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1. Meat and Meat
products (Fresh,
Frozen, Processed)
2. Poultry meat and
Poultry meat
products (Fresh,
Frozen, Processed)
3. Cooked foods
(with livestock
ingredient)

4. Frozen foods

(with livestock

Aerobic Plate Count

FDA BAM online, 2001 (Chapter 3)

Coliforms

Escherichia coli

FDA BAM online, 2013 (Chapter 4)

Coliforms

Escherichia coli

AOAC (2015) 991.14

Clostridium perfringens

ISO 7937 : 2004

Staphylococcus aureus

ISO 6888-1: 1999/Amd 1 : 2003

ISO 6888-3 : 2003

FDA BAM Online, 2016 (Chapter 12)

Enterococci

Compendium of methods for the
Microbiological Examination of Food
(APHA) 4" Edition 2001, (Chapter 9)

ingredient)
Yeasts and Molds FDA BAM Online, 2001 (Chapter 18)
5. Foods*
AOAC (2015) 997.02
Salmonella spp. ISO 6579 : 2002 / Cor.1 : 2004
Listeria monocytogenes ISO 11290-1 : 1996 / Amd. 1 : 2004
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6. Meat and Meat Coliforms AOAC (2015) 998.08

products (Fresh,
Frozen, Processed)
7. Poultry meat and
Poultry meat
products(Fresh,

Frozen, Processed)

Escherichia coli

8. Animal feeding
stuffs and their

materials

Salmonella spp.

ISO 6579 : 2002 / Cor.1 : 2004

9. Feeding stuffs Total fat AOAC (2012) 954.02
including Pet food AOAC (2012) 920.39
and Raw materials Ash AOAC (2012) 942.05
Crude fiber AOAC (2012) 978.10
Moisture AOAC (2012) 930.15
Protein In-house method TM-CH-017 based on
AOAC (2012) 981.10
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10. Meat and meat Nitrofuran metabolites In-house method TM-CH-095 based on
products (AMOZ, AOZ, AHD, SEM) Journal of Chromatography B, 856 (2007)
(pig, chicken) (Fresh, page 178-189 by LC-MS/MS technique
Frozen, Processed) Tetracycline groups In-house method TM-CH-065 based on
(TTC, OTC, CTQ) Journal of Chromatogr. A987 (2003) page
227-233 by LC-MS/MS technique
Beta-agonists residue EuroProxima Kit No.5061BAGF1p[8]05.09
by ELISA technique
Chloramphenicol EuroProxima Kit No. 5091CAP[21]07.10 by
ELISA technique

Foods* means :

1. Ready to cook foods (with livestock ingredient)

2. Ready-to-eat food (with livestock ingredient)

3. Egg and theirproducts
RUNBLIG

nsuladniazRivsananueutienstunsTeuisvnaoudnugaiviven Ussom Rapid method
Bnnaeuiifiasomuiensa %nﬁ;ﬁmaummmm?{mé (proprietary method) se3sMadeniae
ynfideyaiiiudumdnnsBudulsdn  FBsnanideniananiiorsilinanaaeulivndefionse

Limngdmsunsveaeudumuadniiiedsonn

Nt o U

o

nUND1Y U

10 uns1Ad 2561

il
i 24 gaveu 2561

3/3




