (or) chilling and (or) chemical treatment. 

Chemicals used for sample preservation 

depend on the target analyte.  The most 

frequently used chemical preservatives are 

ultrapure nitric acid (HNO3), hydrochloric acid 

(HCl), sulfuric acid (H2SO4), sodium hydroxide 

(NaOH), or phosphoric acid/copper sulfate 

(H3PO4/CuSO4).  

 

Sample acidification is necessary for trace metal 

analysis. Nitric acid addition to pH < 2 is most 

frequently recommended (APHA 1980,USEPA 

1979) for the analysis of total and dissolved 

trace metal preservation.  

 

 

 

 

 

The FDA states that the total antioxidant content 

(TBHQ) must not exceed 0.02 percent of the oil 

or fat content of the food. TBHQ is banned in 

some countries including Japan. Countries which 

consume high amounts of fats containing TBHQ 

may exceed acceptable daily intake (including 

Australia, China and the United Kingdom). 

 

Analysis of anti-oxidants (TBHQ, BHA, BHT) 

in food products is provided by Gas 

Chromatography (GC-MS) according to 

international standards ISO/IEC 17025. 

TYPE OF SAMPLES 

ALS provides reliable data you need for  

 

 

ALS SAMPLE PRESERVATION AND HANDLING 

SAMPLE CONTAINER 

It is standard ALS practice to provide sample 

containers for all analyses to be conducted at any of 

our environmental laboratories. Soil samples are 

generally collected in a single glass jar for the majority 

of analytes. However, water samples are more 

complex and numerous bottles are often required for 

each sample depending on the analyses.  

SAMPLE VOLUME 

Some sample containers are available in various sizes. 

Selection of the container volume is influenced by the 

number of analytes to be determined, the volume of 

sample required for each test and the sample 

representativeness. There may be occasions when 

more than one of the same type of container is 

required. 

PRESERVATION 

Certain sample containers contain preservatives which 

are added to the container in laboratory prior to 

dispatch. Care must be taken that the preservative is 

not lost during sampling through spillage or rinsing of 

the container prior to sampling. All samples should be 

kept cold (4⁰C) to preserve samples integrity. To 

facilitate the refrigeration of samples, ALS also 

provides cooler boxes and ice packs.  

COLOR CODE LABELS 

ALS sample containers have different colored labels. 

The color coding system was introduced to make 

containers easily identifiable for field and laboratory 

staff. The labels identify the major analytes and the 

preservatives for that sample container.  

FOR ENQUIRIES:  

Email: marketing@alsglobal.com.my 

Commercial:    Chong – 0126987369 

 Liza – 0126987071  

                                Aina – 0126987154 

Technical:              Doc Chin – 012-3793621 

                                Lee Yiu Lay – 012-6987160 

 

http://www.inchem.org/documents/jecfa/jecmono/v042je26.htm
mailto:marketing@alsglobal.com.my
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HOLDING  

ALS recommended holding times are indicated. Failure to comply with these Holding Times may impact data 

validity. Samples and COCs should be submitted with at least half the analytical holding time remaining unless 

prior arrangements are made otherwise. ALS Client Services are available to assist and provide guidance as 

required. 

 

 


