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1. Chicken Meat and
Chicken Meat
Products

(Raw, Frozen, Chilled,
Heat treated)

Aerobic Plate Count

ISO 4833-1: 2013

AOAC (2016) 990.12

MPN Coliforms

ISO 4831 : 2006

Coliform Count

AOAC (2016) 998.08

Escherichia coli Count

AOAC (2016) 998.08

Staphylococcus aureus

AOAC (2016) 2003.11

Coagulase-positive

Staphylococci

ISO 6888-1 : 1999

Salmonella spp.

ISO 6579-1 : 2017

Clostridium perfringens

ISO 7937 : 2004

Listeria monocytogenes

ISO 11290-1 : 2017

Yeasts and Molds

AOAC (2016) 997.02

Enterococcus spp.

Standard Method of Nordic Committee
on Food Analysis. NMKL Method No.68,
5" Edition, 2011
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2. Chicken Meat Anti-Bacterial Substance Detection of Anti Substance Residues,
(Raw, Frozen, Chilled) | Residues Bureau of Quality Control of Livestock
- Penicillin Products. Issue No. 4, Issue Date

- Sulfadimidine 23/05/2014

- Streptomycin
- Erythromycin

- Oxytetracycline

- Ciprofloxacin
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