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1. Ready-to-eat food
(Frozen)

(with livestock
ingredient)

2. Ready-to-cook
food

(Frozen)

(with livestock
ingredient)

3. Poultry meat and
Poultry meat
products

(Fresh, Frozen)

Total Plate Count

FDA BAM Online, 2001 (Chapter 3)

AOAC (2016) 990.12

Coliforms

FDA BAM Online, 2017 (Chapter 4)

Escherichia coli

Staphylococcus aureus

FDA BAM Online, 2016 (Chapter 12)

Salmonella spp.

(

FDA BAM Online, 2017 (Chapter 4)
(
(

FDA BAM Online, 2016 (Chapter 5)

ISO 6579-1 : 2017

VIDAS® UP Salmonella(SPT), AFNOR
Certificate No.: BIO 12/32-10/11

Listeria monocytogenes

ISO 11290-1 : 2017

VIDAS' Listeria monocytogenes Xpress
(LMX), AFNOR Certificate No. BIO 12/27-
02/10

VIDAS' Listeria monocytogenes Il (LMO2),
AFNOR Certificate No. BIO 12/11-03/04

Yeasts and Molds

FDA BAM Online, 2001 (Chapter 18)

Enterococcus spp.

Nordic committee on Food Analysis,
NMKL Method No.68, 5th Edition., 2011

Clostridium perfringens

FDA BAM Online, 2001 (Chapter 16)
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