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1. Seasoning and its
ingredients

- Herbs and spices

- Flavours agents

2. Instant noodles and
like product

- Noodle from wheat
- Noodle from rice,

Vermicelli, Flat noodle

Total Plate Count

Compendium of Methods for the
Microbiological Examination of Foods
(APHA) a" Edition, 2001. Chapter 7

MPN E. coli

FDA BAM Online 2013, (Chapter 4)

Yeasts & Moulds

Compendium of Methods for the
Microbiological Examination of Foods
(APHA) 4" Edition, 2001. Chapter 20

Salmonella spp.

ISO 6579 : 2002 / Cor. 1 : 2004

Staphylococcus aureus

Compendium of Methods for Foods
Analysis, Thailand 1° Edition, 2003.
Chapter 8

Clostridium perfringens

Compendium of Methods for Foods
Analysis, Thailand 1°' Edition, 2003.
Chapter 8
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