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1.Animal Fat Pesticides residue : In-house method W-BF-QA-1817 based on

Organochlorine group
-Total DDT

- Aldrin

- Dieldrin

- Endrin

- Heptachlor

- Heptachlor epoxide
- Chlordane

- HCB

- alpha-BHC

- beta-BHC

- gamma-BHC

Journal AOAC, Vol. 67, No. 2 (1984)

2.Meat and Meat
products

(Fresh, Frozen, Heat
treated)

Enterococcus spp.

Nordic Committee on FoodAnalysis, NMKL
Method No. 68, 5" Ed. 2011

Salmonella spp.

ISO 6579 : 2002/Cor. 1 : 2004

VIDAS, AFNOR Certificate No. BIO-12/10-
09/02

Coliforms

Escherichia coli

Compendium of Methods for the
Microbiological Examination of Food
(APHA), 2001, chapter 8

Clostridium perfringens

FDA BAM Online, 2001 (Chapter 16)
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2 .Meat and Meat Yeasts & Molds AOAC (2012) 2002.11
products

(Fresh, Frozen, Heat

treated)(Continued)
3. Meat products Aerobic Plate Count ISO 4833-1: 2013
(Frozen, Heat Staphylococcus aureus AOAC (2012) 2003.11
treated) Yeasts & Molds AOAC (2012) 997.02
Listeria monocytogenes VIDAS AFNOR Certificate No.
BIO-12/2-06/94
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