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1. Ready-to-eat foods
(Chilled, Frozen)

(with livestock

Total Plate Count (CFU)

AOAC (2023) 990.12

Coliforms (CFU)

AOAC (2023) 991.14

Escherichia coli (CFU)

AOAC (2023) 991.14

ingredient) AOAC (2023) 998.08

Staphylococcus aureus AOAC (2023) 2003.07

(CFU)

Yeasts and Mold (CFU) AOAC (2023) 997.02

Salmonella spp. ISO 6579-1: 2017 /Amd. 1 : 2020

(Detected or not Detected)

Listeria monocytogenes ISO 11290-1 : 2017

(Detected or not Detected)

Enterococci (CFU) Compendium of Methods for the
Microbiological Examination of Foods,
5" Edition, 2015, Chapter 10

Clostridium perfringens FDA BAM Online, 2001 (Chapter 16)

(CFU)

KRUYLYA

o 6 a ! dy d ad b a a .
ﬂillﬂﬂﬁﬁ]i]"\]8'1/\1"iﬂimqaﬂ“ﬂﬁm“mﬂﬂ?iﬂu%gw‘EJU?ﬁVI@ﬁEJ‘U@WU’Qﬁ‘?I’J’W]Eﬂ UseLnn Rapid method

TeVRaRUNIAToMINENITA1 BAIHATOUATEINTINAVTS (proprietary method) viselaymadentag

a v a a a A oy aa o I Ay a q' o § v oA A A
‘Vi’]ﬂllsﬂai‘;ljﬁLWMLW@JW'N']%WWT?EJUEJUI@’N 'Jﬁ@\iﬂa’nllsﬂaNﬂwaq@V]@’]ﬁ]ﬂ’]lﬁmaﬂ@ﬁ@u‘lmuqLsﬂaﬂ@'ﬁﬁﬂ

Limsngdwmiunmsveaeuaumuedniiiiodesn

aanld o
hUADNY

Sufi 15  wnsAu 2568
UN 14 unsauy 2571

1/1




