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New laboratory, state-of-the-art equipment, 
high sample capacity and excellent customer service 

The special laboratory in Barendrecht for fats, oils and spices leaves nothing to be desired.

Dr. Verwey is synonymous with the field of feed and food analysis. The laboratory is known as an expert in quality 
control, especially for the processing chains of oil, fat and spices. The investigations range from standard quality 
parameters to undesirable residues. 

AGROLAB Dr. Verwey B.V. 
Oosteinde 3  
2991 LG Barendrecht 
The Netherlands

Tel.: +31 10 8080450 
E-Mail: info@drverwey.nl

ALWAYS THE FINGER ON THE PULSE OF TIME

In spring 2022, AGROLAB Dr. Verwey moved to Barendrecht after 120 years 
in Rotterdam. The approximately 4,500 m² food and feed laboratory is 
equipped with the most modern laboratory analytical instruments and uses 
the latest testing methods. At the new location there is enough space for 
further innovations and expansion. The efficiently designed production flow 
improves the previous fast throughput times of a sample and increases the 
quantity for urgent samples.

AGROLAB DR. VERWEY IS CLOSE TO ITS CUSTOMERS 

Dr. Verwey is close to the market and its customers through its regional 
sales staff and membership in various associations. The exchange with 
experts in FOSFA, GAFTA, NOFOTA, GMP and others enables proximity to 
the market and ensures immediate participation in any strategic or relevant 
changes. In this way, the Dutch specialised laboratory is always informed 
about new trends and can adapt its services directly to the needs of its 
customers.

AGROLAB DR. VERWEY IS PART OF THE AGROLAB GROUP

Since 2011, Dr. Verwey has been part of the AGROLAB GROUP. The advantage 
of the partnership is the strong networking with contract laboratories 
throughout Europe. The redundancy of the equipment and the even larger 
common parameter portfolio guarantee reliability and a comprehensive 
service for customers. 

Stay informed about current topics. Starting next month, you will 
automatically receive all important information from the food sector 

once a month.

Register now for free

NEWS FROM THE FOOD SECTOR

ANALYTICS AT A 
GLANCE: 

Quality Management - from 
the field to the trough and 
onto the plate

 ■ Value-determining 
ingredients of agricultural 
raw materials e.g. oil 
content, moisture, external 
components.

 ■  Classic fat indicators, 
processing and stability 
indicators; Verification of 
conformity with regard to 
specification parameters 
and international trade 
standards.

 ■  Characteristic fat 
constituents for quality and 
authenticity assessment e.g. 
free fatty acids, fatty acid 
spectrum, sterol pattern

 ■  Unwanted process and 
environmental contaminants 
e.g. mineral oil hydrocarbons 
(MOSH/MOAH), 3-MCPD/
glycidyl esters, dioxins/PCBs, 
PAHs, mycotoxins, pesticide, 
solvent and plasticizer 
residues (e.g. phthalates); 
heavy metals

 ■  Microbiological safety and 
sensory properties 

Follow us on LinkedIn: https://www.linkedin.com/company/drverwey

https://subscribe.newsletter2go.com/?n2g=6545ntnb-5ghbk9yr-1ec7&_ga=2.158152762.1470215360.1575281595-1574741140.1575281595

