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YUAAIDEN 318N1TNATDU NAFaU
1. Foods* Total Aerobic Plate Count | In-house method TM-MCO014 based on
FDA BAM Online, 2001 (Chapter 3)
Escherichia coli AOAC (2019) 998.08
AOAC (2019) 991.14
Coliforms AOAC (2019) 998.08

AOAC (2019) 991.14

Staphylococcus aureus NordVal No. 042, Compact Dry XSA

MicroVal Certificate No. 2008-LR14

Listeria monocytogenes EUROFINS IPL Nord. Certificate No. BRD
07/16 - 01/09

Clostridium perfringens ISO 7937 : 2004

Salmonella spp. ISO 6579-1: 2017

AFNOR : UNI 03/07 - 11/13

Enterobacteriaceae In-house method TM-MC023 based on
ISO 21528-2 : 2017
Enterococci In-house method TM-MC017 based on

Merck Manual : 2005

NordVal No. 047 Compact Dry ETC
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YUAAIDEN 31ENINAFDU BNAFHIY
1. Foods* Yeasts and Moulds In-house method TM-MC020 based on
(Continued) ISO 21527-1 : 2008
AOAC (2019) 2014.05
2. Animal fat Pesticide residues In-house method TM-CH001 based on
Organochlorine group : J. ASSOC. OFF. ANAL. CHEM. (Vol.67, No.2,
1. Aldrin 1984)
2. alpha-
Hexachlorocyclohexane
3. beta-

Hexachlorocyclohexane
4. cis- Chlordane

5. Dieldrin

6. Endrin

7. gamma-
Hexachlorocyclohexane
(Lindane)

8. Heptachlor

9. Heptachlor epoxide

10. Hexachlorobenzene

(HCB)
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YUAAIDE S18NSNAEAU Aonagau
2. Animal fat Pesticide residues In—house method TM-CHO01 based on
(Continued) Organochlorine group : J. ASSOC. OFF. ANAL. CHEM. (Vol.67, No.2,

11. o,p’-DDT
12. oxy- Chlordane
13. p,p’-DDD
14. p,p’-DDE
15. p,p’-DDT
16. trans-Chlordane

1984)

3. Feed Stuffs

Yeasts and Moulds

In-house method TM-MC020 based on
ISO 21527-1 : 2008

Total Aerobic Plate Count

In-house method TM-MC014 based on
FDA BAM Online, 2001 (Chapter 3)

Salmonella spp.

ISO 6579-1 : 2017

4. Meat and Organ

Anti — Bacterial Substance
Residues (Micro Assay)

- Oxytetracycline

- Penicillin G

- Sulphadimidine

- Streptomycin

- Erythromycin

- Ciprofloxacin

BQCLP_VPHL FM T09 05 Issue No.1,
Issue date 01/05/19. Detection of Anti -

Bacterial Substance Residues.
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Foods* means :
1. Meat and Meat products (Raw, Process, Chill, Frozen)

2. Poultry meat and Poultry meat products (Raw, Process, Chill, Frozen)

NG
- 91

nsulAdndasiintsananveuinen1stunzlenisnaeuaugatinen Usenm Rapid method
aa Ao A % = ANy a £ . A aa &
ToveaaunilieTowsngnsAn FuiliAseUATBINTINENS (proprietary method) 3eismudeniag
mnideyaiaiiumavinistuduladn  Wananiiveranainiienavilinanaaeuliieievse

Limsngdwmiunmsveaeuaumuadniiiiodsssn

2anli o Wh 4 fugeuy 2562
NUADNY Y 12 Augiey 2564

a/4



